
Soup of the day 5.95

Nachos w/ corn tortillas, tomato salsa, spring
  rednairoc ,maerc ruos ,elomacaug ,raddehc ,snoino  

 8.95

Spicy Buffalo chicken wings, celery, Cashel blue

white beans, baby spinach, grain mustard & cider 

cheese dip 
13.95

  otamot hserf ,odacova /w adatsot barc yrreK
salsa, lime pickled red onion, chipotle mayonnaise

10.95

BBQ glazed baby back ribs, mustard dressed slaw, 
pickled golden raisins

9.95

smoked proscuitto, Fresh fig & spiced grape salad  
w/ goats cheese, honey mustard dressing & 
hazelnut picada

9.95

sauteed gambas with chilli cumin butter, romesco    
aioli, watercress & lemon  

10.95

3 egg omelette 59.9  

sundried tomato, spinach, goats cheese &  
toasted almonds

12.95

Green & gold omelette with seasonal greens

4.95

maple bourbon sweet potato puree  

& farmhouse cheddar
12.95

mushroom & herb w/ spinach, parmesan &
hazelnut sourdough crumb

12.95

Cheddar, bacon & tomato 12.95

 guacamole, iberico chorizo, cheddar & fresh
tomato salsa

12.95

Clonakilty black pudding, tomato, leek & pinenuts 12.95

 
potato, green bean & basil pesto omelette with
smoked prosciutto, rocket & parmesan

13.95

 ecuttel ,nocab psirc htiw hciwdnas bulc nekcihC
tomato & mayonnaise  

12.50

open Striploin steak sandwich w/ smoked garlic 
aioli, caramelised onions, rocket, piquillo pepper 

14.95

Kerry crab & avocado toast w/ red beet -   
 

  
caper & cornichon vinaigrette, pickled
cucumber, watercress, tartine rye  

14.95

pulled bbq pork sandwich w/ rocket, chipotle 
slaw, pickled courgette, lime pickled red onion  

12.95

 ,snotuorc hguodruos ,soc ybab ,dalas raseaC
 nasemrap dega

add grilled chicken

10.95

14.50

cobb salad w/ grilled chicken, bacon, avocado, 
cashel blue cheese, cherry tomato, spring   
onion, egg, honey mustard dressing

14.95

 house salad w/ Fivemile town goats cheese,  
tender leaves & herbs, beetroot, orange, spiced
pecans, citrus - soy dressing

14.50

organic salmon salad w/ watercress, avocado,
beets, sweet potato, broccoli, pickled cucumber &   

  golden raisins, wild rice, almonds, curry 
vinaigrette 

wild rice pilaf

15.95

are of Irish origin & are full

& hazelnut romesco

y traceable from farm to fork. 
Allergen information is available. 10% Service charge on parties of six or more. Credit card 

gratuities will be taxed at the standard rate.

so

Chargrilled 9.95

add cheddar / bacon 2.00
 Chilli & sour cream 15.50

pulled bbq pork, spicy slaw, rocket 15.50

fried egg, bacon, hazelnut romesco, baby 
spinach

15.50

tribeca burger, cashel blue cheese, bacon,

 
tomato chilli relish & rocket

 

15.50

the italian stalion, roast peppers, charred
red onion, spicy salami, buffalo mozzarella,

 
basil pesto

 

15.50

SautÉed mushroom & herb w/ rocket & smoked
garlic aioli

15.95crisp fried buttermilk chicken w/ baby gem,
smoked chilli aioli, citrus dressed slaw

15.50

All burgers are garnished with house made courgette & onion 
pickles, lettuce, tomato & French fries

B U R G E R S

On Tap
Erdinger 330ml / 500ml 3.95/5.95
Krombacher 330ml/500ml 3.95/5.95

Bottled
Corona 330ml 4.95
Heineken 330 ml 4.95

lm033  inoreP 4.95
Bulmers 568ml 5.95

Alcohol free Erdinger 330ml 4.50

See blackboard for Craft Beer Specials

B e e r s

prosecco cocktails: mimosa, bellini, kir royale        

8      ovreuc / akdov tulosba( airam / yram ydoolb

negroni: hendricks gin, campari, sweet vermouth,

 

onion, chinese black bean & chilli sauce, sauteed

thyme syrup, lemon

heering liqueur, lemon, agave, bitters & soda

     10

 

orange

General vanden willard 1977: hendricks, cucumber,

gold tequila) 

 

       9 

pomegranate cosmopolitan: absolut citron, 
cointreau, pomegranate juice

10

Mojito. havana club rum, mint, lime, syrup,
bitters, club soda

10

skinny margarita. jose cuervo gold tequila,
agave syrup, lime, sea salt

10

Flirtini. absolut raspberry, cointreau, pineapple, 
cranberry, lime, proscecco, berries

  

10

bourbon thyme: four roses bourbon, aperol,

pink peppercorns, rose water, lemon, syrup

  

11

Espresso martini. absolut vodka, kaluha,
espresso

10

cocktails

Charred corn on the cob, chipotle mayo, ricotta

4.95

French fries / mashed potatoes 3.95

smoked chili black beans w/ cumin & coriander 4.50

Crisp beer battered onion rings

kale bread pudding, charred broccoli, maple 

 

3.95

garlic bread  3.95

Sauteed greens w/ chilli, garlic, citrus - soy
dressing

4.95

S I D E S

   fettuccine w/ smoked sausage, wild mushrooms, 
 porcini mushroom cream, spinach, parsley

15.95

Spaghetti alla chitarra & meatballs, tomato ,
rosemary, parmesan cheese

15.50

  spaghettini with basil pesto, fresh & sundried
tomatoes, green beans, pinenuts & parmesan

hazelnut crumb, aged parmesan 

14.95

 
garganelli w/ spicy iberico chorizo, pickled
peppers, tomato, basil, black olives, parmesan 

15.95

p a s t a

S A N DW I C H E S

S A L A D S

S t a r t e r s O M E L E T T E S

M A I N S

all sandwiches are served with French fries & are available 
until 5pm only

Omelettes are served garnished with mixed leaves & French fries

   28 day dry aged strip steak, smoked garlic & 
thyme butter, caramelised onions, roasted    
mushroom, watercress & fries 

26.95

   Roast fillet of cod w/ smoked morteau sausage,
 

cream

21.95

Cardamon & coriander chicken with coconut,     
chilli, cumin, baby spinach, toasted almonds, 

19.95

Roast chicken breast w/ parmesan & baby 
  

sweet potato puree, porcini butter 

20.95

Steamed fillets of sea bass with ginger, spring          

 greens, steamed rice

21.95

steamed mussels & prawns with Iberico chorizo,      
fresh herbs, tomato & cream, garlic toast & fries   

16.95

san pellegrino (500ml, sparkling)

  

3.95
acqua panna (500ml, still)

homemade lemonade     2.95
fentimans ginger beer     3.25

3.95

water & sodas
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cherry bomb: Sailor jerry spiced rum, cherry

 

10

11 
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