


Food Allergens: Some items on our menu may contain nuts, shellfish & other allergens. As a result, traces of these could be found in other products  
served here. If you have any questions about any of our ingredients, please ask a member of staff. Please see table of allergens below.

1.Cereals (containing gluten); 2. Crustaceans (Shellfish); 3. Eggs; 4. Fish; 5.Peanuts; 6.Soya Beans; 7.Milk; 8.Nuts; 9. Celery;  
10.Mustard; 11.Sesame seeds; 12. Sulphites; 13.Lupin; 14.Molluscs. Origins of Beef: Ireland

Starters
Homemade Soup of the Day  6.5

Homemade brown bread
(1(wheat),3,7,9,10,12)

Chicken Wings  9.5
Franks hot sauce dressing, Cashel blue cheese dip & toasted sesame seeds

(1(wheat),3,7,9,10,12)

Clare Island Organic Smoked Salmon  11.5
Pickled cucumber & red onion, black pepper crème fraiche & homemade brown bread

(1(wheat),3,4,6,7,10,12)

Classic Caesar Salad (Starter or Main) 8.5 | 14
Crispy bacon lardons, cos lettuce, garlic croutons, parmesan shavings & creamy Caesar dressing

(1(wheat),3,4,6,7,10,12,13)

Warm Goat Cheese Salad  8.5
Roasted beetroot, rocket salad with candied walnut in an orange vinaigrette

3,7,8, (walnut)9,10,12)

Killary Harbour Mussels  10.5
Spicy chilli tomato & shallot broth, toasted sourdough

(1(wheat),3,6,7,9,10,12,14)

Vine Tomato Bruschetta  8
Marinated mozzarella & fresh basil pesto

(1(wheat)6,7,8, (pine nut)10,12)
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Main Course
Black Angus 10 oz Sirloin Steak  28.5

Sautéed mushrooms & onions ,black pepper sauce or garlic butter, served with homemade chips
(7,9,10,12)

Supreme of Irish Chicken  19
Champ potato, caramelised red onion croquette, chorizo, roasted red pepper 

and basil cream (Allow 30 mins for cooking)
(1(wheat)7,9,12)

Black Angus Sirloin Steak Sandwich  18
Red onion marmalade, mushroom, cheese, rocket, garlic mayonnaise on a  

toasted ciabatta served with chips
(1(wheat)3,7,9,10,12)

Crispy Black Angus Burger  17
Crisp bacon, mature cheddar, cos, tomato, battered onion ring, 

Ballymaloe relish mayo & chunky chips
(1(wheat)3,7,10,12,13) 

Southern Fried Chicken Burger  16.5
Mozzarella, cos lettuce, tomato, chunky chips & sriracha mayo

(1(wheat)3,7,9,10,12,13)

Roast Top Rib of Irish Grass Fed Beef  15.5
Seasonal vegetables, champ potato & red wine Jus

(1(wheat)7,9,12,)

Mild Masala Style Chicken & Roasted Vegetable Curry  17
Roasted cumin, coriander, fresh chillies, basmati rice, poppadum & naan bread

(1(wheat)6,7,9,10,11,12)
Vegetarian Option 15

Asian Chicken Noodle Stir-Fry  17
Fresh ginger, chilli, soy, crunchy stir fry vegetables & egg noodles

(1(wheat)6,9,11,12)
Vegetarian Option 15

Chicken Chorizo Pasta  17
Roast red pepper, sun-dried tomato, parmesan shavings & creamy tomato & basil sauce

(1(wheat)6,9,11,12)

Traditional Beef Lasagne  17
Garlic ciabatta, house slaw & chunky chips

(1(wheat)6,9,11,12)

Moroccan Falafel Salad  15.5
Pickled red cabbage, shredded carrot & coriander salad, pizza points & a sesame tahini dressing

(1(wheat)6,10,11,12)
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From The Sea
Wild Atlantic Fish & Chips  17.5

Mushy peas, tartare sauce, house salad, fresh lemon & chunky chips
(1(wheat)3,4,7,10,12,13)

Wild Atlantic Way Fillet of Salmon  22
Saffron cream, sauté baby potatoes, spinach & baby broccoli

(1(wheat)3,4,7,9,10,12,)

Sun-dried Tomato & Basil Herb Crusted Cod  19
Mediterranean vegetable ratatouille, rocket & balsamic salad

(1(wheat)4,7,9,10,12)

Pizza Corner
The Creator  14

Plum tomato sauce, mozzarella (1(wheat)7)
Then pick your favourite 3 toppings – Additional 75c

Pepperoni (7), Bacon (12), Mushrooms (7), Jalapenos (12), Pineapple, Peppers, Baked Ham (12),  
Cajun Chicken (9), Olives, Red Onion, Goats Cheese (7)

