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“Those who travel have stories to tell”
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BAR & DINING

Lunch

Served daily from 12.30 - 16.30

Soup of the Day

A seasonal homemade soup served with
homemade brown bread — 6.5

Wild Atlantic Chowder

Coastal seafood chowder 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

BBQ Baby Pork Ribs

Tender baby pork ribs glazed in smoky BBQ sauce, served
with apple & celeriac coleslaw & sesame seeds — 710.9

Chicken Wings

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

Mussels

Fresh mussels cooked in a rich white wine cream sauce,
served with warm soda bread for dipping — 11.5

Chicken Melt

Grilled chicken, red onion, brie on toasted ciabatta,
served with side salad — 9.5

BLT

Grilled bacon, crispy lettuce, tomato on toasted bread,
ballymaloe mayo, served with a baby side salad — 8.95

Cajun Chicken Wrap

Succulent chicken breast, roast red peppers, red onion,
mozzarella cheese with a mixed salad — 9.95

Tempura Fish & Chips

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

Classic Burger

A 60z beef burger with red onion, applewood-smoked
cheese & an onion ring in a toasted bun — 719

Steak Ciabatta

607 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 (7) | Onion Rings (1) | Corn on the Cob

| Seasonal Salad

| Champ Potato (7) | Chips

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




