
O r  a  G l a s s  O f  O u r  H o u s e  R e d  O r  H o u s e  W h i t e  w i n e  

SEAFOOD CHOWDER

St. Patrick's Eve Gala Menu 

€49 Per Person 

CRISPY CHICKEN WINGS 

V a n i l l a  I c e - C r e a m ,  C h o c o l a t e  S a u c e ,  P e c a n s  &  C a r a m e l   
|  M  W h  N

M a p e l  C r e a m ,  V a n i l l a  B e a n  I c e  C r e a m  |  M  W h

P r e s e r v e d  L e m o n  a n d  T a r t a r e  C r e a m ,  C h e f ' s
P o t a t o e s  &  V e g e t a b l e s  |  F  M  M u

S a u t é e d  M u s h r o o m s  &  O n i o n s ,  B r a n d y  P e p p e r c o r n  S a u c e ,  
H o m e m a d e  C h i p s  |  M  S u

BEEF & GUINNESS STEW
 C h e f ' s  P o t a t o e s  &  V e g e t a b l e s  w i t h  P a r s n i p  C r i s p s  |

M  S u  W h  C e

H o t  &  S p i c y  S a u c e ,  T o a s t e d  S e s a m e  S e e d s ,  B l u e  C h e e s e
D r e s s i n g ,  C e l e r y  S t i c k

 C e  E  M  M u  S  

F r e s h  H o w t h  C a t c h  &  H o m e m a d e  I r i s h  B r o w n  B r e a d  
W h  M  F

ROASTED BEETROOT & GOATS CHEESE (V)
M i x e d  L e a v e s  &  G r e e n s ,  B a l s a m i c  V i n e g a r ,  T o a s t e d

W a l n u t s   |  M  N

OVEN BAKED NORTH ATLANTIC SALMON

Starters

Main Courses

CHOCOLATE FUDGE BROWNIE

BACON CHEESE BURGER

Desserts

9OZ IRISH RIBEYE STEAK 

B r i o c h e  B u n ,  L e t t u c e ,  T o m a t o ,  O n i o n  R i n g s ,
H o m e m a d e  C h i p s  |  M  W h

SOUP OF THE DAY (V)
W h e a t e n  S o d a  B r e a d  |  M  W h

SUPREME OF CHICKEN 
S e r v e d  W i t h  C r e a m y  M a s h ,  C h e f s  V e g e t a b l e s  &  C r e a m y

M u s h r o o m  &  T r u f f l e  S a u c e  |  M  S u  

Al lergens :  Cereals :  Wh  Wheat ,  Ba  Bar ley .  Oa  Oats ,  Ry  Rye|  Ce  Celery  |  Cr
Crustaceans |E  Eggs |  F  F ish |  L  Lupin |  M  Mi lk  |  Mo  Mol luscs  (Shel l f i sh)  |
Mu  Mustard |  N  Nuts  |  P  Peanuts   |  SeSe  Sesame Seeds |  So  Soybeans |
Su  Sulphites  |  SD  Sulphur  Dioxide

MIXED BERRY CRUMBLE

€ 8 Supplement

Drink 
COMPLIMENTARY DRINK

F i v e  L a m p s  c r a f t  b e e r  |  L a r g e r ,  P a l e  A l e ,  R e d  A l e

16th March 2026

Dinner  

5pm-9.00pm

With 

Traditional  Irish Music

And Dancing 

‘Till Late

Bookings Are Required 

Fresh Cream, Mixed Berries & Vanilla Ice Cream
| M Wh E 

SALTED CARAMEL FONDANT


