
Gluten Free (Agf) Gluten Free Alternative Available (Vo) Vegan (Vg) Vegetarian (D) Milk Products (E) Eggs
(Mu) Mustard(Cl) Celery (Sul) Sulphur Dioxide (L) Lupin (F) Fish (Mo) Molluscs (Cr) Crustaceans (So) Soya
(Se) Sesame (Gw) Gluten Wheat (Gb) Gluten Barley (Gr) Gluten Rye (Go) Gluten Oats (Al) Almonds (Bz)
Brazil Nut (Ch) Cashew (Mc) Macadamia Nut (P) Peanuts (Wn) Walnuts (Ps) Pistachio Nut (Pc) Pecan Nut
(Hn) Hazelnut. All our meats, poultry & game are “Feile Bia” approved & our beef is 100% Irish.

EARLY BIRD MENU - €36
MON – FRI 5pm -7pm

Choose 2 Courses and One Drink from the Selected List Below

MAIN COURSE
SRI LANKAN STYLE CURRY (Add Chicken or Prawn Cr €5.50)

Served with Crispy Onions & Garnished with Yoghurt Dressing and Fresh Coriander
Ch Cl D Gf Sul Vg

EMPIRE STATE DOUBLE BEEF BURGER
8oz Burger, Cheddar, Smoked Bacon Jam, Cos Lettuce, Beef Tomato & Pickle

Served with French Fries & Slaw
D E Gw Mu Sul

WILD ATLANTIC FISH & CHIPS
Crispy Battered Fresh Local Haddock, Tartar Sauce, House Pea Purée & French Fries

D E F Gw Mu Sul

ROAST OF THE DAY
Locally Sourced and Served with Seasonal Vegetables- Please ask for Today’s Roast

DESSERTS
NEW YORKER PANNACOTTA Gf Sul Vo

Bergamot & Coconut Pannacotta Served with Coconut Soil & Mulled Berries

CHOCOLATE BROWNIE Gw D E
Served with Fresh Cream, Vanilla Ice Cream & Milk Chocolate Sauce

BREAD & BUTTER PUDDING D E Gw So Sul
Croissant & White Chocolate Pudding Served with Vanilla Ice Cream & Creamy Custard

DRINKS
330mls Minerals – Coke, Coke Zero, Sprite Zero, Fanta Orange, Fanta Lemon

Marques De Plata, Temprenillo/Cabernet, Spain
Marques De Plata, Sauvignon Blanc, Spain


