
 

 

 

A La Carte Dinner Menu 

Allergen Index                                           

No. 1: Crustaceans                                    No. 8: Soya        A selection of the above are available gluten free 

No. 2: Molluscs                                          No. 9:  Sulphur Dioxide     All of our beef is of Irish origin 
No. 3: Fish                                                   No. 10: Sesame Seeds       *Supplementary charge if dining as part of an inclusive menu 
No. 4: Peanuts                                            No. 11: Egg         (V) Vegan/vegetarian option available for these dishes 

No. 5: Nuts                                                  No. 12: Celery and Celeriac    
No. 6: Cereal containing gluten               No. 13: Mustard    
No. 7: Milk products                                  No. 14: Lupin                                                                                                                              

Cocktails  €13 
Aperol Spritz  

Aperol liqueur, Masonita prosecco, soda water 
 

Classic Mojito 
Bacardi Rum, simple syrup, fresh mint, lime juice, dash of soda water  

French 75 
Tanqueray gin, Masonita prosecco, lemon juice, simple syrup 

 

 Signature Old Fashioned  
Jim Beam bourbon, homemade cinnamon syrup, house blend bitters,  

finished with a fresh orange peel 

 

 
 
 

 
 

 

Starters 
Homemade Soup of the Day (V)   |   €7.25 
With farmhouse breads  
(Contains allergens: 6 wheat, 7, 12) 

 
Classic Caesar Salad   |   €10.50 
Crisp baby gem lettuce, Caesar dressing, 
garlic croutons, aged parmesan, crispy bacon   
(Contains allergens: 3 anchovy, 6 wheat, 7, 11)  
Add grilled Cajun spiced chicken   |    *€4.50  
(Contains allergens: 12, 13)  
 
Steamboat Atlantic Seafood Chowder   |   €10.50 
Fresh mixed seafood, homemade brown soda bread 
(Contains allergens: 1 & 2 mussels, prawns, 3 cod, haddock, salmon, 6 wheat, 7, 9, 12) 
 

Crispy Salt and Pepper Squid   |   €9.50 
Served on a bed of fresh salad, mango and chilli dressing 
(Contains allergens: 1 & 2 squid, 6 wheat, 7, 11) 

 
Korean BBQ Style Chicken Wings    Starter |   €10.50    |    Main   |   €14.50 
Crispy chicken wings, Korean BBQ sauce, 
toasted sesame seeds, blue cheese dip 
(Contains allergens: 7, 12) 

 
Nachos (V)      Starter   |     €10.50    |    Main   |   €14.50 
Fresh tortilla chips, spicy taco beef mince, guacamole, sour cream,  
pinto beans, jalapeno peppers, melted mozzarella cheese  
(Contains allergens: 6 wheat, 7, 12, 13, 14) 

 
 

Mains 
Certified Irish Black Angus Beef Burger (V)   |   €19.95 
Toasted brioche bun, mustard mayo, smoked bacon,  
aged cheddar cheese, homemade tomato relish, triple cooked hand cut fries 
(Contains allergens: 6 wheat, 7, 9, 11, 13)  

Add an egg (Contains allergens: 11)    |   €1.00 

 
Buttermilk Creole Chicken Burger (V)   |   €18.95  
Crispy bacon, plum tomato, lettuce, chipotle sauce, 
brioche bun, triple cooked hand cut fries 
(Contains allergens: 6 wheat, 7, 9, 11, 12, 13) 

 
Monkfish wrapped in Serrano Ham   |   €20.95  
Lemon potatoes, tender stem broccoli,  
dill velouté, roasted red pepper puree   
(Contains allergens: 3 monkfish, 7, 9) 
 
House Chicken Curry (V)   |   €18.95 
Creamy chicken curry, Asian vegetables,  
turmeric rice, prawn crackers 
(Contains allergens: 1 & 2 shrimp, 5 coconut, 6 wheat, 7, 12) 

        
Traditional Irish Fish and Chips   |   €19.95 
Irish hake fillets in a light tempura batter, triple cooked hand cut fries, 
mushy peas, red pepper remoulade, lemon wedge 
(Contains allergens: 3 hake, 6 wheat, 7, 11, 13) 

 
Pan-fried Stuffed Chicken Fillet   |   €19.95 
Chicken fillet wrapped in crispy streaky bacon,  
stuffed with leek and mushroom, dauphinoise potato, mushroom sauce  
(Contains allergens: 7, 12, 13)  

 
Braised Beef and Vegetable Pie   |   €18.95 
With buttered mash   
(Contains allergens: 6 wheat, 7, 8) 

 
 
10oz Irish Sirloin Steak   |   €34.00      |        *€8.00  
Certified, aged for 28 days, grilled to your liking, brandy and pepper cream sauce, 
grilled tomato, onion rings, triple cooked hand cut fries 
(Contains allergens: 6 wheat, 7, 9) 
 

6oz Steak Sandwich   |   €19.95      
Sliced sirloin steak, toasted ciabatta, mustard mayo,  
sauteed onion and mushroom, rocket, triple cooked hand cut fries 
(Contains allergens: 6 wheat, 7, 9, 11, 13) 
 

 

Pizzas 
12” Stonebaked Margherita Pizza   |   €12.95  
Homemade marinara sauce, grated mozzarella  
(Contains allergens: 6 wheat, 7, 12) 

 
12” Stonebaked BBQ Vegetarian Pizza   |   €13.95 
BBQ sauce, peppers, onions, grated mozzarella 
(Contains allergens: 6 wheat, 7, 12)  
 

12” Stonebaked Vegan Pizza   |   €12.95 
Homemade marinara sauce, grated vegan cheddar cheese 
(Contains allergens: 6 wheat, 12)  

 
Add vegetables   |   €1.00 
Add Cajun chicken, chorizo or pepperoni   |   €2.00 

(Contains allergens: 12, 13)  
Gluten free pizzas available 

 
 

Light Bites 
Buddha Bowl   |   €10.95 
Kale, roasted sweet potato, quinoa, pickled carrot and cabbage, 
chickpeas, radish, sesame seeds, sweet tahini dressing  
(Contains allergens: 10, 14) 
 
Prawn Pil Pil   |   €12.95 
Fried chilli, garlic, tiger prawns, chargrilled ciabatta bread 
(Contains allergens: 1 prawns, 6 wheat, 7) 

 
Rueben Sandwich   |   €12.95 
Pastrami, melted Emmental cheese, ciabatta bread, 
rocket, gherkins, triple cooked hand cut fries 
(Contains allergens: 6 wheat, 7, 11, 13) 
 
 

Sides   €4.95 each 

Creamy champ potato (Contains: allergens 7) 
Homemade onion rings (Contains allergens: 6 wheat, 7, 11) 
Sauté onions and button mushrooms (Contains allergens: 7) 

Selection of fresh market vegetables (Contains allergens: 7) 
Triple cooked hand cut fries (Contains allergens: 6 wheat) 
Sweet potato fries (Contains allergens: 6 wheat) 
House side salad 
Mixed Italian olives         
 
 

Sauce Options   €1.00 each 

Classic black peppercorn and cognac cream (Contains allergens: 7, 9, 12) 
Garlic and herb butter (Contains allergens: 7) 
Gravy (Contains allergens: 9) 
 


