
DINNER MENU
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D SOUP OF THE DAY - €6.70 

Yummy & fresh, served with homemade brown 
bread - there's nothing better to keep you 
warm on a chilly Irish day. 
1A,7,9 ALSO AVAILABLE GLUTEN FREE

SEAFOOD CHOWDER - €8.50
Delicious, filling and perfect for all seafood 
lovers. Plentiful selection of fresh Doonbeg
salmon and white fish, with potato vegetables 
served in a refreshing lemon cream broth.
1A,7,9 ALSO AVAILABLE GLUTEN FREE

BUTTERMILK CHICKEN WINGS - €9.00
Our spiced Manor Farm chicken wings served 
with either a hot & spicy or BBQ sauce, and 
blue cheese dressing drizzled on top to cool 
things down.
1A,7,8,10

STEAMED MUSSELS - €10.50
Freshly caught mussels cooked in a creamy
garlic and white wine sauce. Served with brown
soda bread. You won't want to miss this.
1A,4,7,9,12 ALSO AVAILABLE GLUTEN FREE

TEMPURA BATTERED PRAWNS- €9.50
Staff Favourite. Prawns served with a chilli dip 
and crispy salad.
1A,7,9 ALSO AVAILABLE GLUTEN FREE

GOATS CHEESE BRUSCHETTA - €8.50
Looking and – more importantly – tasting 
wonderful, our baked ciabatta bread with
tomato, goats cheese and pesto sauce.
1A,4,7,9,14 ALSO AVAILABLE GLUTEN FREE

HELLES GERMAN LAGER
BAYREUTHER HELLES - €6.40

The Bayreuther Brauhaus has a tradition of 150 years
of brewing Bavarian specialities the artesian and
honest way. Light, fresh, tasty beer has always been
one of the most popular types in Bavaria.

GERMAN WHEAT BEER
MAIELS ALCOHOL FREE - €5.10

Mild, spicy aroma of malt, fruit and clove with a
touch of nutmeg and banana..

IRISH CRAFT CIDER
LONGWAYS SWEET KATY - €8.10

Light golden in colour with crisp aroma of red
skinned katy apples. Flavours of ripe, red apples and
summer fruits sparkling and attractive with ripe soft
apple flavours and a tangy apple skin finish.

IRISH CRAFT CIDER
LONGWAYS ELDERFLOWER - €9.10

Charming attractive aromas of spring elderflower
and ripe autumn apples. Flavours of ripe red
summer fruits and bright refreshing Irish apples.

BELGIAN TRAPPISTE BLOND ALE
CHIMAY GOLD - €6.80

Chimay gold is a light blond beer that combines
spicy and floral notes with a touch of citrus.

BELGIAN TRAPPISTE QUADRUPEL
CHIMAY BLUE - €9.10

Chimay Blue is a strong Belgian Dark ale with a
fruity, chocolate, spicy aroma. It’s complex flavour
improves with the passing of time.

JAPANESE PILSNER
KIRIN ICHIBAN - €5.30

A premium 100% malt beer with the first press
method offering a smooth and rich flavour.

IRISH CRAFT CIDER
LONGWAYS TIPPERARY CIDER  - €8.80

A vibrant, fruity modern cider with buckets of apple
flavour and a smooth finish which pairs well with
food or can be equally enjoyed on its own, or with
friends.

WHY NOT PAIR
WITH ONE OF OUR
CRAFT BEERS...

A beer made in a traditional way by a typically
small brewery with an emphasis on enthusiasm,
flavour and varied brewing techniques. Ask your
server today for some pairing options:

SERVED 5PM-9PM SUNDAY-THURSDAY AND 5PM-9.30PM FRIDAY & SATURDAY



DINNER MENU

OR BLACK’N’BLUE CHUCKIT – ADD BLACK PUDDING 
AND CASHEL BLUE...SAME PRICE!
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Chuck married with Brisket…just gimme! Slow 
cooked, juicy, tender meat, topped off with 
cheddar, Crowe’s Farm bacon, tomato, lettuce 
and good ole’ Ballymaloe relish. Homemade 
slaw and fries. Tasty.

