


Allergens: 1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, 
G-Macadamia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B- Lobster, C-Prawn),6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard,

13 Sulphur Dioxide & Sulphites, 14 Lupin

Oysterhaven Oysters 
Chilli Oil, Lemon (6) 

€17  (Individually €7)

Chicken Liver Parfait 
Madeira, Salted Almonds, Red Currant Jelly, Brioche  

(1A,3A,4,7) €16.50

Aubergine 
Miso, Kimchi Black Garlic Mayonnaise (Vegan) (10)  

€15   (Main Course €21)

Castlemartyr Chowder 
West Coast Fish, Mussels, Salt Cod Brandade (1A,4,6,8) €14

Soup of the Day 
Pumpkin Seed Brown Bread (1A,4,7) €9.50

Aloo Tikki Spiced Potato Cake 
Mint Yoghurt, Tamarind Sauce (1A,4,7) €12.00

Super Food Salad 
Carrot, Endive, Quinoa, Avocado, Feta Cheese, 

Spiced Crispy Chickpea  (12, 13) €15.00

SMALL PLATES

Sticky Toffee and Chocolate Pudding 
Salted Caramel, Vanilla Ice Cream  (1A,4,7) €12.50

Bread And Butter Pudding 
Caramelised Seville Orange, Egg Custard  (1A,4,7) €12.50

Meringue 
Strawberry, Basil, Honeycomb, Meringue, Lemon Balm  (4, 7) €12.50

Cheese Plate 
4 Irish Cheeses,  Apple Chutney, Crackers  (1A,3H,4,7) €17

DESSERTS

The Cluck Cluck Burger 
Chicken Burger, Crispy Red Onion, Cashel 

Blue, Castlemartyr Hot Sauce, Gherkin, Fries 
(1A,4,9,13) €23

Guinness Braised Beef Cheek 
Roast Carrot, Crushed Celeriac (1A,4,7,13) 

€29

Prawn Taco 
Baby Gem, Tomato, Pickled Cucumber, 

Bloody Mary Mayonnaise, Confit Potato, Red 
Onion (1A,4,5C,7) €29.00

Thai Green Mussels 
Basil, Shallot, Chilli, Lime, Mopping Bread €25 

(Vegan option Butternut €19) 
(1A, 6)

Butter Chicken Curry 
Cashew Nut Basmati Rice, Pickled Raisin, 

Coriander 
(1A, 3C,4) €28

Caherbeg Pork Belly 
Apple Puree, Purple Sprouting Broccoli, 

Parsnip  
(4,9,13) €27.50

Irish Tasting Plate 
Gubbeen Chorizo, Salami, Gubbeen Cheese, 

Smoked Cheese, Connemara Air Dried Lamb, 
Hugh Maguire Smoked Black Pudding Beignet, 

Crackers and Chutney  
(for 2 Guests) 

(1A,4,7,12) €36

LARGE PLATES

Wine pairings have been carefully selected and can be purchased by the glass or bottle, 
please ask our sommelier for our wine list for pricing.

Patatas Bravas 
Tomato Sauce, Garlic Aioli 

(4,7,12) €7

Mixed Salad 
Endive, Cherry Tomato 

(12,13) €7

Crispy Fries 
Maldon Salt 

€6

SIDES

Ms Quinn’s Picnic 
Chicken, Rocket, Wholegrain Mustard on 

Brown, Soup and Something Sweet 
(1A,4,7,12,13) €19.50

Toons Bridge Mozzarella 
on Grilled Sourdough, Pesto 

(Salad, Fries) 
(1A,3,4,7,12,13) €18

Spiced Beef 
On Grilled Sourdough, 

Pickled Cabbage (Salad, Fries) 
(1A,4,7,12) €18

DAYTIME SPECIALS (12.30-17.00)


