
 
 
 
 
 

Nduja & Chicken Toastie €16 
Poached Chicken Breast, Nduja Bechamel on Sourdough, 

Mozzarella, Confit Onion, House Made Crisps 
 

Connemara Smoked Salmon €18 
Smoked Connemara Salmon, Spring Onion Potato Salad, Pickled Apple, 

Fennel, Seaweed & Chive Cream 
 

Breaded Fishcakes €18 
Sweet Chilli Mayonnaise, Garden Leaves, Roe 

 

Soup of the Day €12                                                                                                  
Homemade Brown Bread 

 

Deep Fried Polenta & Cheese Sticks €10 
Herb Mayo 

 

Selection of Irish Farmhouse Cheese €18 
Burren Honey, Irish Black Butter (Spiced Apple Chutney), Homemade Crackers 

 
 

Selection of Home Baked Cakes €7.50 
 

Homemade Scones €7, Cookies €4 
 

Tea & Coffee €4.75 
Organic Solaris Teas: Black Assam, Earl Grey, Green, Chamomile, Peppermint, 

Gregan’s Blend Tea (Chamomile, Fennel, Cinnamon, Lemon Verbena, Rose, Lavender) 
 
 

Whilst we will do all we can to accommodate guests with food intolerances & allergies, we are unable to guarantee that 
dishes will be completely allergen-free. The allergen menu is available upon request. 


