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A few notes  to our customers: 
We serve what is  fresh and in season here  in 
the South West of  Ire land.  We source  only 

Ir ish Beef ,  Pork and local  Lamb.  
Our food is  cooked to order  that means 

sometimes there  may be  delays during peak 
t imes.  

 
Starters  

Chef’s  Fresh Soup of the Day (V) €6.00 
Served with Larkin’s Brown soda Bread  

(1)(3)(6)(9) 

 
Chowder in Sourdough Bread Bowl €10.50 

Local Seafood,  Creamy salmon, Cod, Smoked Haddock, and 
Mussel Chowder, Vegetables & Soft Herbs 

(1)(2)(3)(4)(6)(9)(12)(14)    

  
Confit  Duck Leg & Duck Liver  Pâté €13.50	

White Raisins, Soda Bread, Chanterelle Jelly, 
Orange & Mustard Chutney  

(1)(6)(8)(10)(12) 
 

Anti  Pasti  Sharing Platter  

Starter €14.00 /Main €22.00 

Chorizo, Bresola, Smoked Mackerel, Smoked Salomon, Sea Trout 
Gravelax Desmond & Carrigaline Herb Cheese, Winter Spiced 

Apple Chutney & Brown Bread Crisp 
(1)(3)(6)(9)(10)(12) 

 
 

Spicy Chicken Wings  
Starter €9.00 / Main €15.00 

Blue cheese dip & Celery  
(1)(6)(9) 

 

 

 

Please see  ALLERGENS Information on page 3 
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Mains  

10oz Striploin of  Beef €24.95 
Seaweed and wild fennel Butter, Green Peppercorn sauce, 

Roast Carrot & Broccoli with Roasted Potatoes 
(6)(9)(12) 

 
Confit  Thyme Butter  Chicken Breast €22.00 

Lyonnais Baby Potato, Sauté Shallots, Green Vegetables, 
Red Wine Gravy 

(6)(9)(12) 
 

Fish of the Day €16.95 
Please ask your server for details  

 
Lightly Spiced Stir-fry Beef  €21.00 

Rice noodles, scrambled egg, vegetables and Asian herbs 
Vegetarian Option Available 

 (1)(3)(5)(6)(8)(10)(12) 

Fish and Chips €16.00 
Cod, Beer Batter with Chips & Mushy Peas  

(1)(4)(6)(10)(12) 

Ir ish Beef Burger  €16.00 
Always sourced from our local butchers 

Brioche Bun, Irish Red Cheddar Cheese, Relish, Pickles & Fries  
(1)(6)(10)(12) 

Chefs  Special  of  the Day €16.95 
A selected special of the day please ask your server for details 

Venison Stew & Venison Sausages €24.00 
Root Vegetables, Baby Onion, Barley, Lentils 

 (1)(6)(9)(12) 

Risotto €18.95 
Chanterelle Mushroom, Grana Padano Cheese 

(12)(6) 

 
Side Orders  €3.50 

Chips (1)(6)(10) 
Mashed Potatoes (6) 
 Mixed Vegetables (6) 

Side Salad (1)(9)(10)(12) 

Please see  ALLERGENS Information on page 3 
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Desserts  

Warm Apple & Winter  Berry Crumble 	€7.00 
Vanilla Ice cream  

(1)(3)(6)(8)	

Nutty Chocolate Cake 	€7.00	
Malt ice cream Caramel Sauce  

 (1)(3)(6)(8)	

Vanil la  Crème Bruleé  with orange 
Madeleine €7.00	

Pistachio Shortbread	
(1)(3)(6)(8)	

 	
Strawberry Cheesecake Verrine €7.00	

(1)(3)(6)(8) 
	

Selection of  Ice  Cream €7.00 
Vanilla, Strawberry, Chocolate or Salted Caramel 

Chantilly cream, wafer  
 (1)(3)(5)(6)(7)(8) 

 

Fruit  Berry Salad €6.00 
Seasonal Berries 

  (Gluten Free & Dairy Free) 

 

Ir ish Cheese  €10.00 
Crackers & House preserves 

(1)(6)(8) 

 
Al lergen information  for each dish is numbered 

Underneath the dish description. 

