
Chef’s Home Made
House Bread (V) (GF Op

Nachos
Tortilla Chips covered in
Cheese, Oven Baked wi

Chicken & Bacon Sa
on mixed Seasonal Le
Rustic Potatoes with H
Dressing (GF)

We Prepare An

Chicken Armano,   Sl

BBQ Pulled Pork,   Sl

Cajun Spicy,   Warm

Crispy Chicken Wra

The Almighty Flatbr

Chicken Tikka & M

Chicken, Bacon & M

BU
 Served in a Bun, Topp

Served with Hou

Prime Irish Beef Burg
with Cheese

Pulled Pork Burger  
with Cheese & BBQ Sa

The Ultimate Burger
Prime Irish Beef, Pulled
Onion Bites & Cheese 

Grilled Chicken Brea
with Cheese

Haloumi & Portobell
with Guacamole, Fried

Choose One of Ou
 €6.50 Soup   
tion) 

€8
 Salsa Sauce, Smothered in 
th Guacamole & Sour Cream

 €9 

€8.50/€14

Bruschetta of Chicken  (GF Option)
Peppers, Tomatoes Cheese & Pesto

Spicy Chicken Wings 
Blue Cheese Dip

Grilled Haloumi Sticks 
with a Sweet Chilli Dip (GF)

Super Food Salad      €12.50 

Quinoa, Beetroot, Sweet Potato, 
Butternut Squash and Rocket, 

Citrus Dressing (VE Option)   

lad   €14

aves, 
ouse 

L I G H T  B I T E S

S A L A D S

panini 

d Cook Our Dishes To Order, As A Result Some Of Our Dishes May Take Up To 20/30 Minutes 

  €10 

€10

€10

€10

iced Chicken on Chilli Mayo, Roast Tomato & Peppers, Mixed Leaves & Aioli Basil          

ow Roasted Pulled Pork, Pickled Cucumber, Tomato & Home Slaw     

 Chicken Marinated in Cajun Spices, Cherry Tomatoes, Mixed Leaves 

p,   Mixed Leaf Salad, Chilli Mayo    

ead,   BBQ Beef Brisket, Mozzarella, Caramelised Onions & Rocket €1 1

Goats Cheese     €9.50
Sun Dried Tomato, Spinach, Pesto 

ozzarella  €9.50 

ozzarella    €9.50

Warm Prime Irish Beef Salad   €15.50

with Cashel Blue Cheese, Rustic 
Potatoes on Seasonal Leaves with 
House Dressing & Balsamic Glaze.(GF)

RGERS
ed with Lettuce, Tomato & Onion 
se Slaw & Home Cut Chips

  €13

  €13

 €17

  €13  

€13

er, 

uce 

       
 Pork,  Beef Brisket, 

st Burger 

o Mushroom Burger (V) 

 Egg, & Rocket Aioli  

Sides

    €4

    €4  

    €5 

Home Cut Chips
String Fries        
Sweet Potato Fries   
Chive Mash                €3.50

Served with Home Cut Chips

Cheesy Garlic Fries       €5 
Cheese & Bacon Fries  €6 
BBQ Pork Fries  €7

BBQ Beef Fries €7

Mixed Vegetables        €4 
Wilted Spinach             €5

Mixed House Salad      €5

House Slaw  €4

Chargrilled Corn  €4

Garlic Bread                   €3

Garlic Bread & Cheese €4

MUST HAVES!

G O U R M E T  O P E N  S A N D W I C H  P L A T E S
r Freshly Baked House Breads; Amicus White, Soft Brown Rye, Wholemeal Brown, or Gluten Free. 

Served with Home Cut Chips

 €7 



PIZZA

Eat Local

We grow fruit, vegetables & herbs when in season at our kitchen gardens.  
These are freshly picked daily and used in our dishes, house cocktails and 
homemade ice-creams, jams and preserves.

Delicious treats’ are baked daily in our in-house bakery using both our own 
and locally sourced produce.

We are also Supplied by Corks Finest Meat, Vegetable & Diary Suppliers

If you have a food or drink allergy or intolerance please 
inform a member of our Team.  

The food allergens used in the preparation of our food can be 
viewed in a separate menu. Please ask a member of staff if you 
need additional information on food allergens’

Pasta Pomodoro with Chorizo €13.50
Penne Cooked with Courgettes & Green Olives 
in a Tomato and Basil Sauce

Fresh Seafood Penne                                                            €15 
Selection of Fresh Seafood Cooked in a White Wine 
& Cream Sauce

Tagliatelle Gorgonzola  €14 
Tagliatelle with Roast Peppers, Spinach, Mushrooms, 
Nutmeg, Basil, Blue Cheese & a White Wine Cream 
Sauce

Tagliatelle with Chicken €13
Tagliatelle Cooked in a Mushroom & Onion Cream 
Sauce

Classic Prime Irish Beef Lasagne  €13
Layers of Lasagne & Homemade Beef Ragu 
Topped with Cheese. Served with a Salad Garnish 
& Garlic Bread

   €12

€14

€15.50

Margherita (v)   
Tomato Sauce, Grated Mozzarella & Basil

Roma
Prosciutto, Sundried Tomatoes, Olives, Feta, 
Rocket & Parmesan Shavings

BBQ    
BBQ Sauce, Mozzarella, Chicken, Bacon & 
Caramelised Red Onion

Pepperoni  €13.50
Pepperoni, Cherry Tomatoes, Tomato Sauce & 
Mozzarella

     €13.50Clonakilty  
Black Pudding, Caramelised Red Onion, 
Mozzarella & Tomato Sauce

Pasta
 Gluten Free Option Available

The Main Event

  Chicken  €16

Beef        €18
 Prawn     €18

Fajitas  (VE Option)      
Peppers & Onions in Fajita Spices 
with Tortillas, Cheese, Guacamole, 
Sour Cream, Salsa & Salad  

Quesadillas Chicken  €12.50
Cheese, Tomato Salsa, Guacamole,    BBQ Beef  €12.50
& Sour Cream Vegetable €12.50

  €15

  €13

BBQ Split Chicken Breast        
Chargrilled Corn, House Slaw & Home Cut Chips

Goujons of Chicken        
with Garlic Dip, Side Salad & Home Cut Chips

Chicken Creole                                                           €12 
Sliced Chicken Tossed in Creole Sauce, in a Pitta Bread 
Served with Salad & Home Cut Chips

Chicken   €13.50
  Vegetable  €13.50

Beef €15.50
Prawn    €18.00

Chicken   €15.50
Vegetable €13.50

Amicus Curry GF (VE Option) 
Medium Curry Served with Rice, 
Poppadom & Mango Chutney

Amicus Stir-Fry, with Rice 
Stir Fry with Sesame Seeds, 
Chilli & Soya Sauce. (VE Option)

Fish Cakes  €15

 €15.50

Fish & Potato Cakes with Chives & Dill, 
Served with Salad, Home Cut Chips &  
Sweet Chilli Jam

Prime Irish Beef Steak Sandwich       
Sauté Mushrooms & Onions, Side Salad & 
Home Cut Chips
Add Pepper Sauce or Garlic Butter €1.50

Gluten Free Option Available + €2

ONE BILL PER TABLE
To assist us with adhering to physical distancing guidelines please settle your bill at your table

  Vegetable  €16

B B Q  S H A R I N G  B O A R D  € 3 0
Dirty BBQ Pork Ribs, Pulled Pork, BBQ Chicken Breast, 16hr Brisket, Sweet Corn, 

House Slaw & Home Cut Chips
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