+LUNCH -

> SMALL PLATES &

CRISPY SQUID SOUP OF THE DAY CREAMY BURRATA PRAWN COCKTAIL

Garlic Mayo, Pink Always Heritage Tomatoes, Cocktail Sauce, Baby Gem,

Pepper, Chilli, Seasonal Strawberries, Basil, Cucumber, Buttered
Lemon Parmesan, Pangrattato House Brown Bread
14.5 9.5 | 15 16

WEST CORK CRAB SOURDOUGH & BAKED SCALLOPS

Dressed, Chilli, Lemon, OLIVES IN THE SHELL
Chervil, Mayonnaise, Butter, Garlic, Garlic & Herb Butter
House Brown Bread Rosemary, Lemon Crumb
16 | 8 19

> PASTA &

SUMMER RAVIOLI CRAB LINGUINE 6HR BRAISED BEEF

Ricotta-Filled Pasta, Peas, West Cork Crab, Fennel, TORTELLINI
Fresh Mint & Lemon Chilli, Garlic, White Wine, Bone Marrow Butter,
Butter Sauce, Pecorino Créme Fraiche, Lemon, Capers Gremolata, Aged Parmesan
| 22 32 23

GRILL & SEAFOOD
IRISH FILLET STEAK 4 IRISH STEAK FRITES 52

Pat McLoughlin’s Fillet Steak, Sticky Onions, Sirloin Steak, Chips, Watercress, Sticky
Peppercorn Sauce, Watercress, Choice Of Side Onions, Garlic Butter

DRY AGED IRISH RIB EYE STEAK 45

Pat McLoughlin’s Rib Eye Steak, Chips,
Watercress, Sticky Onions, Béarnaise

BAKED SCALLOPS IN THE SHELL 3s MARKET FISH

Garlic & Butter Crumb, Lemon Ask Your Server For Details

S MAINS <
CHE“UER FISH & CHIPS Beer Batter, Mushy Peas, Tartare SAUCE.........uuiit it enneennns 23

RUAST CHICKEN SUPREME Trevor's Mustard Sauce, Sautéed Spinach, Peas & Pearl Onions, Herbs.... 25

IRISH SUMMER SALAD charred Chicken & Bacon Skewer, New Potatoes, Pickled Beets,
Boiled Eggs, Herbs, Housemade Salad Cream Vgo........oiiiiuninneeennnnnn. 22

CHARRED TOFU SKEWERS Spiced, Tahini Roasted Aubergine, Mint Yoghurt,

Toasted Dukkah, House Flat Bread Vg..........iiuuiiiiiiinneinnnennnn 19
CL BURGER Beet Patty, Bacon, Irish Cheddar, Onions, Pickles, Choice Of Side................... 21
CHIPS MARKET GREENS MASHED POTATO KALE SALAD HOUSE SALAD
S l D E S Rosemary Salt Olive 0il, Garlic, Chilli Butter, Chives Parmesan, Hazelnuts Sherry Vinaigrette
Vg V | Vgo \Y v v
— All 5.75 —
V — Vegetarian ‘ Vg — Vegan ‘ Vgo — Vegan option

JﬂlN US FOB SUNDAY RUAST With All The Trimmings €34

Prices in euros. Optional 12.5% service charge is added to tables of 6+. Service charges are shared amongst the team who prepare & serve your food during your
visit. Please advise your server of any special dietary requirements, including intolerances & allergies, where possible we’ll advise on alternative dishes. We
do our best to reduce the risk of cross-contamination but cannot guarantee that any dishes are allergen free. Our olives contain stones.





