+ STARTERS +

+ MAINS +

SOUP OF THE DAY
(1,7.10) (V)

Served with Homemade Guinness Soda Bread.

WILD ATLANTIC SEAFOOD CHOWDER
(1,4,7,10) (GF.VA)

Served with Homemade Guinness Soda Bread.

CRISPY CHICKEN WINGS
(9.10,12) (GF)

With a choice of Hot & Spicy or Sticky BBQ

Sauce.

HALF RACK BBQ RIBS
(6,7,10,12) (GF)

Served with Homemade Coleslaw.

OVEN BAKED BRIE
(1,3,6,7,9) (V)

Served on Red Onion Marmalade, with Baby Leaf
Salad and Rustic Bread.

GOATS CHEESE BRUSCHETTA

(1,3,7.8)
With Beef Tomato and Homemade Pesto on Crusty
Sourdough.
Es HOUSE FRIES SWEET POTATO FRIES
W
wl SIDE SALAD PORTION OF MASH
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m+ GARLIC BREAD EXTRA DIPS
ALLERGENS
(1) Gluten (8) Nuts
(2) Crustaceans (9) Sulphur
(3) Egg (10) Celery
(4) Fish (11) Mustard
(5) Peanuts (12) Sesame
(6) Soybean (13) Lupin
(7) Milk (14) Molluscs
(V) Vegetarian (GF) Gluten

CHEFS DISH OF THE DAY
Please ask your server for more details.

HOMEMADE LASAGNE
(1.2,3,6,9)

Filled with Beef Ragu and Cheese Sauce, served
with side Salad, Garlic Bread & Seasoned Fries.

DOUBLE PORTION OF CHICKEN WINGS
(3,7,9.10,12)

With a choice of Hot & Spicy or Sticky BBQ Sauce,
served with Blue Cheese Dip.

SMOKE HOUSE BEEF BURGER
(1.3.7.9)

7oz Flame Grilled Beef Burger with Lettuce,
Tomato Relish, Applewood Smoked Cheese and
Streaky Bacon, served with Seasoned Fries.

FISH AND CHIPS
(1,3.4.6)

Beer Battered Hake with Mushy Peas,
Seasoned Fries and Homemade Tartar Sauce.

SIZZLING CHICKEN FAJITAS (MILD)
(1,7.10) (V)

Chicken Strips with Sauteed Onions and Peppers
in a Light Tomato Sauce, served with Tortilla
Wraps, Cheese Guacamole and Sour Cream.
Vegetarian option available.

SIRLOIN STEAK SANDWICH
(1.7.12)

Served on a Toasted Rustic Garlic Bread with
Mature Cheddar Cheese Sauteed Mushrooms
and Onions, served with Seasoned Fries.

BEYOND MEAT BURGER
(1.3.,6,7) (V)

Vegetarian Burger in a Brioche Bun with
Cheddar Cheese, Lettuce, Tomato, Guacamole,
served with Seasoned Fries.

MUSHROOM CHICKEN
(7,10,11) (GF)

Grilled Fillet of Chicken with a Creamy
Mushroom Sauce, served with Tender-stem
Broccoli, Buttered Carrots & Creamy Mash.

We are unable to split bills over 6 people



+ MAINS +

CURRIED CHICKEN BURGER
(1,3.9,10)

Grilled Chicken Fillet in a Brioche Bun with
Curried Mayo, Crisp Lettuce, Red Onion,
Tomato, served with Seasoned Fries.

BBQ RACK OF RIBS
(7.9.10)

12 Hours Marinated Ribs in a Sticky BBQ

Sauce, served with Homemade Ruby Coleslaw,
Buttered Corn and Seasoned Fries.

80z SIRLOIN STEAK
(1.7.9)

Flame Grilled and Cooked to Your Liking,
served with Onion Rings, Sautéed Mushrooms
and Onions with Seasoned Fries and a choice
of Garlic Butter or Pepper Sauce.

HOUSE CHICKEN CURRY
(1,9.10)

With Homemade Curry Sauce, Mixed Vegetables,
Jasmine Rice, accompanied by a Crisp Poppadom.

BBQ RIBS AND WINGS COMBO
(3,9.10)

12 Hours Marinated Ribs in a Sticky BBQ Sauce
and Crispy Wings with a choice of Hot & Spicy
or Sticky BBQ Sauce, served with Coleslaw.

CREAMY PASTA CARBONARA
(537,917}

Fusilli Pasta Tossed in a Creamy White Wine
Sauce with Chicken, Parmesan and Smoked
Bacon Lardons, served with Garlic Bread.

+ SALAD +

CLASSIC CAESAR SALAD
(1.4.7)

Baby Gem Lettuce, Parmesan, Croutons, Crowe’s
Bacon Lardons and Homemade Caesar Dressing.

* Add Chicken *

GREEK SALAD
(7.8)

Mediterranean Mixed Salad with Cucumber,
Tomato, Onion, Feta Cheese and Pesto Dressing.

WARM CHOCOLATE BROWNIE (1.3.7)

TRADITIONAL STICKY TOFFEE
PUDDING

With Bu sauce & Ice (

HOMEMADE CHEESECAKE (1,3,7)
itk C

TEA & COFFEE

AMERICANO MOCHA

LARGE AMERICANO HOT CHOCOLATE
FLAT WHITE SYRUP SHOT
ESPRESSO TEA

DOUBLE ESPRESSO HERBAL TEA

LATTE DECAF TEA

CAPPUCCINO

ENJOY YOUR

MEAL

As all our food is cooked fresh to
order, be advised there may be a
delay during peak times.




