
Snacks 

Hummus and crudietiés, crusty bread 6 

Bread board, butter, dips  5  

Marinated olives and pickles, tapenade & sourdough 5 

Chips and Dips, aioli, ketchup, chilli lime dip 6  

Starters 

Seasonal Soup 7 

Crisp calamari, salted with lime and chilli, lime Aioli 10  

Spicy chicken wings with blue cheese dip   Starter 9   Main course 15 

Dublin Bay seafood chowder, fresh herbs, lemon and brown soda bread 9 

Sandwiches      (served until 6.00PM) 

Croque Monsieur, baked ham, gruyere, béchamel on sourdough, grain mustard 14 

Grilled chicken baguette, avocado, baby gem, beef tomato, jerk mayo 14 

BLT, bacon, crisp baby gem, beef tomato, rustic baguette 14 

Roast beef sourdough, peppered sirloin, horseradish mayo, rocket, crispy onions & horseradish 14 

       *All served with fries* 

Salads 

Cobb Salad, vine tomato, avocado, crisp baby gem, blue cheese,  
chicken, smoked bacon    14 

 

Caesar Salad, crisp baby gem, bacon lardons, shaved sourdough crouton, aged 
parmesan, caesar dressing  13  Add grilled chicken 16 
 

Super salad, quinoa, barley, sprouted beans, edam, pickled onion, beets, baby 
leaves, aged feta, pomegranate, vinaigrette 15  

Please let us know if you have any specific dietary requirements. Our beef is 100% Irish. 



All of our Meats & Fish are sourced locally in; Higgin family Butchers Sutton, Beshoffs of Howth & Nick’s Fish Asbourne  

Main Courses 

Lamb Rogan Josh, coriander scented basmati Rice, mango chutney, Naan bread 17 

Buttermilk chicken, herbs and spices, kohlrabi, carrot and red onion slaw, grilled corn   17 

Irish salmon tempura, coriander sticky rice, wasabi dip 19 

Fish & Chips, atlantic Hake, pea, chorizo, caper fricasseé, grilled lemon, tartare sauce  17 

Truffled tagliatelle, egg pasta, truffled mushroom tapenade, spinach, parmesan  16 

Barley “Risotto”, asparagus, baby pea, courgette, mascarpone, parmesan, soft herbs  16 

Organic Beetroot & Tofu Burger, Pickled Pineapple, Guacamole, Alfalfa Cres, Fresh Chips 15 

The Jameson Burger, 60 Day Aged Smoked Beef Burger, Jameson Whiskey Aioli,                     
Smoked Applewood Cheese, Crispy Onions, Fresh Chips     17 

Spiced American style chicken fillet burger, brioche bun, kohlrabi slaw, pickled chilli  17 

     Please allow a minimum of 20 minutes for our burgers to cook 

Aged Irish beef 

10oz rib eye, overnight tomato, balsamic onion, watercress    28 

10oz sirloin,  overnight tomato, balsamic onion, watercress   28 

 *choose one of the following: smoked garlic butter, béarnaise, green peppercorn* 

       Additional sauce 2 

     Please allow a minimum of 20 minutes for our 10oz steaks 

Sides  4   or two for  7 

Honey and thyme roast root vegetables,     Sea salted fresh cut chips 

Soy and sesame tender stem broccoli,     Buttery champ potato 

Crispy tempura onion rings,       House slaw 

 

       Parmesan fries 6 


