
To start
Homemade soup of the day with homemade Murphy’s stout & treacle soda bread

(Contains allergens 6 Flour, 7, 9, 12)
 

Buffalo chicken wings In hot Louisiana sauce or bourbon BBQ sauce with celery sticks and 
blue cheese dip 

(Contains allergens 7, 8, 12)
 

Crispy coated local brie cubes with a cranberry chutney dressed baby leaf salad
(Contains allergens 6 Flour, 7, 8, 11, 13)

 
West Cork seafood chowder, local selection of seafood with homemade Murphy’s stout & 

treacle soda bread
(Contains allergens 2 Prawns, 3 Salmon, 6, 7, 12)

 
Mains

Certied Irish angus steak burger served in a brioche bun with crisp lettuce, beef tomato, 
mayonnaise, Swiss cheese, chunky chips and home-made tomato relish (Contains allergens 6 

Flour, 7, 8, 11, 13)
 

Pan fried fillet of Courtmacsherry Hake, on baby spinach, roast potatoes with a shrimp and 
chilli butter 

(Contains allergens 2 Prawns, 3 Hake, 7, 8)
 

Thai green chicken curry, aromatic spiced curry with stir – fried Asian greens basmati rice and 
crisp poppadom

(Contains allergens 2 fish sauce, 8)
 

Baked Gnocchi in a rich plum tomato and basil sauce, mozzarella, aged Parmigiano, served 
with garlic and extra virgin olive bruschetta 

(Contains allergens 6 flour, 7 ,11)
 

Char-grilled 10z Sirloin Steak, 21 days aged prime local beef cooked to your liking served with 
roasted flat cap mushroom, beer battered onion rings, champ mash or fries and a choice of 

either cracked black pepper sauce or roasted garlic butter (supplement €7)
(Contains allergens 7, 9, 11, 12, 13

 
To finish

Warm apple and berry crumble served with sauce anglaise and vanilla bean ice-cream
(Contains allergens 5 Flour, 6, 7, 11)

 
Selection of Glenown ice cream with fruit coulis and a wafer fan

(Contains allergens 5 Nuts, 6 Flour, 7, 8, 11)
 

Homemade Pavlova with Irish strawberries, seasonal berries and freshly whipped cream 
(Contains allergens 7, 11)

2 Course Meal €20
3 Course Meal €25

Set Menu


