
Lunch Menu



ALLERGENS 
V Vegan   1 Cereal Containing Gluten (i.e. Wheat, Rye, Barley, Oats)   2 Crustaceans (i.e. Crab,Prawns)   3 Eggs   4 Fish   5 Peanuts   6 Soy-beans
 7 Milk   8 Nuts   9 Celery   10 Mustard   11 Sesame Seeds   12 Sulphur Dioxide & Sulphites   13 Lupin   14 Molluscs (i.e. Mussels, Oysters & Scallops) 

Lunch Menu

MAINS

Guinness Braised 
Jacobs Ladder 
Short Rib Of Beef
smoked parsnip purée, 
horseradish mash, button 
mushroom, pearl onion jus. 
3, 6, 7, 9, 12

Beer Battered
Cod & Chips 
wasabi pea purée, 
lemon & tartar sauce 
1w, 3, 4, 6

Massaman-Based 
Chicken Curry
steamed basmati, garlic naan, 
coconut, mango chutney
1w, 2, 6, 9

Pan Seared Fillet of Hake
sautéed bacon, savoy 
cabbage, smoked almond, 
parsley cream
4, 7, 8, 12 

Spaghettoni 
semi dried tomato, spinach, 
garlic, chilli, parmesan, 
pine nuts, rocket, herbs
1w, 8

STARTERS

Soup of the Day
homemade guinness 
brown bread 
7, 9 (Brown Bread 1w, 3, 7)

Hardiman Seafood 
Chowder
smoked, fresh fish & mixed 
shellfish, guinness brown bread
2, 4, 7, 9, 14 (Brown Bread 1w, 3, 7)

Mozzarella Burrata
heirloom tomato, basil oil, 
crispy bread 
1w, 7

Korean Twice Fried 
Chicken Wings
sweet gochujang sauce
6, 7, 11

Irish Smoked Trout, 
goatsbridge trout caviar,
beetroot, caper berries, 
pickled red onion, lemon 
crème fraiche
4, 7, 10

DESSERTS

Granny Smith Apple 
Cheesecake
mascarpone cream, apple cider
sorbet, sea salt caramel sauce
1, 3, 7 

Yogurt & Vanilla 
Panna Cotta 
poached berries, 
langue de chat biscuit 
1, 3, 7

Chocolate Chip 
Cookie & Mocha 
Coffee Ice Cream 
Sandwich 
1, 3, 7

2 COURSE €30 / 3 COURSE €38