Numbers are explained on the bottom of page 3. 
If in any doubt, please ask your server for full Allergen list 

when ordering

(1)  Cereals/Gluten   (2) Crustaceans    (3) Eggs   
(4)  Fish                  (5) Soybeans        (6) Dairy  
(7) Peanuts             (8) Nuts              (9) Celery  
(10) Mustard          (11) Sesame         (12) Sulphites 
(13) Lupin             (14) Molluscs 



	

4	
	

Young Person’s  Menu 

Starters  
Chef’s  Fresh Soup of  the Day €4.00 

Served with Handmade Bread  
(1)(6)(9) 

Fresh Fruit  Kebabs €4.00 
Served With Valentia Yoghurt & Strawberry Sauce 

(6) 

Garl ic  Bread €3.50  
Served With Cheese & Mini Salad 

(1)(6)(10)(12) 

Mains 

Fish & Chips €6.00 
Mini Battered Fresh Fish, Chips & Mushy Peas 

(1)(4)(6)(10)(12) 

Bangers  & Mash €6.00 
Pork Sausages Mash potato & Pan Gravy 

(1)(6)(12) 

Homemade Chicken Tenders  €6.50 
Served with Mash potato & Beans 

(1)(6) 

 

Desserts  
Kids Mousse €4.50	

(1)(3)(6)(8)	

Selection of  Kids Ice  Cream €4.00	
(1)(3)(6)	

Banana Split  €6.00	
(1)(3)(6)	

Cookies  & Ice Cream €3.50	
(1)(3)(6)(8)	

 
 

Please see  ALLERGENS Information on page 3 
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Dessert  Cocktai l    €9.00 

 Bailey’s  Alexander  
Tia Maria, Bailey’s, whipped Cream, Grated Valrhona 

Chocolate   
(6) 

  
Jarvey’s  “Juice” 

Melon Liquor, Trip Sec, Fresh Orange 

 
Grasshopper   

Crème De Menthe, Crème De Cacao White, Harvey’s 
Bristol Cream, fresh whipped Cream and Grated 

Valrhona Chocolate   
(6) 

Please see  ALLERGENS Information on page 3 

 

Hot Beverages  

Tea or Filter Coffee      €3.50 
Specialty Teas       €3.70 
Espresso       €3.70 
Double Espresso       €4.20 
Cappuccino       €3.70 
Latte        €3.70 

Liqueur Coffees  
Amaretto Coffee €6.10   Baileys Coffee €6.10 
Calypso Coffee €6.10   French Coffee €6.10 
Irish Coffee €6.10   Kahlua Coffee €6.10 
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Soft  Drinks & Spir it  Special it ies  

Soft  Drinks 
Club Orange €3.00   Club Lemon €3.00 
Cidona  €3.20   Coke  €3.00 
Diet Coke €3.00   7up  €3.00 
7up Zero  €3.00   Lucozade €3.20 
Red Bull  €4.20  Still / Sparkling Water €3.20 

Mixers  
Club Soda €2.40   Bitter Lemon €2.40 
Ginger Ale €2.40   Tonic  €2.40 
Slim Line Tonic €2.40   White Lemonade €2.40 

Fruit  Juices  
Apple  €3.20   Cranberry €3.20 
Orange  €3.20   Pineapple €3.20 
Tomato  €3.20 

 

Low Alcohol  Beers  
Beck’s Blue (0.3%)     €4.90 
Stonewell Low Alcohol Cider (1.5%)    €5.50 

Hufi (Gluten Free)                                                                         €5.80 

Bottled Craft  Beers* 
Stonewell Medium Cider     €6.50 
Galway Hooker      €6.00 
Killarney Helles Lager     €6.00 
Torc Amber Ale          €6.00 
 

*Please ask for full Craft Beer Menu 

 

 

 
 


