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ALL DAY BREAKFAST
Sausage, bacon, black & white

pudding, poached egg, tomato
and boxty cake
9

MUTTON POT STEW
Cheese and parsley
dumplings
9

RACK OF RIBS
Hand cut chips and slaw
17 -
GOAT’S CHEESE SALAD
Beetroot, sugar snaps, White sauce, shallots, garlic,
toasted seeds and cyder parsley and wine
dressing 16
10 -

CROCK OF MUSSELS
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SKILLET STEAK
Onions and Horseradish
8

FISH FINGERS
Mushy pea mayo
7

Homemade bun, hand cut, twice
cooked red tractor chips

CLASSIC
Cheese and streaky bacon
11

‘BIG BOY’
Two patties, streaky bacon, cheese
and onion rings
14

BUTTERMILK CHICKEN
Fried breast with wafer thin cured
gammon
11
PORKY P R T E R
Topped with pulled pork, BBQ sauce - DA S T
and an onion ring
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PEPPERS & TRUFFLED
MOZZARELLA
Whipped beets
6
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CHIP BUTTIE
Jar of spiced onions
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A trio of Ireland’s best beers, 1/3 of a pint
of the following

It
4%

S
%

champ

O

)
Y

50

STEAK CHUCK
Stout and onions

z CHICKEN & HAM HOCK
Leeks and onions

LAMB
Chickpeak and Chorizo
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GUINNESS
SHANDON STOUT
CHIEFTAIN IRISH PALE ALE
5.5
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FLEASE ORDER AT THE BAR
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Served with market veg and |
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FISH & CHIPS
Mushy peas and tartar sauce
12

1/2 ROAST CHICKEN
Crispy skin, rosemary spuds,
seasonal veg and gravy
12

STEAK ‘N’ EGGS A
Sage and garlic hammered rump,
two fried eggs, spinach and hand
cut chips
16
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SAUSAGE ROLL
Brown Sauce

CRISPY SQUID 4.5

Lime aoli
6 STICKY RIBS

Slaw
ROSEMARY - 6

ROAST POTATOES
Pot of gravy
3.5

CHEESE & HAM
CROQUETTES
jalapeno jam

6

THE LOT
A platter of all the above
20 :
L]
BREAD BAG
Balsamic and olive oil
3.5
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HONEYCOMB CHEESECAKE
Stewed berries
6

WARM CHOCOLATE FUDGE CAKE
Ice-cream and toffeed’ walnuts
6
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