
 

Please note all ingredients may contain allergens, however, we always aim to accommodate all dietary 

requirements.  Please inform your server if you have any queries about the menu.  

Executive Head Chef: Liam Finnegan / Head Chef: Amélie Le Guennec  

 

 

 

STARTERS 
 

Bobotie Beef Spring Rolls  

Mrs. Balls Apricot & Peach Chutney 
€6.50         

 

Organic Vegetable Soup of The Day  

Guinness Bread  
€4.50      

 

Cheese on Toast  

Garden Salad 
€6.50    

 

 

MAINS 
 

Killary Fjord Mussels & Chips 

Garlic Cream Sauce 

€10.50     

 

Linguini 

Plum Tomato Sauce or Mushroom Cream, Parmesan  

€8      

 

Chicken Breast   

Mash Potato, Baby Carrots, Broccoli  

€12.50     

 

Catch of the Day  

Mash, Baby Carrot  

€12.50 

 

DESSERTS 
 

Selection of Ice Cream 

€5 
 

Treacle Cake 

Plum Sorbet  
€5 

 

Cottage Sundae 

Vanilla Ice Cream, Chocolate Ice Cream, Brownie, Caramel, Cream 
€5 
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