
**Ce-Celery, Cr – Crustaceans, Eg – Egg, F- Fish, G – Gluten, M - Milk, Ms- Molluscs, 
Mu – Mustard, N – Nuts, Pe – Peanuts, Se – Sesame, Sy Soya, SD – Sulphates, Lu – Lupin 

Vegetarian A La Carte Menu

Soup of the day
Homemade Brown Treacle Bread 

(G, Eg, M, Ce, N)

€7.00

Crispy Goats Cheese
Pesto – Red Onion Jam – Candied Walnuts 

(M, G, SD, N, Eg, Mu)

€12.00

Pickled Vegetable Salad
Mixed Leaves - Pickled Vegetables

(Se, SD)

€12.00

Tomato Bruschetta
Confit Tomato – Basil - Focaccia

(G, N, SD)

€12.00



**Ce-Celery, Cr – Crustaceans, Eg – Egg, F- Fish, G – Gluten, M - Milk, Ms- Molluscs, 
Mu – Mustard, N – Nuts, Pe – Peanuts, Se – Sesame, Sy Soya, SD – Sulphates, Lu – Lupin 

Stuffed Roast Red Pepper
Cous Cous - Roast Mediterranean Vegetables - Chickpeas

(Ce, G, SD)

€21.00

Potato Gnocchi
Tomato & Fennel – Spinach - Sundried Tomato

(Ce, G, SD)

€21.00

Red Lentil Dahl
Basmati Rice - Naan Bread

(G, SD)

€21.00

Creamed Potato  
(M) 

€5.00 

Buttered Tenderstem 
Broccoli 

(M)

€6.00 

Hand Cut Chips 
€5.00

Sides

Truffle & Parmesan Fries 
(M,E) 
€7.50 

Dressed Leaves 
Balsamic Dressing 

(SD)
€5.00 

Onion Rings  
(G)

€5.00



**Ce-Celery, Cr – Crustaceans, Eg – Egg, F- Fish, G – Gluten, M - Milk, Ms- Molluscs, 
Mu – Mustard, N – Nuts, Pe – Peanuts, Se – Sesame, Sy Soya, SD – Sulphates, Lu – Lupin 

Raspberry & White Chocolate Creme Brulee
Vanilla Shortbread 

(M, E, G)

€8.00

Lemon Tart
Chantilly Cream 

(Eg, G, M) 

€8.00

Salted Carmel Chocolate Brownie 
Vanilla Ice Cream 

(M, E, G)

€8.00

Classic Tiramisu
Pistachio Tuile 

(M, E, G, N)

€8.00

Selection of Irish Artisan Ice Cream 
(M, E)

€8.00 


