
To Start   

 
Our Homemade Soup of the Day       €7.00 

Sometimes smooth, sometimes chunky but always fresh. Served with Murphy’s stout Soda bread 

(Contains Allergen: 6 (wheat),7,8,10,12) 

Korean style BBQ Fried chicken wings           S € 9.50        L €16.00 
Sweet cucumber relish, Toasted sesame seed        

(Contains Allergen: 6 wheat,8,10,13) 

West Cork Seafood Chowder        €10.95 

Fresh fish and shellfishes in a creamy Chablis sauce served with Parmesan shavings & homemade Murphy’s stout soda bread  

(Contains Allergen: 3(Cod, Smoked Coley, Salmon), 6 wheat,7,9,12) 

Smoked Cheese Arancini        €9.95 

Served on our homemade rich Tomato sauce 

(Contains Allergen: 6wheat,7,8,9,10.11) 

Crispy Duck Spring rolls                         €10.50 

Served with sticky Asian sauce and petite salad 

(Contains Allergen:6wheat,7,9,10) 

Sweet potato Falafel             €9.50 
Beetroot hummus, Cucumber Riata, warm naan bread      
Served in glass with toasted sourdough bread and pickled cucumber 

(Contains Alleregen:6 wheat,7,10.13 

Golden Crumbed Brie Cube        €9.95 

On apple chutney served with petit salad 
Contains Allergen:6wheat,7,8,10,11) 

 

Main event 
10oz Irish certified Sirloin Steak       €32.95 

Served with mashed potato, roasted cherry tomatoes, crispy onion rings & a choice of pepper sauce or roasted garlic butter 

(Contains Allergen: 6wheat,7,8,9) 

Certified Irish Angus Chuck burger       €19.95 

Grilled Certified 8oz Irish Angus chuck burger, in brioche bun, crisp lettuce, vine tomato, crispy onions, mayo & cheddar cheese. Served with 

chips & coleslaw 
(Contains Allergen: 6wheat,7,8,9,11,13) 

Pan Fried Fillet of Salmon        €22.95 

On our green risotto with asparagus, green pea and spinach topped with streaky bacon crisp. 
(Contains Allergen:3 salmon,7,8,11) 

Pan Fried Chicken Supreme        €21.95 

On mashed Potato with smooth carrot puree grilled asparagus and red wine jus 

(Contains Allergen: 7,8,9,12) 

 Garlic & Chilli Prawn Spaghetti       €19.95 

Served with shaved parmesan, garlic bread and freshly chopped parsley. 

(Contains Allergen:2 (Prawn)6 wheat 7,8,9) 

Traditional Fish & Chips        €19.95 

Lightly battered haddock fillet, twice cooked chunky chips served with tartare sauce & minted crushed peas 

(Contains Allergen: 3 Haddock,6wheat, 7,8,11,13) 

Slow braised rolled Irish Feather blade of Beef      €21.95 

On a bed of mashed potato with roasted baby corn, charred onions & coffee au lait sauce  

(Contains Allergen: 7,8,9,12) 

Thai red chicken & Chickpea sweet potato Curry      €20.00 
Steamed rice, warm naan bread 
Add 6 Prawns         €4.50 
(Contains Allergen: 3(Fish sauce,) 6,7,8,9) 

Sides 
Twice cooked Chunky Chips   €4.95 

(Contains Allergen: 8,9) 

Crispy Onion rings    €4.95 

(Contains Allergen:6 wheat,7,8,11) 

House Steamed Vegetables   €4.95 

(Contains Allergen:7,9) 

Mash Potato    €4.95 

(Contains Allergen:7,9) 

Loaded chorizo & mozzarella fries   €6.50     
Served with Ranch dressing  

(Contains Allergen:6wheat,7,11) 

Sweet Potato fries    €4.95 

(Contains Allergen:8) 



 

 

 

Desserts 

All of our desserts are homemade by our talented Pastry Chef Giulia 

 

Cheesecake of the week (Ask your Server)     €8.00 

Served with whipped cream and selection of sauces 
(Contains Allergen:5 (almond, cashew hazelnut, walnut), 6wheat,7,9,11) 

Dark Chocolate Mousse        €8.00 

Served with red fruit compote 
(Contains Allergen: 6wheat,7,11) 

Lemon Meringue Tart        €8.00 

Served with Brownie crumble and blackcurrant couli 
(Contains Allergen:6 wheat,7,11) 

Chocolate and Coconut Tart. (GF, V)      €8.00 

Gluten free vegan Chocolate and Coconut Tart. Served with Berries and selection of sauces 
(Contains Allergen: 5 cashews, peanut, hazelnut,8,9) 

Panna Cotta of the week       €8.00 

Served with matching garnish (Please ask your server for details) 
Contains Allergen: 6wheat,7,11) 

Our own Banoffee Pie        €8.00 

Served in a glass. 
(Contains Allergen:7,11) 

  

Allergens are listed for each dish. Please refer to the allergen index on the back cover. 

We work with all 14 allergens in our kitchen. Please ask us if you have any question. 

1  Shellfish     8 Soya  

2 Mollusc     9 Sulphur Dioxide 

3 Fish     10 Sesame Seed 

4 Peanut     11 Eggs 

5 Nut     12 Celery 

6 Cereal containing gluten   13 Mustards 

7 Dairy Products    14 Lupin 

 

Food Allergy Disclaimer 

Please be advised our menu items may contain Allergens; may have come in contact with items containing 

Allergens; and there are always a risk of contamination or cross contact. In addition, the potential does exist, that 

food manufacturers may change their formulation or manner if processing without our knowledge. 


