
Light Bites 
ProvençaleStyleMussels 
Tomato sauce, white wine and chorizo,
served with garlic bread

Sides
CauliflowerGratin 

 

Soup 
SoupoftheDay 
With Soda Bread

Desserts 
Caramel Brownie

Roast of the Day 
Served with creamy mash & vegetables
Please ask your server for details

Chicken Madras Curry 
Mild madras curry served with rice, crispy poppadom’s,
minted riata & cucumber 
ALLERGENS:N | M | CE-WHEAT | MS | SOY | CL

Beer Battered Atlantic Cod 
Served with rustic fries,pea puree & tartare sauce

Dexter Dry Aged Beef Burger on a Brioche Bun 
With crispy bacon,ballymole relish, smoked cheddar,
pickles, secret sauce & fries

Double Cooked Chicken Wings 

Chicken & Mushroom Linguine 
Rocket & parmesan,basil pesto and garlic bread

Roasted Beetroot and Feta Salad 
Addchicken or Grilled Prawns€7
Honey & lemon dressing, green lentils,
walnuts and baby leaves 
ALLERGENS: N-WALNUT, SD

Open Mixed Wild Mushroom &
Goat’s Cheese Toast on Sourdough 

Open Club Sandwich on Sourdough 
Chicken, egg mayonnaise, tomato, bacon
& lettuce, baby leaf salad 
ALLERGENS: CE WHEAT, E, MS

Crispy Buttermilk Chicken Thigh Burger 
Served on a brioche bun with bacon, chipotle
mayo, sriracha sauce & fries

€14.50 

€16.50 

€13.00

€13.00
 

€22.50

€22.50 

€22.50 

€22.50
 

€22.50

€12.00

€19.95

Chunky Fries

Loaded Fries
 

Garden Salad
 

Creamy Mash 
ALLERGENS:M

 

Seafood Chowder 
Selectionof freshand smoked seafood, white wine cream,
fresh herbs Served with brown soda bread

Selection of Sorbet 
ALLERGENS: M, E

Pear & Almond Tart 
Crème anglaise and whiskey ice cream

Selection of Ice-Cream 
ALLERGENS: M, E

Cheesecake of the Day 
Lemon meringue piewith berry compote
and strawberry ice cream 
ALLERGENS: CE-WHEAT. E, M

Orange Spiced Rum & Raisin Bread Butter Pudding 
Dolce de leche sauce, vanilla mascarpone cream

€5.50

€4.50 

€4.50

€5.00

€6.50

 €8.00

€12.50
 

 

 

 

Add cup of soup or chips to any of above €4 

 

 

 

Served with spicy or chinatown sauce, blue cheese dip
 

Watercress,honey & balsamic dressing,baby leaf salad
 

 

Bechamelsauce
 

Truffle&parmesan, garlic mayonnaise

 

 

Roast macadamia nuts, pistachio ice cream 

Chipotle mayonnaise chili mixed, sesame seeds 
ALLERGENS: E, SD, MS, SS

 

 

ALLERGENS: M, SD

ALLERGENS: F, MS, SD, ML

ALLERGENS: CE WHEAT, E, MS

ALLERGENS: CE WHEAT, M, MS

ALLERGENS: CE WHEAT, E, M, MS

ALLERGENS: CE WHEAT, E, MS, CL

ALLERGENS: CE-WHEAT, E, SD, MS, F

ALLERGENS: CE WHEAT, E, M, N-PINE

ALLERGENS:MS,SD

ALLERGENS: E, SD, MS

ALLERGENS:CEWHEAT, M

ALLERGENS:CEWHEAT, E, M

ALLERGENS: E, M, CE-WHEAT

ALLERGENS: CE WHEAT, CR, F, M, CL, SD

ALLERGENS: CE-WHEAT. E, M, N-ALMOND

ALLERGENS: CE-WHEAT, SY, N-MACADAMIA, E, M

€8.50
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Lunch



Mains
 

Starters
 

Sides
 

Desserts 
Caramel Brownie

SoupoftheDay 

Catch of the Day
 

Seafood Linguini
 

Prawn Bruschetta 
Prawns sauteed ingarlic butter,
cherry tomatoes, white wine and salad 
ALLERGENS: CE WHEAT, CR, L, M, SD

Seafood Chowder 
With cockles,mussels. Served with Brown Soda Bread

Goats Cheese Tartine 
Pear and walnut on sourdough, balsamic glaze`

Chicken Madras Curry 
Mild Madras curry served with rice, crispy poppadom’s,minted
riata & cucumber 
ALLERGENS:N | M | CE-WHEAT | MS | SOY | CL

Beer Battered Atlantic Cod 

Dry Aged 8oz Rib-Eye Steak 
With rustic fries or creamy mash, & watercress, 

Dexter Dry Aged Beef Burger
on a Brioche Bun

 

Mixed Wild Mushroom Risotto 
King Oyste rmushrooms, crispy kale& truffle oil 
ALLERGENS: M, SD

Double Cooked Chicken Wings 
Served with spicy or Chinatown sauce,

ButterRoastedChicken Supreme 

Crispy Buttermilk Chicken Thigh Burger 
Served on a brioche bun with bacon,chipotle mayo,
Sriracha sauce & fries ALLERGENS: CE WHEAT, E, MS

Slow Braised Jacobs Ladder Beef Short Ribs 
With Salt roasted celeriac, glazed carrots & broccoli

€13

€8.00

€37.50

€12.50
 

€12.50

€12.50

€25.50

€22.50 

€22.50
 

€22.50

€22.50
 

€22.50

€24.50

€24.00

(Price advised Daily)

 

