
Group Dining Menu 
 

Chef’s Soup 3,8,10 €6.00   
Homemade soda bread 
 

Deep Fried Brie 3,4,8,11 €10.95  
Spiced Cranberry Chutney 
 

Ardsallagh Goats Cheese & Avocado Salad 3 €11.95 
Diced Beetroot | Spring Onion | Mixed Peppers | Cherry Tomatoes | House 
Dressing 
 

Smoked Chicken & Vegetable Spring Roll 3,4,7,8,9,10 €13.95 
Green Salad | Sweet Chili Sauce  
 

Winters Wings 3,4,8,10  €13.95 
Coated in Louisiana sauce | Garlic Dip | Fresh Celery Stick 

~ 
Chicken Roulade  3,13 €27.95 
Cream Cheese | Lemon Zest | Garlic Spinach | Roast Asparagus | Creamy White 
Wine Sauce | Parmesan Crushed Baby Potatoes 
 

Fish of the Day 2,3,5,6,13 €25.95 
Herb Crust Glaze | Roasted Aubergine & Courgette with Nduja | Spring Onion 
Potato Cake | Beurre Blanc 
 

7oz Fillet 3,4,7,8,14 €37.95 
 or 

10oz Sirloin 3,4,7,8,14 €34.95 
Hanan 35 Day Dry Aged Beef | Crispy Onion Rings | Sweet Madeira Port & 
Thyme Jus | Spring Onion Mash | French Fries 
 

 Vegetable Stir fry 3,4,7,8,14 €20.95 
Soy Sauce | Chilli | Garlic Reduction | Fresh Noodles | Garlic Bread 
 

Winters Burger 3,4,6,8,13 €20.95 
Flame Grilled Succulent 100% Irish Beef Burger in a Toasted Bun | Mustard 
Mayo | Mixed Leaves | Tomato | Dry cured Bacon | Cheddar Cheese | Onion 
Rings  



 
Sides 
Skinny Fries 3, 8          €4.00 
Onion Rings 3, 8                 €4.00 
Roasted Asparagus          €4.00 
Sautéed Onion & Mushrooms 3        €4.00 
Parmesan Crushed Potatoes 3        €4.00 
Spring Onion Potato Cake 3        €4.00 
 
Allergen Details 
1.Peanuts, 2. Nuts, 3. Dairy, 4. Eggs, 5 Fish, 6. Shellfish, 7. Soya, 8. Gluten, 9. 
Sesame Seeds, 10. Celery, 11. Mustard, 12. Lupin, 13. Sulphites 14. Coriander Seeds 
 