Sides
Chunky Chips  3.5
Chunky Wedges  4

Steamed Market Vegetables (7)  3.5
Steamed Basmati Rice  3

Sweet Potato Fries  4
Seasonal Leaf Salad (10,12)  3

Beer Battered Onion Rings (1,12,13)  3
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Desserts
Wexford’s Finest Dairy Ice-Cream  6.5

Crisp basket & red berry coulis
(1(wheat)7,13)

Traditional Apple & Cinnamon Crumble  7
Homemade custard & vanilla ice-cream

(1(wheat)3,7,8(walnut),13)

Warm Chocolate Brownie  7
Chocolate sauce, red berry coulis & vanilla ice-cream

(1, (wheat) 3,7,8 (walnut)

Lemon Citrus Tart 7.5
With vanilla ice cream and red berry coulis

(1, (wheat) 3,7,8 (walnut)

Cheesecake of the Day  7
Please ask your server

Dessert Inspired Cocktails
F O R  A D U LT S  O N LY !

Banoffee Pie 9
You’ll go bananas for this one, our boozy banana creation...

Connacht Distillery Straw Boys Irish Vodka, Avocat, Banana Liquer, Chocolate Syrup, Cream
(1,7,12)

After Eight 8.5
Our take on the classic after-dinner sweet, a decadent blend of chocolate and mint...

White Crème De Cacao, Crème de Menthe, Cream
(1,7,12)

Toblerone 9.5
A rich creamy dreamy creation with chocolatey swirls...

Kaluha, Frangelico, Baileys, Butterscotch Liquer, Honey, Cream
(1, 7, 12)

Strawberry Shortcake 9
One for the sweet tooth, fruity & fresh...

Connacht Distillery Straw Boys Irish Vodka, Vanilla Liquor, Baileys, Strawberry Syrup, Cream
(1,7,12)
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Speciality Beverages
Americano  3
Expresso 3.5

Cappuccino  3.5
Latte  3.5

Mocha  3.5

Tea  2.5
Herbal Teas  2.8

Hot Chocolate  3.5
Iced Latte: Caramel  |  Vanilla  5

Irish Coffee  7.5
Baileys Coffee  7.5
Calypso Coffee  7.5
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Table D’Hote Menu
2 Courses:  25  //  3 Courses:  30

Starters
Soup of the Day 
Homemade brown bread
{1,7,9,12}

Aromatic Chicken Wings
Frank’s hot sauce, blue cheese dip &  
toasted sesame seeds
{3,7,9,10,11,12}

Caesar Salad
Smoked bacon lardons, herb croutons, fresh 
parmesan shavings, creamy caesar dressing
{1,3,4,7,10,12}

Vine Tomato Bruschetta
Marinated mozzarella & fresh basil pesto
(1(wheat)6,7,8, (pine nut)10,12)

Mains
10oz Irish Black Angus Sirloin 
Sautéed mushrooms & onions ,black pepper sauce 
or garlic butter, served with homemade chips
(7, 9, 10, 12)

Wild Atlantic Way Fillet of Salmon
Saffron cream, sauté baby potatoes,  
spinach & baby broccoli
(1(wheat)3,4,7,9,10,12,)

The Crispy Black Angus Beef Burger
Crisp bacon, mature cheddar, cos, tomato,
battered onion ring, Ballymaloe relish mayo
& chunky chips
(1(wheat) 3, 7, 10, 12, 13)

Black Angus Sirloin Steak Sandwich
Red onion marmalade, mushroom, cheese, rocket, 
garlic mayonnaise on a toasted ciabatta served with 
chips
(1(wheat)3,7,9,10,12)

Mains  (cont’d)
Supreme of Irish Chicken
Champ potato, caramelised red onion croquette, 
chorizo, roasted red pepper and basil cream  
(Allow 30 mins for cooking)
(1(wheat)7,9,12)

Chicken Chorizo Pasta
Roast red pepper, sun-dried tomato, parmesan
shavings & creamy tomato & basil sauce.
(1(wheat) 6, 9, 11, 12)

Roast Top Rib of Irish Grass Fed Beef
Seasonal vegetables, champ potato & red wine Jus
(1(wheat)7,9,12,)

Mild Masala Style Chicken & 
Roasted Vegetable Curry
Roasted cumin, coriander, fresh chillies,  
basmati rice, poppadum & naan bread 
(1(wheat)6,7,9,10,11,12)

Desserts
Homemade Warm Chocolate 
Brownie 
Seasonal berry coulis, chocolate sauce &  
vanilla ice cream
{3,7,8}

Traditional Apple &  
Cinnamon Crumble
Homemade custard & vanilla ice-cream
(1(wheat)3,7,8(walnut),13)

Irish Farmhouse Ice Cream
Crisp brandy snap basket &  
seasonal berry coulis
{1,7}


