
STONEBAKED PIZZAS

MAINS

SIDES & DIPS

M I X E D  L E A F  S A L A D  ( 1 0 , 1 2 )  € 5

R O A S T E D  R O O T  V E G E T A B L E S  ( 7 )  |  € 5

F R E N C H  F R I E S  |  € 5

R O C K E T  A N D  P A R M E S A N  S A L A D  ( 7 , 1 2 )  |  € 5

O N I O N  R I N G S  ( 1 a , 7 )  |  € 5 . 5 0

P A R M E S A N  A N D  T R U F F L E  M A Y O  F R I E S  ( 3 , 7 , 1 2 )  |  € 6

T E M D E R S T E M  B R O C C O L I  A N D  A L M O N D
C R U M B  ( 8 a )  |  € 5 . 5 0

C H I C K E N  C A E S A R  S A L A D  |  € 1 6
grilled chicken, brioche garlic croutons,
parmesan shavings, cos lettuce, caeser dressing
and bacon lardons (1a,3,4,7,12,GFA)

S O U P  O F  T H E  D A Y  |  € 7 . 5 0
served with home made Guinness brown bread
(1a,7,9, GFA)

S E A F O O D  C H O W D E R  |  € 1 2 . 5 0
with cod, salmon, smoked haddock, mussels,
served with freshly baked Guinness brown
bread (1a,2,4,7,9,12,14, GFA)

B U F F A L O  C H I C K E N  W I N G S  S M A L L / L A R G E
€ 1 3 . 5 0  |  € 1 9
with celery and home made blue cheese dip
(3,7,9,12)

8 O Z  B E E F  B U R G E R  S T A C K  |  € 2 1
house burger sauce, crisp baby gem lettuce,
bacon jam, jack cheese, onion ring and fries
(1a,3,7,10,12, GFA)

L O U I S I A N A  B U T T E R M I L K  C H I C K E N
B U R G E R  |  € 1 9
rainbow slaw, house sauce, pickle, sriracha,
brioche bun, fries (1a,3,7,12)

P E P P E R O N I  P I Z Z A  |  € 1 8
fior di latte, tomato sauce, pepperoni (1a,7,9)
V E G E T A R I A N  P I Z Z A  |  € 1 8
Mediterranean vegetables, fior di latte, tomato
sauce (1a,7,9)

M A R G H E R I T A  P I Z Z A  |  € 1 7
fior di latte, tomato sauce, basil (1a,7,9)
C A M P A G N O L O  P I Z Z A  |  € 1 8
chicken, mushroom, fior di latte, tomato sauce
(1a,7,9)

C A R L T O N  F I S H  &  C H I P S  |  € 2 4
beer battered Irish Haddock with creamy tartare sauce,
crushed peas, fries and burnt lemon (1a,3,4,7,12)

M U S H R O O M  R I S O T T O  |  € 1 8
charred asparagus, truffle and parmesan crisp
(7,9)

P A N  S E A R E D  A T L A N T I C  C O D  |  € 2 8
crushed baby potatoes, crispy kale and classic sauce
Vierge (4,7)

T H A I  R E D  C U R R Y  |  € 1 8  ( A D D  C H I C K E N  € 4 )
sweet potato, bell pepper, spinach, bok choi,
coconut milk, crisped poppadom, mango chutney,
lemongrass, basmati rice (2,12)

S M O K E D  B E E F  A N D  G U I N N E S S  P I E  |  € 2 4
smoked Irish rib of beef, Guinness and beef sauce,
root vegetables, puff pastry and bone marrow mash
(1a,7,9,12, GFA)

S L O W  B R A I S E D  L A M B  S H A N K  |  € 3 2
creamy mashed potato, honey glazed root
vegetables and rosemary jus (7,9,12)

STARTERS

R E S T A U R A N T  &  B A R

Allergens: (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Oats, (2) Crustacean, (3) Egg, (4) Fish,
(5) Peanuts, (6) Soya, (7) Milk, (8a) Almonds (8b) Walnuts, (8c) Brazil Nuts, (8d)
Macadamia, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio (8h) Cashew (9) Celery, (10)
Mustard, (11) Sesame Seed, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs GFA -
Gluten Free Adaptable 

Discretionary 10% service charge applies to all groups of six guests
or more. All service charge and tips go directly to the team.

All of our Beef is 100% Irish and sourced from local suppliers.

B B Q  G L A Z E D  P O R K  B E L L Y  &  C L O N A K I L T Y
B L A C K  P U D D I N G  C R O Q U E T T E  |  € 1 3 . 5 0

beetroot carpaccio, candied walnuts and rocket
(1a,7,8b)

B O Y N E  V A L L E Y  G O A T ’ S  C H E E S E  B O N  B O N S  |  € 1 5

pink lady apple purée, seasonal pickled
vegetables, micro watercress (1a)


