Dinner Menu
Appetizers & Bar Bites
Soup De Jour (CA) (1, 7, 9)
Served with toasted soda bread and herb oil……. ………………………………………………………………..………...…………...€7.00
Grilled Seasonal Asparagus (VG) (6)
Chargrilled asparagus spears, topped with grated parmesan, black garlic aioli with house pickled shallots & green oil………...€8.50
St Tola’s Goats Cheese Tart (V) (1, 3, 7, 12)
Flaky puff pastry, homemade red onion marmalade & roasted baby beetroot…………………………….………………….....……€9.50
Duck Terrine (CA) (1, 7, 10, 12)
Winter fruit chutney, chard pickled shallot & toasted melba ciabatta ………………………………………..…………………… …..€9.50

Home-made Seafood Chowder (CA) (1, 2, 4, 7, 9, 12)

Smoked market catch of the Day, roaring water bay rope mussels infused with a pastis cream chowder served with toasted soda
bread …………………………………………...……….…………………………...……………………………………………….……..€11.50
Pan Seared Bay Scallops (GF) (7, 12, 14)
Served on a cauliflower puree, chorizo oil & curried cauliflower couscous…………………………………………………………..€12.50
Chicken Wings (CA) (7,9,12)
Hot or BBQ sauce with blue cheese dip & celery………………………………………………………………………………………..€13.00

Mains
Slow Braised Aubergine Greek style (VG)

Filled with a confit chili & shallots glazed halloumi on a tomato Provençal and olive oil potato terrine…………….............….…€16.50
Charlemont Beef Burger (1, 7, 12)

Double cheese & bacon burger served on toasted brioche, pickled mayonnaise, red cheddar streaky smoked bacon,
homemade red onion marmalade, & chunky skin on fries……………………………………………………………………... €18.00
Slow braised 2 - ways Chicken (GF) (3, 7, 12)
Charred BBQ drumstick with a thyme and red pepper with sauté chantarelle mushrooms on wilted spinach, potato terrine & pan
jus…………………………………………………………………………………………………………………………………………..…€18.50
Butter Chicken Curry (CA) (1, 7)
Marinated in yoghurt infused Indian spices, slow cooked in tomato & butter sauce, served with Basmati rice & garlic naan….€18.50
Market Fish & Chips (1, 4, 7, 12)
Fish of the day, with a light crispy Beer batter, homemade tartar sauce, crushed buttered peas with chunky skin on fries……€18.50
Homemade Tortellini with Prawns (1, 2, 3, 7, 9, 12)
On a creamy bisque, parmesan shavings, sauteed king prawns & buttered samphire ………………………..………......………€22.50
Pan fried rump of Lamb (GF) (1, 3, 7, 11)
On a smoked Aubergine puree, pan-fried polenta Romana, chard baby leek served with buttered broad beans & thyme flavoured
lamb jus……………………..…………………………………………………………………………………….....……………………....€25.50
8oz Striploin Steak (GF) (7, 12)
Served with a grilled plum tomato, garlic filled mushrooms, hand cut chips & peppercorn sauce…...………………..….....….…€26.50
30ozTomahawk Steak (GF) (1, 7,12)
Served with grilled tomato, garlic filled mushrooms, skin on fries, battered onion rings, parmesan & rocket salad served with
peppercorn sauce & red wine jus.. ………………..……………………………………………………………….……..………………€60.00

Sides
Butter & Chive baby new potatoes (7) ………....€5.00
Melange of Market fresh Vegetables (7)……......€5.00

Rocket and Parmesan salad (V) (7)……….…......€5.00
Skin on Fries (V)………………………….………....€5.00

Service Time 4pm to 10pm Daily (last orders 9:45pm)
(V) VEGETARIAN

(VG) VEGAN (GF) GLUTEN FREE

(CA) COELIAC ADAPTABLE

List of Allergens
1.Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5 Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard,
11. Sesame seeds, 12. Sulphur dioxide and sulphites,13. Lupin, 14. Molluscs

