SOUPS & LIGHT BITES

Homemade Soup of the Day
Served with a Selection of Bread
(1, 7, 9: see allergen list)
€9.00

Wild Atlantic Seafood Chowder
Cod, Salmon, Smoked Haddock,
Cockles, Mussels & Prawns in a Creamy Fish Sauce
(1,3,4,7,9, 12 14: see allergen list)
€13.50

Warm Chicken Caesar Salad
Buttermilk Poached Chicken Breast, Baby Gem Lettuce
Herb Croutons, Crisp Lardons, Parmesan Shavings
and Caesar Dressing
(1, 3,4, 7, 10: see allergen list)
€18.00

Dingle Goat’s Cheese Bon Bons
Beetroot, Rocket Pesto
Balsamic Glaze, Garden Herb Salad
(1, 3, 7, 8: see allergen list)
€14.50

Crispy Fish Cakes
Poached Fish, Medley, Lemon Aioli
(1, 2, 3, 4, 7: see allergen list)
€14.50



GOURMET SANDWICH SELECTION

( Served until 6pm )

Aunt Hilda’s Soup & Sandwich Combo
Our Soup of the Day and Sandwich of Your Choice
Choose from one of the following sandwiches:
Ham & Cheese - Chicken Salad - Egg Salad
(1, 7: see allergen list)
€15.50

Grilled Signature Sourdough Sandwich
Herb Roasted Ham, Cheddar Cheese, Onion, Tomato
Eves Smoked Tomato Relish, Garden Salad, Fries
(1, 7, 10: see allergen list)
€18.00

Coronation Chicken
White Bloomer Bread, Baby Gem, Tomato, Cucumber
Pickled Red Onion, Mango Chutney, Crushed Poppadom
(1, 3, 10: see allergen list)
€15.00



MAIN COURSES

Deep Fried Fish & Chips
Fillets of Fish in a Huggard Ale Batter, Fries
Peas, Lemon & Tartare Sauce
(1, 4: see allergen list)
€24.00

Homemade Irish Beef Burger
Cheddar Cheese, Smoked Bacon, Gherkin
Eve’s Tomato Relish, O’Sullivan’s Bun
Served with Fresh Chips
(1, 7, 10, 11: see allergen list)
€22.00

Chicken Tikka Masala
Yoghurt Marinated Strips of Chicken
Savoury Pilau Rice, Naan Bread & a Crisp Poppadom
(1, 7, 9: see allergen list)
€22.50

60z Irish Sirloin Open Steak Sandwich
(Gluten Free on Request)

Dijon Mayo, Caramelised Onion, Rocket
Toasted Sourdough, Tomato Chilli Relish, Fries
A Choice of Pepper Sauce or Garlic Butter
(1, 10, 12: see allergen list)
€25.00



ADDITIONAL SIDES DISHES

Fresh Chips, Pilau Rice
Side Salad, Onion Rings
€5.50 Each

Thai Cakes (Vegan)
Kimchi Mayo, Fresh Kimchi, Pickled Cucumber
Dressed Leaves
(6, 11: see allergen list)
€15.00

Red Lentil & Spinach Dhal (Vegan)
Steamed Rice, Cashew Nuts
Spiced Roast Cauliflower
And Crisp Poppadom
(8: see allergen list)
€20.00

Stone Baked Three Cheese Pizza
Mozzarella, Parmesan, Buffalo Mozzarella
Red Onion Jam, Cherry Tomatoes, Basil Oil

(1, 7, 8: see allergen list)
€20.00

Veggie Burger (Vegan)

Plant Based Pattie, Maple Mushroom “Bacon”
Eve’s Smokey Relish, Vegan Cheese
Sweet Potato Wedges
(6: see allergen list)
€20.00



SWEET SECTION

Bread & Butter Pudding
Toffee, Pecan & Cranberry Praline Ice Cream
(1, 3, 7, 8: see allergen list)
€11.50

Vanilla Créme Brilée
Sable Breton, Elderflower Chantilly, Fresh Berries
(1, 3, 7: see allergen list)
€11.50

Irish Farmhouse Cheese Board
A Selection of 5 Irish Cheeses with Spiced Apple Chutney,
Pickled Walnuts & Sourdough Crackers
(1, 7, 8, 10: see allergen list)
€18.00

Vegan Dessert of the Day
(GF)(Vegan)
€12.00



SWEET SECTION

Selection of Homemade Cookies
Chocolate Chip or Shortbread
Gluten Free available on request
(1,7,8,12: see allergen list)
€6.00

Warm Homemade Scones
With Strawberry Jam, Lemon Curd and Clotted Cream
Gluten Free available on request
(1,3,7: see allergen list)
€7.00

List of Food Allergens:
1. Cereal/ Gluten 2. Crustaceans 3. Eggs 4. Fish
5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery
10. Mustard 11. Sesame Seeds 12. Sulphur Dioxide & Sulphates
13. Lupin 14. Mollusc



