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MENU
3 Course £32
Starter
Soup of the Day Hot Honey Wings
Penny Loaf, Irish Butter Sesame & Rocket
Crispy Fried Squid Teriyaki Cauliflower
Pickled Cabbage, Hot Honey, Lemon Sesame, Pickled Cabbage & Rocket
Duck Spring Rolls Chicken Spice Bag
Dressed Leaves, Honey Chilli Onions, Peppers, Dressed Leaves,
4 Basil & Coriander Dressing & Naan
HaddOCk Bites Honey Chilli OR Curry
Rocket Salad, Tartar Sauce, Lemon
Main
Chicken Stack Cajun Salmon
Champ, Whisky Peppercorn Sauce Potato Boxty, Seasonal Greens &

& Tobacco Onions Lemon & Parsley Sauce
Southern Fried Chicken Burger 100z Irish Sirloin s supplement
Chipotle Sesame Bun, Gem, Hot Honey, Buffalo Triple Cooked Chips, Mushroom, Tomato, Beer

Ranch & Triple Cooked Chips Battered Onion Ring & Whisky Peppercorn Sauce
Beer Battered Fish & Chips Chicken & Chorizo Lin
Triple Cooked Chips & Tartar Sauce Vodka Sauce & Pesto Garlic Bread
Jacobs Ladder Benedicts Beef Burger
Short Rib of Beef, Champ, Tenderstem & Gravy Chipotle Sesame Bun, 60z Irish Beef Patty,
% Benedicts Burger Sauce, Smoked Bacon, American
BEHEd].CtS Beetroot Burger Cheese, Gem, Pickles, Red Onion, Triple Cooked
Beetroot Patty, Gem, Red Onion, Hot Chips & Beer Battered Onion Ring
Honey & Triple Cooked Chips
Sticky Toffee Pudding
Butterscotch Sauce & Vanilla Ice Cream
Billionaire’s Cheesecake
Chantilly Cream
School Sponge
Custard & Vanilla Ice Cream
Benedicts Ice Cream Sundae
Selection of Ice Creams, Chocolate Sauce,
Butterscotch & Chantilly Cream

A dscretionary 10% service charge will be added to tables of 6 or more

FOOD ALLERGIES AND INTOLERAMNCES: When maldng your order, please speak to our staff
abeut the ingredients in your mezl. Please be advised that food allergens are handled in the kitchen.
In some cases, allergens miay be unavosdably present due to shared equipment or the ingredients used.




