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D I D  Y O U  K N O W  N O W  W E  S E R V E  B R E A K F A S T

Mon - Sat  10-12      Sunday  11-1

WALKER SIGNATURE MARINATED WINGS €12
Three joint chicken wings marinated in our 

signature Walker sauce served with chipotle 

mayonnaise and avocado lime dips (1,6,10,12)

Share Portion €16

IRISH SEAFOOD CHOWDER €9.5
Traditional Irish style chowder served with 

homemade brown bread (1,2,4,7,9,12,14)

FRESH SOUP OF THE DAY €6
with homemade brown bread (1,7,9)

PRAWN TOAST €13
Tiger Prawns topped with sriracha and Greek 

style yoghurt dressing on homemade focaccia 

bread with harissa hummus and rocket leaves 

(1,2,4,6,7,10,12,14)

IRISH MUSSELS €14
Wild Atlantic mussels served with an Asian 

white wine sauce and homemade brown bread. 

(1,2,7,9,12,14)

GARLIC BREAD €5
on sourdough baguette (1,3,7)

Add cheese €1

CAESAR SALAD €9.5
Cos lettuce tossed with Caesar salad dressing, 

caramelised bacon, croutons and parmesan 

cheese. (1,3,7,10,12)

Add chicken €3
Add prawns (14) €4

BREADED CHICKEN BURGER STACK €16
Stacked breaded chicken, lettuce, tomato, red 
onion, chipotle mayo on brioche bun served 
with criss cuts (1,3,7,10,12)
Add streaky bacon. €1

BBQ PULLED PORK BURGER €14.5
Slow cooked pork tossed in BBQ sauce, rocket, 
sprinkled with parmesan cheese on a brioche 
bun served with fresh cut chips. (1,3,6,7,10,12)

BEEF BURGER €16.5
Burns farm beef patty, lettuce, sliced tomato, 
red onion, red cheddar cheese, streaky bacon, 
Ballymaloe relish mayo on brioche bun served 
with criss cuts (1,3,7,10,12)

BEYOND BEEF BURGER €16
Beyond beef patty, vegan cheese, tomato sauce, 
lettuce, red onion & tomato on a seeded bun 
with fresh cut chips (1,6,11,12)

HOMEMADE CHOCOLATE & CARAMEL BROWNIE €8
Served with vanilla ice-cream, 
chocolate sauce and fresh cream. (3,7)

HOMEMADE STICKY TOFFEE PUDDING €8
Served with vanilla ice-cream, butterscotch 
sauce and fresh cream. (1,3,7,12)

HOMEMADE STRAWBERRY APPLE CRUMBLE €8
Served with custard, ice-cream and fresh cream. 
(1,3,7,12)

SELECTION OF ICE-CREAM €6.5
Strawberry, vanilla and chocolate ice-cream 
with fresh cream and chocolate sauce (7)

BBQ PULLED PORK MAC & CHEESE €16
Walkers mac and cheese topped with slow cooked pork 
with BBQ sauce. (1,3,6,7,10,12)

WALKER FISH & CHIPS €19
Fresh Haddock coated in a fine crumb, served with tartar 
sauce, mushy peas and fresh cut chips.(1,3,4,7,10)

TRADITIONAL IRISH LAMB STEW €16
Irish Lamb stew loaded with vegetables and creamy 
mashed potato. (7,9,12)

STEAK SAMBO €19
Burns Farm 6oz Sirloin steak, sauteed mushrooms and 
onions, rocket, wholegrain mustard mayo on ciabatta, 
pepper sauce served with fresh cut chips. (1,3,6,7,10,11,12)

VEGETABLE TAGLIATELLE €15
Wild mushrooms, Pak choi, cherry tomato, tagliatelle 
pasta tossed in a tomato sauce topped with rocket and 
parmesan. (1,3,7,9)

CHICKEN CHORIZO TAGLIATELLE €17.5
Chicken, sliced chorizo, tagliatelle pasta tossed in a 
creamy tomato sauce topped with rocket and parmesan. 
(1,3,7,9)

SIRLOIN STEAK €36
Burns Farm 12oz Sirloin steak on a bed of sauteed 
mushrooms and onion, pepper sauce and fresh cut 
chips. (7,12)
Surf & turf with tiger prawns. (14) €4

Mac and cheese (1,3,6,7,10) €5

Criss cuts (1,6) €5

Piri piri chips (6) €5

Cajun chips (6) €5

Mash potato (7) €5

Roasted vegetables (7) €5

Side salad (10) €4

TASTE OF DONEGAL SILKIE DISTILLERY €20
Legendary Silkie, dark Silkie, 
midnight Silkie whiskey

TASTE THE LOCAL BEER €12
Walkers lager, lough gill lost armada, 
white hag nineth wave

S T A R T E R S M A I N S

B U R G E R S

S I D E S

T A S T I N G  F L I G H T S

S O M E T H I N G  SW E E T

1.Cereals (containing Gluten) 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphur Dioxides & Sulphites 13. Lupin 14. Molluscs

All our Meat is Locally sourced by Burns Farm in Grange SligoALLERGEN INFORMATION

BREAD & BUTTER PUDDING €7.5
Whiskey & orange bread and butter pudding, served with custard, ice-cream and fresh cream. (1,3,7,12)

MYSTERY WHISKEY (CAN YOU GUESS THEM RIGHT) €20
Taste 3 Irish Whiskeys and see if you can guess them all 
right.

