
MAIN

 

DESSERT

 

TO START

Arancini tomato and mozzarella

Cheese and garlic focaccia

MINI MOCKTAILS

 

Chocolate brownie, vanilla ice cream

2 scoops of Scup ice cream (selection of flavours)

Pasta, butter & parmesan / tomato sauce / basil pesto 

Beef meatballs, tomato sauce

Buttermilk chicken tenders

Grilled fish of the day

Mini Steak

Above dishes served with seasonal veg & chips

Raspberry Dream / Elderflower & cucumber cooler /Mango cooler

Fresh Pressed Orange Juice / Apple Juice
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JUNIORS MENU

WE WANT EVERYONE TO ENJOY THEIR MEAL! IF YOU’D LIKE TO SWAP, 
REMOVE OR CHANGE ANY INGREDIENTS IN A JUNIOR MENU DISH, JUST LET YOUR SERVER KNOW. WE’LL DO OUR BEST

TO ACCOMMODATE YOUR REQUEST.

NEEDLESS TO SAY, EVERYTHING IS HOME-MADE, AND WE USE THE SAME GREAT SUPPLIERS AS THE ONES ON OUR
GROWN-UP MENUS: BEEF FROM MCGLOUGHLIN’S, FREE-RANGE IRISH CHICKEN FROM JJ YOUNG, POTATOES FROM

BALLYMAKENNY AND ORGANIC VEGETABLES FROM GARDEN COUNTY ORGANICS. 
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