1A,7,9 ALSO AVAILABLE GLUTEN FREE

SURF 'N' TURF - €32.50
Grilled 6oz fillet of steak, garlic king prawns, 
baked potato, battered onion rings and grilled 
mushrooms. Choice of sauce: garlic butter or 
peppercorn sauce. Sounds yummy.
1A,1C,3,4,7,12

RIB-EYE STEAK- €29.50
Grilled 10oz rib-eye, roast asparagus, 
caramelized baby onions, stuffed garlic 
mushrooms with a side salad and chips. Choice 
of sauce: garlic butter or peppercorn sauce.
1A,3,6,7,8

RACK OF LAMB - €31 .50
Mustard and herb crusted lamb, with a side of 
green onion mash, roast carrot and parsnip and 
balsamic glazed shallots in a red wine sauce to 
top it off.
1A,7,9,10,12 ALSO AVAILABLE GLUTEN FREE

FILLET OF SEABASS - €19.50
Juicy fillet of seabass with roast mediterranean 
vegetables, baby potatoes topped with a pesto 
sauce. 
1A,4,7,9 ALSO AVAILABLE GLUTEN FREE

BEER BATTERED FISH & CHIPS - €18.00
Fresh Doonbeg hake in crispy homemade craft 
beer batter. The bits pea purée, charred lemon 
and salad are a chefs delicacy. 
1A,7,9 ALSO AVAILABLE GLUTEN FREE

PAN FRIED HAKE - €19.50
Pan fried hake fillet, served with roast beetroot, 
creamy risotto, tenderstem broccoli topped 
with an almond beurre noisette sauce. 
1A,4,7,9,14 ALSO AVAILABLE GLUTEN FREE

VEGAN BURGER - €16.50
The homemade vegan burger is a veg-based 
burger that has it all, with crunchy lettuce, juicy 
tomato and vegan cheese, in a brioche style 
bun served with fries, relish & salad.
1A,7,8,10

FRIED BUTTERMILK CHICKEN - €18.50
Fried Kentucky style chicken with a side of 
sweet potato fries and served with baby 
Caesar salad. Don't forget the BBQ sauce on 
the side.
1A,3,6,7,8,9 

THAI RED CURRY - €15.50
All you would expect from a traditional aromatic 
curry- infused vegetables with lemongrass, chilli, 
coconut, coriander and served with a braised rice. 
Plus, a helping of a crisp poppadom.

1A,4,7,9,14 ALSO AVAILABLE GLUTEN FREE

CHOICE OF VEG, CHICKEN (ADDITIONAL €2.50) OR 
KING PRAWN (ADDITIONAL €4)

ORIENTAL STIR FRY - €15.50
Make it your own! Choose between rice or 
noodles. Keep it simple with just veg or add 
chicken (additional €2.50), king prawn (additional 
€4) or beef (additional €3.50)
1A,4,7,9,14 ALSO AVAILABLE GLUTEN FREE
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GARLIC & CHIVE BABY POTATOES - €3.50
MARKET VEG - €3.00 
CREAMY MASH - €3.00 
HOUSE SALAD - €2.50 
GARLIC BREAD - €3.00 
  WITH CHEESE - €3.50
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Flavoursome caramelized apple, pastry tartlet with a 
scoop of our extremely vanillaeee vanilla ice 
cream...dressed in our luscious crème anglaise.
1A,3

CILL DALUA CHOCOLATE CAKE  -€6.50
Slice of decadent velvety moist chocolate cake 
married with our delicious praline ice cream...oh...and 
drizzled with our creamy white chocolate sauce. 
(You might want a slice for takeaway too!)
1A,3,8

PEAR & ALMOND TART - €6.50
Flavoursome pear & almond, pastry tartlet with a 
scoop of our extremely vanillaeee vanilla ice 
cream...dressed in our luscious crème anglaise.
1,3

ICE CREAM  - €5.50
Ice-cream trilogy......vanillaeee vanilla. Minty mint full 
of chocolate chips...fruity strawberry...rich and 
delicious praline or classic chocolate. .Oh…we also 
offer a saucy little scoop of Irish cream liquor ice 
cream. 
Pick 3 today...well save the other 3 for you 
tomorrow!
3,7
CHEFS SHOW PIECE - €6.50
Ask the server for our pastry chef’s dessert of the
day... believe me you won't be disappointed! 

CHEESECAKE OF THE DAY - €6.50
Cheesecake...luscious rich and sweet. Ask for the
flavour of today! Always served with a refreshing
sorbet and chantilly cream.
1A,3,7

SERVED 5PM-9PM SUNDAY-THURSDAY AND 5PM-9.30PM FRIDAY & SATURDAY


