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BAR & DINING

Soup of the Day
A seasonal homemade soup served with homemade brown bread — 6.5

Chilli Beef Nachos

Tortilla chips topped with spicy chilli beef, melted mozzarella, sour cream,
salsa & guacamole — 9.5

Crab & Cod Fish Cakes

Served with pickled cucumber, Ballymaloe mayo,
& a fresh tomato salsa — 11.5

Wild Atlantic Chowder

Coastal seafood in a white wine cream,
served with homemade brown bread — 9

Caesar Salad

Cos lettuce tossed with bacon lardons,
crunchy croutons, & creamy garlic dressing. — 8.5

Slow Roasted Pork Belly

Slow-roasted pork belly with crisp crackling, creamy mash,
garlic greens & apple chutney — 19

Roast Fillet of Hake

Served with crushed baby poatoes, winter greens, &
a lemon dill cream — 22

Chicken & Chorizo Pasta

Chicken & Spanish chorizo tossed through penne in a creamy tomato &
chilli sauce, served with garlic ciabatta & parmaesan shavings — 20

Steak Special
Prime cut steak selected by our butcher, cooked to your liking — From 32

Classic Burger

A 607 beef burger with red onion, applewood-smoked cheese
& an onion ring in a toasted bun — 719.5

Tempura Fish & Chips

Fresh cod in a light tempura batter, chips, pea purée,
lemon & tartar sauce — 21

Enjoy our sharing

platler for tWo -5

Crispy Pork Belly Bites

Tossed in a sticky Asian glaze, topped with sesame,
spring onion & fresh red chilli— 9.9

King Prawn Pil Pil

King prawns cooked with garlic, chilli & smoked paprika
in olive oil, served with crusty tomato bread — 717

Chicken Wings

A choice of hot & spicy or sweet & sticky
with blue cheese dip & celery stick — 9.9

Clarke’'s Smoked Salmon

Smoked salmon with red onion, capers & baby leaves, served with lemon &
garlic aioli, served on toasted soda bread — 11.5

Goats Cheese & Red Onion Tartlet

Goats cheese & caramelised red onion tartlet with Ballymaloe relish, basil
pesto & rocket salad — 710.5

Pan Seared Chicken Supreme
Served with champ potato, honey roast vegetables & thyme gravy — 22

Frog's Authentic Indian Curry

A fragrant & flavourful Indian curry served with basmati rice
& garlicnaan — 17

Vegan / Vegetarian Dish Of The Day
Please ask your server about vegan options — From 17

Steak Ciabatta

60z striploin on toasted ciabatta with sautéed onions, mushrooms, fries,
onion rings & pepper sauce — 22

Buttermilk Chicken Burger

Crispy Buttermilk chicken with baby gem, tomato, house relish
& an onion ring in a toasted bun — 18

All Sides 4.5 each

Baby Potatoes
Seasonal Salad

| Onion Rings
| Champ Potato

| Corn on the Cob
| Chips

Perfect for sharing, this platter includes chicken wings (hot & spicy or sweet & sticky),
BBQ baby pork ribs, and loaded nachos, served with a selection of dips — 32.5

Homemade Lemon Posset

Creamy lemon posset with rasberry compote,
shortbread & fresh whipped cream — 8.5

Classic Creme Brilée

Smooth vanilla custard topped with
caramelised sugar, served with a homemade
biscuit — 8.5

Apple & Pear Crumble

Warm spiced apple & pear topped with buttery
crumble, served with vanilla ice cream — 9

Warm Chocolate Brownie

A rich fudge chocolate brownie with hot
chocolate sauce & vanilla ice-cream — 8.5

Winter Berry Pavlova

Delicate meringue topped with mixed berry
compote & whipped cream — 8.5

Selection of Ice-Cream

Atrio of ice cream served in a crisp wafer
basket with fruit coulis — 7.5

1: Cereal | 2: Crustaceans | 3: Egg | 4: Fish | 5: Peanuts | 6: Soy | 7: Dairy | 8: Nuts | 9: Celery | 10: Mustard | 11: Sesame | 12: Sulphur Dioxide | 13: Lupin | 14: Molluscs
We will always do our best to accommodate dietary requirements, including gluten free options—please inform your server of any allergies or specific needs. Allergens are handled in

our kitchen; cross-contamination may occur. Menus are seasonal and subject to change and availability. We may substitute products of equal quality where necessary.




