SMALL PLATES

HAGGIS SPRING ROLLS
Turnip crisps, whisky & peppercorn mayonnaise

PORK & CLONAKILTY
BLACK PUDDING SAUSAGE ROLL
Apple & cider ketchup

IRISH CHEDDAR & POTATO CROQUETTES (V)
Harissa mayonnaise & Ballymaloe chutney

GLAZED FRIED CHICKEN WINGS
Waxy’s hot sauce & Cashel blue cheese

IRISH SEAFOOD CHOWDER
Salmon, smoked haddock, potato, corn,
dill oil, homemade soda bread & butter

NACHOS (V)
Tortilla chips, salsa, sour cream, guacamole,
mature cheddar, jalapenos (vegan option available v+)

GRILLED CHEESE SANDWICH

Grilled sour dough with mature cheddar & Gruyere with diced
fennel, cornichon & Ballymaloe chutney. Served with hand-cut chips.

GRILLED CHEESE (V) 9
BACON & CHEESE 10

SALADS

PLANT BASED CAESAR (V+)
Plant based pancetta, hard cheese, gem lettuce,
capers, vegan Caesar dressing, croutons

CLONAKILTY BLACK PUDDING
& OAT ROLLED GOATS CHEESE
Raspberry vinaigrette




LARGE PLATES

CHICKEN & BACON POT PIE
Puff pastry, double cooked chips, buttered
savoy cabbage, peas & tarragon

WAXY’S FRY
Bacon, sausage, black & white Clonakilty pudding, potato scone,
tomato, poached egg, mushroom, homemade soda bread & butter

FISH & CHIPS
Gluten free beer batter, tartare sauce, crushed peas

GUINNESS BRAISED OX CHEEK & CHUCK POT PIE
Colcannon, roast honey & mustard carrots

PLANT BASED SHEPHARD’S PIE (V+)
Colcannon mash & mint sauce

BURGERS

Served in a toasted bun with lettuce, tomato, dill pickle

& a side of hand-cut chips

BACON, CHEESE, & BURGER SAUCE

FRIED CHICKEN, WAXY’S HOT SAUCE & SOUR CREAM
SPICED LAMB, CRISPY SUMAC ONIONS & HARISSA MAYO
VEGAN BURGER, CHEESE, & BALLYMALOE RELISH (V+)

SIDES DESSERTS

COLESLAW (V+) IRISH APPLE CAKE (V) 6

DOUBLE COOKED Vanilla custard

CHIPS (V+) BAILEYS

CAJUN SEASONED SWEET CHEESECAKE (V)
POTATO FRIES (V+) Coffee ice cream

POT OF MCDONNELLS TRIO OF ICE CREAM
CURRY SAUCE (V) & SORBET (V)

Allergen information available on request. A 5% optional service charge will be added to your bill.
95% of all tips go to our staff, 5% for admin fees.




