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STARTERS & BITES

SALADS

Prawn Pil Pil €14.95
Sizzling tiger prawns, sauteed in our house infused prawn
shell, chili, garlic and herb oil, served with lightly toasted
ciabatta bread
Gw, Gb, Cr, Sd

Buttermilk Chicken Tenders €11.95 / €17.95
Our house Buttermilk tenders, lightly floured, fried and tossed
in a maple/Chipotle glaze with baby leaf salad & aioli.
Gw, E, Mi, So, Sd

Chicken Wings €12.95 / €18.95
Sweet Bourbon BBQ or Buffalo hot sauce
Twice cooked wings in old bay seasoning, topped with
scallions, black sesame seeds, crunchy celery and served with
a choice of extra blue cheese or garlic aioli dip.
Ce, E, Mi, Mu, Se, Sd
add extra blue cheese dip or garlic aioli €2

Soup of the Day €7.95
Served with homemade Clockwork stout brown bread.
Gw, Gb, Ce, E, Mi, So

Braised Pork Belly €12.95 / €17.95
Honey glazed pork belly bites, crunchy pea shoots, pickled
cabbage, teriyaki sauce and baby leaf salad.
Sd, So

Vegan Cauliflower Wings €11.95 / €15.95
Deep fried cauliflower florets tossed in a spicy Frank's
Louisiana hot sauce, crunchy celery and served with a

vegan chipotle dip.
Ce, Se

Classic Caesar Salad €13
Crisp cos lettuce tossed in a house Caesar dressing, smoked crispy
bacon topped with crunchy garlic croutons, shaved parmesan cheese.
Gw, E, Mi, Sd
Add grilled chicken (€3.95) or prawns Cr (€4.95)

Roasted Aubergine and Courgette Salad €13
Slowly roasted chunky aubergine and courgette, baby leaves, pearl cous
cous, confit cherry tomatoes, dressed in a honey, lime and cajun
dressing.
Gw, E
Add grilled cajun chicken (€3.95) or halloumi Mi (€3.95) or prawns
Cr (€4.95)

BURGERS

The Burger €19.95
Char-Grilled beef patty, smoked streaky bacon, Dubliner cheese, red
onion, baby gem lettuce, sliced tomato and scorched onion aioli,
served in a brioche bun with sea salt fries.
Gw, E, Mi, Mu, So

Buffalo Chicken Burger €18.95
Buttermilk panko breaded chicken fillet, Dubliner red cheddar, baby
gem lettuce, sliced tomato, Buffalo hot sauce, served on a Bretzel
bakery brioche bun with sea salt fries.
Gw, E, Mi, Mu
Perfectly paired with Changing Times - After Hours Hazy Pale Ale

Grilled Halloumi Burger €17.95
Maple glazed thick cut grilled halloumi, baby gem lettuce, sliced

tomato, basil and pumpkin seed pesto, served on a Bretzel bakery
brioche bun with sea salt fries.
Gw, E, Mi, Mu, So

Quinoa and Blackbean Burger €16.95
Our famous homemade vegan burger made with quinoa, black bean,

MAINS
FROM THE SEA

Daydreamer Lager Battered Fish and Chips €19.95
Kilmore quay fillets of fresh haddock in a light & crunchy beer batter,
chunky tartare, pea and mint purée, served with thick cut chips.
Gw, Gb, F, E, Mu, Sd
Paired perfectly with a pint of Changing Times - Daydreamer Snappy Lager.

Pan Fried Seabass €24.95
Herb crusted Mediterranean seabass served on a bed of crushed baby
potatoes, grilled asparagus, heirloom tomatoes and a caper beurre blanc
sauce.
Gw,F, Mi, Sd

Prawn and Mussel Linguine €20.95
Red prawns, Roaring Bay mussels, cherry tomatoes on a bed of fresh
linguine tossed in a lemon and garlic chilli sauce.
Gw, Cr, E, Mo, Sd

Fish Tacos €17.95
Kilmore quay cajun seasoned fish bites, blackened corn salsa, red peppers,
coriander, cajun mayo, served on soft taco shells with a side of tomatillo
sauce and tortilla chips.
E, F, Mi, Mu
Add prawns (Cr) €4.95

FROM THE LAND

Chicken Supreme €23.95
Pan fried supreme of chicken, served with potato gratin, Portobello
mushroom, buttered green beans, baby corn, and a tomato and basil
sauce.
Ce, Mi

Char-Grilled Pork Tenderloin €22.95
Tournafulla 24 hour brined tenderloins, served with a parmesan crusted
pressed potato, baby kale, honey roasted carrots and a red wine jus.
Mi,Sd
Paired perfectly with a pint of Changing Times - Clockwork Stout

Primed Steak Sandwich €21.95
60z striploin steak, served medium with, carmelsied onion, confit
peppers, rocket, wholegrain mustard mayo, served on a Bretzel bakery
ciabatta with sea salt fries.
Gw, E, Mi, Mu, Sd

80z Striplon Steak €29.95
8oz striploin steak, grilled to your liking with a side of seasonal greens,

onion rings and a choice of thick cut or sea salt fries, peppercorn sauce or

red wine jus.
Mi, Sd

add grilled prawns Cr (€4.95)

carrot and parsnip, topped with vegan cheddar baby gem lettuce,
onion relish, served on a vegan brioche bun with sea salt fries.
Gw, So

Thick cut fries / garlic aioli (E, Mi, Mu) €5.50
Sea salt fries / garlic aioli (E, Mi, Mu) €5.50
Sweet Potato Fries / garlic aioli (E, Mi, Mu) €6.00
Truffle & parmesan fries (E, Mi, Mu, Sd) €7.50
Crispy onion rings / garlic aioli (E, Mi, Mu) €5.50

Seasonal side salad (Mu) €5.00
Season vegetable (Mi) €5.50
Garlic bread (Gw, Mi) €5.00

Clockwork Stout brown bread (Gw, Gb, Sd) €4.00
DIPS (ask your server for more information) €2.00/€3.00




