
EVENING MENU

STARTERS

CHEF’S SOUP OF THE DAY ....................€7.50
Home-made brown bread ................................................................. 1,7,9

1.Gluten

2.Crustaceans

3. Eggs

4. Fish

5. Peanuts

6. Soybeans

7. Milk

8. Nuts

9. Celery

10. Mustard

11. Sesame

12. Sulphites

13. Lupin

14. Molluscs

HOMEMADE SEAFOOD CHOWDER ..€11.95
Home-made brown bread .................................................. 1,4,7,9,12,14

CELTIC WHISKEY CHICKEN WINGS ..€12.95                 
Tossed in our Guinness  BBQ sauce ........................................ 1,4,6,12

CHEESE BOARD ......................................€18.95
Selection of Irish Cheese ,chutney, crackers, fruit ... 1,7,10,12

CHARCUTERIE BOARD...........................€26.95
Selection of Irish Cheese, on the wild side meats, home-
made pickles, chutney, olives, sundried tomatoes, fruit and
crackers    ................................................................... 1,7,8,10,12,13

TO SHARE

SIDES

BAKED MASHED POTATOES          .................................. €5.00

HOUSE SIDE SALAD                ..    .......................................€5.00

GLAZED BABY CARROTS      ............................................. €5.00

FRENCH FRIES                                   ...................................€5.001
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1,10,12

MAINS

CELTIC WHISKEY SLIDER BOARD ........€24.50
3 smaller burgers served with chips , pick your option from

Grilled halloumi, red onion chilli jam  ..................................................1,7,12
Beef , ballymaloe relish, red cheddar cheese  .............. 1,3,4,6,7,10,12
Tandoori chicken , mint yogurt sauce  .......................................... 1,7,9,10

KILLARNEY BLONDE  BATTERED 
FISH AND CHIPS  ............................................................ €24.50
Pea puree, home-made tartar sauce, chips .................. 1,3,4,7,10,12

BEEF AND GUINNESS SHORT RIB ......€28.95
Slow braised beef Short Rib, baby carrots, creamy mash, 
beef and Guinness jus  ................................................................. 1,7,9,12

PAN ROASTED DUCK BREAST ............€31.95
Sweet potato puree, orange pearls, creamy mash potato,
thyme and ginger jus, ....................................................................... 7,9,12

PEA AND ASPARAGUS RISOTTO ....... €19.50
Parmesan shavings, mint oil  .......................................................... 7,9,12

STEAMED MUSSELS  ............................ €12.50
Nduja cream, home-made white soda bread  .................. 1,3,7,12,14

SMOKED CAPRESE BRUCHETTA ...... €12.50
Tomato, mozzarella, basil, rocket, smoked olive oil  .................... 1,7

BAKED BUTTERNUT SQUASH  VG .... €19.50
Stuffed with a mushroom and nut roast filling,
herb vinegerette    ............................................................................. 6,8,12

GARLIC CHEESE CHIPS                     ................................. €7.001,3,7,10

PAN FRIED TIGER PRAWNS .................€14.00                 
Garlic, chilli butter and crusty bread ............................................ ..1,2,7

CAESAR SALAD ...................................... €12.50
Smoked bacon lardons, parmesan shavings,
lemon and garlic croutons, Caesar dressing ....................1,3,7,10,12

LARGE CELTIC WHISKEY WINGS ......€23.95              
Tossed in our Guinness  BBQ sauce, served with chips .... 1,4,6,12

LOADED DIRTY FRIES ...........................€17.95              
Topped with chilli beef, garlic aioli, melted cheese, 
crispy onions ............................................................................... 1,3,6,7,10

SLOW BRAISED PORK BELLY  ........... €26.50
Parsnip puree, fondant potato, mustard and cider jus  .... 7,9,10,12

BLACKENED CAJUN SALMON.............€25.95
Spiced cous cous, mango,coriander and red chilli salsa ..... 1,4,7,9

PAN SEARED FILLET STEAK   ..............€37.50
Grilled king oyster mushroom, glazed shallot, 
pepper sauce, chips or creamy mash ...................................... 2,7,9,12

Add Prawns  € 7.00
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DIRTY FRIES                                   ........................................€9.001,3,6,7,10



CHEESECAKE OF THE DAY ... . . . . . . . . . . . . . . . . . . . . . . . .€8.00
 ................................................................................................................. 3,6,7,12

TRADITIONAL ITALIAN TIRAMISU  .. . . . . . . . . . .  €8.00
Served coffee anglaise ... . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1,3,6,7,12

TRIPLE CHOCOLATE BROWNIE - VG  .. . . . . .€8.00
Vanilla ice cream   .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  6

DESSERTS

BESPOKE IRISH COFFEE .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .€7.50
Powers Gold Label, coffee, secret ingredient , cream

BELFAST COFFEE .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €9.50
Premium Irish Poitin, cold brew coffee, cream

CALYPSO COFFEE .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  €9.95
Brandy, Grand Marnier, Kahlua, coffee, cream

OR

1.Gluten

2.Crustaceans

3. Eggs

4. Fish

5. Peanuts

6. Soybeans

7. Milk

8. Nuts

9. Celery

10. Mustard

11. Sesame

12. Sulhites

13. Lupin

14. Molluscs

TAWNY PORT RESERVE, QUINTA DO NOVAL, PORTUGAL         €6.00
Silky texture with sweet dried fruits

SAUTERNES CASTELNAU DE SUDUIRAUT, FRANCE                    €8.00
Concentrated marmalade and lemon citrus nose, with floral notes

MOSCATEL ARIYANAS , MALAGA, SPAIN                                          €9.00
Fresh, ripe, tropical fruits flavours. Light & sweet.

APPLE ICE WINE, KILLAHORA, CORK                                                €11.00
Apple Ice Wine is made from rare, bittersweet varieties grown largely
in the Killahora Cork orchids.


