Winter Menu

Soup of the Day €8.50
L7

Wild Atlantic Way Chowder €17
Local Fish & Shellfish, Leek, Potato, Pea,
Scallion, Soda Bread (1,2,3,4,7,9, 12, 14)

Forest Mushrooms on Toast €15
7 B Sourdough, Garlic, Pinenuts, Rocket, Olive Oil (1,12)

Nourish & Nosh Bowl €17/22
Chopped Kale, Edamame, Heirloom Tomato, Cucumber,
Quinoa, Beetroot, Pumpkin Seeds (6, 12)

Add €7 Chicken (7) | €8 Smoked Salmon (4, 12)

Heritage Club Sandwich €20
Crisp Bacon, Roast Chicken, Tomato, Gem,
Smoked Mayo, Bloomer Loaf, Garnish Chips (1,3,10,12)

Chickpea & Squash Curry €26
Lemongrass, Ginger, Chilli, Chutney,
Coriander, Almond Rice, Naan (1, 6, 8, 12)

Add €7 Chicken (7) | €9 Prawns (2, 7)

Grilled Irish Angus Beef Burger €26
Toasted Brioche Bun, Dubliner Cheddar, Gherkin, Sriracha Mayo,
Onions, Gem, Chips & Red Cabbage Slaw (1,3,7, 10, 12)

Coastal Catch & Fries €27
Wild Hake Fillet, Dromoland Pale Ale Beer Batter,
Mint Mushy Peas, Tartare Sauce, Lemon (1, 3, 4, 10, 12)

Mushroom Pappardelle €25
Wild Mushrooms, Garlic Cream, Parmesan,
Scallion, Charred Tender Stem (1, 3,7, 12)

Add €7 Chicken (7) | €9 Prawns (2,7)

Grilled Irish Angus Ribeye Steak €39
Pearl Onions & Mushrooms, Green Peppercorn Sauce,
Hand Cut Chips, Gem & Rocket (7,12)

Pan-Fried Fish of The Day €34
Gubbeen Chorizo Baby Potatoes, Leeks,
Tomato, Chive & Lemon Butter (4,7,12)

Aller g en Gluten Free Option 1. Cereals containing gluten 2.Crustaceans 3.Eggs 4.Fish 5.Peanuts
i forma By @ Vegetarian 6.Soybeans 7.Milk 8.Nuts 9.Celery 10.Mustard 11.Sesame Seeds
@ vegan 12. Sulphur dioxide and sulphites 13.Lupin 14. Molluscs



