
TABLE D’HOTE MENU
TWO COURSES £25

THREE COURSES £30

(1)  Celery
(2) Cereals containing gluten
(3) Crustaceans
(4) Eggs

(5) Fish
(6) Lupin
(7) Milk
(8) Mollusc

(9) Mustard
(10) Nuts
(11) Peanuts
(12) Sesame seeds

(13) Soya
(14) Sulphur Dioxide
(15) Vegetarian
(16) Vegan

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES, WE CANNOT GUARANTEE THE ABSENCE OF ALLERGENS IN OUR DISHES.
allergens with * can be adjusted to suit dietary requirements

STARTERS
SOUP OF THE DAY / wheaten scone  1,2*,7*,15

GREENCASTLE SEAFOOD CHOWDER / wheaten scone  1,2*,3,4,5,7,14

BRUSCHETTA / Parma ham / smoked tomato chutney / buffalo mozzarella / rocket  2*,7*,14*

FALAFEL / pickled slaw / flatbread  2*,15,16*

CRISPY BACON CAESAR SALAD / gem lettuce / shallots / herb croutons / Caesar dressing  2*,4*,5,7*,9

GOATS CHEESE & BEETROOT SALAD / rocket / candied walnuts / balsamic glaze  7*,10*,14,15,16*

MAIN COURSE
TAGLIATELLE CARBONARA / pancetta / Parmesan / toasted garlic sourdough  2,4,6,7

PENNE MARCANTONIO / chorizo / sun blushed tomatoes / mushroom cream / toasted garlic sourdough  2,4,6,7

PAN-FRIED FISH OF THE DAY / chickpea stew / seared Greencastle scallop  (choice of side)  1,5,8*,14

6OZ BEEF BURGER / crispy bacon / smoked applewood / gem lettuce / smoked tomato chutney (choice of side)  2*,7*,14*

MCCARREN PORK BELLY / Clonakilty black pudding bon-bon / Puy lentils / celeriac puree / apple jus  (choice of side)  1,2*,4*,7*,14

10OZ IRISH HEREFORD SIRLOIN / smoked tomato chutney / beer battered onion rings / peppercorn sauce  
(choice of side)  2*,7*,14*  (£8 supplement)

BRAISED SLANEY VALLEY LAMB SHOULDER / crispy lamb cakes / minted crushed potatoes / tenderstem broccoli / lamb jus 
(choice of side)  2*,4,7,14  (£7 supplement)

CHICKEN SUPREME / bacon and leek cream / tenderstem broccoli (choice of side)  7*,14*

HOMEMADE GNOCCHI / Mediterranean vegetables / wilted spinach / brown chestnut mushroom / beurre noisette   1,2,4,7,15

BUTTERNUT SQUASH RISOTTO / shaved Parmesan / sage crisps  7,14,15,16*

CHICKPEA & SWEET POTATO CURRY / onions / chilli / lemongrass / ginger / spices / coconut milk / basmati rice  16 

ADDITIONAL SIDE ORDERS  £4.00
Chips  2*,15 / Garlic Potatoes  2*,15 / Buttery Mash  7 / Vegetables of the Day  15 / Buttered Greens  7,15 / Salad of the Day 15,16* / 

Herb Buttered New Potatoes  7,15 / Parmesan & Bacon Fries  7 

ADDITIONAL SAUCES  £3.00
Peppercorn Sauce  7,14,15 / Mushroom Cream  7, 15 / Roast Gravy 



DESSERTS

(1)  Celery
(2) Cereals containing gluten
(3) Crustaceans
(4) Eggs

(5) Fish
(6) Lupin
(7) Milk
(8) Mollusc

(9) Mustard
(10) Nuts
(11) Peanuts
(12) Sesame seeds

(13) Soya
(14) Sulphur Dioxide
(15) Vegetarian
(16) Vegan

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES, WE CANNOT GUARANTEE THE ABSENCE OF ALLERGENS IN OUR DISHES.

CHOCOLATE BROWNIE/ salted caramel / vanilla ice cream  2,4,7

CHEESECAKE OF THE DAY / berry compote / vanilla ice cream  2,4,7

APPLE & CINNAMON CRUMBLE / crème anglaise / vanilla ice cream  2,4,7

LEMON POSSET / mixed berry compote / shortbread 2*,4,7

DESSERT OF THE DAY

LIQUEUR COFFEES - £7.50
IRISH COFFEE / Bushmills Whiskey 

ITALIAN COFFEE / Sambuca

CAFÉ ROYALE / Hennessey Cognac 

CALYPSO COFFEE / Tia Maria

AMARETTO COFFEE / Disaronno 

BAILEYS COFFEE / Baileys Irish cream

AFTER DINNER COCKTAILS - £8.95
TIRAMISU MARTINI / Disaronno / Crème de Cacao / Gomme syrup / Espresso

STOUTINI / Irish Whiskey / Creme de Banana / Homemade Stout Syrup / Espresso

SPIKED HOT CHOCOLATE / hot chocolate / St Vivant Armagnac / Baileys / cream float