MYSTERY GIN (CAN YOU GUESS THEM RIGHT) €20
Taste 3 Irish Gins with Irish Tonic and see if you can guess 
them all right.



ELDERFLOWER & MINT SPRITZ €11
Fiorente Elderflower Liqueur, Prosecco, Poachers Soda garnished with lime wheel and fresh mint.

APEROL SPRITZ €11
Aperol, Prosecco, Poachers Soda garnished with orange slice.

LIMONCELLO SPRITZ €11
Limoncello, Prosecco, Poachers Soda garnished with lemon wheel and rosemary.

RASPBERRY GIN SPRITZ €11
Copeland Raspberry and Mint Gin, Prosecco, Poachers Soda garnished with strawberry and mint.

COCALERO SPRITZ €11
Cocalero, Prosecco, Poachers Soda garnished with lemon slice.

LEMON MERINGUE MARTINI €12
Dingle Vodka, Luxardo Triple Sec, fresh lemon, simple syrup topped with freshly toasted meringue  
*Contains eggs

THE MAD HARE €12
Mad March Hare Poitin, Falernum, Walkers House Bitters

WALKERS MILK PUNCH CLARIFIED PINA COLADA €12
Plantation Aged Rum, coconut water, Falernum, pineapple juice, rich simple syrup, lime juice, clarified.

SPICY MARGARITA €12
Ghost Tequila, Cazcabel Blanco Tequila, Luxardo Triple Sec, lime, pineapple juice

IRISH SMOKED OLD FASHIONED €12
Silkie Midnight Whiskey, simple syrup, house bitter, smoked with apple wood
*Or try it with Buffalo Trace Bourbon

WILD ROSE NEGRONI €12
Campari, Dingle Gin, Regal Rogue Wild Rose Vermouth

RHUBARB AND GINGER GIN SOUR €12
Whitley Neill Rhubarb and Ginger Gin, simple syrup, lemon juice, whites
*Contains eggs

ZOMBIE €12
Walker Plantation Rum Mix, Wray & Nephew Overproof Rum passionfruit puree, 
pineapple juice, fresh citrus, Walker House Bitters

THE IRISH HARE €12
Mad March Hare Poitin, spiced syrup, lime, apple juice, Poachers Ginger Beer

BASIL SMASH €12
Dingle Gin, lemon, simple syrup, basil

PORNSTAR MARTINI €12
House Infused Vanilla Dingle Vodka, Luxardo Triple Sec, Passionfruit Liqueur, 
Walker vanilla syrup, fresh lime, passion puree, Prosecco

CORPSE REVIVERS NO.2 €12
Dingle Gin, Luxardo Triple Sec, Regal Rogue Light, lemon juice, Absinthe.

GRASSHOPPER €12
Crème de Menthe, White Crème de Cacao, cream

AMARETTO SOUR €12
Disaronno, simple syrup, lemon juice, whites
*Contains eggs

LONG ISLAND ICED TEA €12
Dingle Vodka, Bacardi Rum, Cazcabel Tequila, 
Luxardo Triple Sec, Dingle Gin, citrus mix, coke

WHITE RUSSIAN €12
Dingle Vodka, Kahlua, milk

BLACK RUSSIAN €12
Dingle Vodka, Kahlua, coke

TEQUILA SUNRISE €12
Cazcabel Reposado Tequila, Luxardo Triple Sec, 
lime, orange juice, grenadine

WOO WOO €12
Dingle Vodka, Peach Schnapps, cranberry juice, 
lime

S P R I T Z  M E N U

W A L K E R S  F A V O U R I T E S 

BRING BACK THE 80s

ESPRESSO MARTINI €12
House Infused Vanilla Dingle Vodka, 
Cazcabel Coffee Liqueur, homemade vanilla 
syrup, espresso

BRAMBLE €12
Dingle Gin, Chambord, lemon juice, simple 
syrup

RASPBERRY COLLINS €12
Dingle Gin, simple syrup, lemon juice, raspberry, 
Bitters, Poachers Soda

SEX ON BEACH €12
Dingle Vodka, Peach Schnapps, cranberry, 
orange juice, grenadine

COSMOPOLITAN €12
Dingle Vodka, Luxardo Triple Sec, cranberry, 
lime juice

DAIQUIRI €12
Plantation Grande Reserve Rum, simple syrup, 
lime

BRING BACK THE 90s

P O R N S T A R  M A R T I N I  T R E E

The only thing better than 1 Pornstar Martini 
is 9 of them. So, if you and your besties love a 

good Pornstar, we’ve got just the thing.

Stacked high with 9 glorious cocktails in our 
Instagrammable tree, how could you resist?

COCKTAIL 
MENU

T u r n  O v e r  To
C h e c k  O u t  O u r

F O O D  M E N U

€ 9 0

A L L  F O R  O N E  – 
O R  O N E  F O R  A L L

€ 1 2  F O R  1  € 2 2  F O R  2
One Punchy G & Tea
Hendricks Gin, Aperol, fresh lemon, simple syrup, 
Bitters, Poachers Pink Grapefruit Soda

Caribbean Punch
Plantation Rum, Fiorente Elderflower Liqueur, Plantation 69%, 
fresh lime, honey, Poachers Ginger Beer