Selection of Sorbet 
ALLERGENS: M, E

Pear & Almond Tart 
Crème anglaise and whiskey ice cream

Selection of Ice-Cream 
ALLERGENS: M, E

Cheesecake of the Day 
Lemon meringue piewith berry compote
and strawberry ice cream 
ALLERGENS: CE-WHEAT,E,M

Orange Spiced Rum & Raisin Bread Butter Pudding 
Dolce de leche sauce, vanilla mascarpone cream

With soda bread

Kingprawns, mussels, chorizo, rocket, 
parmesan & garlic bread 
ALLERGENS: CE WHEAT, CR, M, ML

and blue cheese dip 

Wild mushroom potato gratin,baby leeks, 
green beans and tarragon cream 

celeriac roulade, & pepper sauce 

and mixed greens 

Served with rustic fries,pea puree & tartare sauce 
ALLERGENS: CE-WHEAT, E, SD, MS, F

 

 

With crispy bacon,ballymaloe relish, smoked cheddar, 
pickles, secret sauce & fries 

Garden Salad

 

Creamy Mash 
ALLERGENS:M

Cauliflowergratin, Bechamel sauce 

 

Chunky Fries

Loaded Fries
Truffle & Parmesan, Garlic Mayonnaise

 

Roas tmacadamia nuts, pistachio ice cream 

Chipotle Mayonnaise Chili Mixed, Sesame
 

 

€5.50

€4.50 

€4.50 

€5.00

€6.50

ALLERGENS:CL, SD, M

ALLERGENS: F, ML, CR

ALLERGENS: CE WHEAT, CR, F, M, CL, SD, E

ALLERGENS: CE WHEAT, M, E

ALLERGENS: M, SD

ALLERGENS: M, SD

ALLERGENS:CEWHEAT, E, M, MS, CL

ALLERGENS:CEWHEAT,M,N-WALNUT, SD 

ALLERGENS: CE WHEAT, E, M, MS

ALLERGENS:MS,SD

ALLERGENS: E, SD, MS

ALLERGENS: E, M, CE-WHEAT

ALLERGENS:CEWHEAT,M

ALLERGENS: E, SD, MS, SS

ALLERGENS: CE-WHEAT, E, M, N-ALMOND

ALLERGENS: CE-WHEAT, SY, N-MACADAMIA, E, M
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Dinner

€8.50



Shakshuka 
add prawns €7
Spiced tomato sauce, peppers, paprika, cayenne, 
with eggs, sour cream, garlic naan bread.

Pork Carnitas 
Slowcooked pork, corn tortilla, guacamole,
tomato salsa, poached eggs, hollandaise

Salmon Hash 

8oz Steak & Eggs 
Wit hbéarnaise sauce, salad & fries

Monkfish Scampi 
With greens,lemon aioli & fries

Chicken & Waffles 
With crispy smoked bacon & maple syrup

Avocado Smashed 
Withroast cherry tomatoes, mix seeds, sourdough,
poached egg, hollandaise sauce, greens

Huevos Rancheros 
With crispycorn tortilla, black beans,
fire roast tomato sauce, feta cheese, guacamole,
fried pico de gallio & fried eggs

Blueberry Pancakes 
With freshly mixed berry compote,
whipped mascarpone

Dexter Dry Aged Beef Burger
on a Brioche Bun

 

Crab and Crayfish Remoulade
Charred Brioche Loaf

 

Chicken Sandwich on a Brioche bun 
Fried chicken thighs, bacon,pickles,
chipotle aioli, Sriracha & fries

€17.50

€13.50 

€13.50

€14.50

€14.50

€22.50 

€22.50

€22.50 

€22.50

€18.95

€19.95

€34.00

Chunky Fries

Loaded Fries
 

Garden Salad
 

Creamy Mash 
ALLERGENS:M

Caramel Brownie
 

Cauliflower gratin 
Cheese sauce

Selection of Sorbet 
ALLERGENS: M, E

Pear & Almond Tart 
Crème anglaise and whiskey ice cream 
ALLERGENS: CE- WHEAT, E, M, N-ALMONDS

Cheesecake of the Day 
Lemon meringue piewith berry compote
and strawberry ice cream 
ALLERGENS:CE-Wheat,E,M 

Selection of Ice-Cream 
ALLERGENS: M, E

Truffle Mac & Cheese Balls 
Garlic mayo, parmesa

Orange Spiced Rum & Raisin Bread Butter Pudding 
Dolce de leche sauce, vanilla mascarpone cream

€5.50

€4.50 

€4.50

€6.50

€5.00

€6.50

 

 

 

 

 

 

Smoked salmon with habanero hollandaise,
greens and poached egg

 

With crispy bacon, ballymaloe relish, 
smoked cheddar, pickles, secret sauce & fries

 

 

 

With poached egg,avocado cream, watercress and 
Béarnaise Sauce

 

 

 

 

Truffle&Parmesan, Garlic Mayonnaise
 

Roast macadamia nuts, pistachio ice cream 

 

Chipotle Mayonnaise Chili Mixed, Sesame Seeds 
ALLERGENS: E, SD, MS, SS

ALLERGENS: E, M

ALLERGENS: E, SD

ALLERGENS: E, F, MS, SD

ALLERGENS: E, M, MS, SD

ALLERGENS: CE WHEAT, E, M

ALLERGENS: CE-WHEAT, M, E

ALLERGENS: CE WHEAT, CR, E, M

ALLERGENS: CE WHEAT, E, M, MS, SD

ALLERGENS: CE WHEAT, E, M, MS, SD

ALLERGENS: CE WHEAT, E, M, MS, SD

ALLERGENS: CE WHEAT, CR, E, F, MS, SD

ALLERGENS: CE WHEAT, CR, E, M, MS, SD

ALLERGENS:MS 

ALLERGENS: E, SD, MS

ALLERGENS:CEWHEAT, M

ALLERGENS:CEWheat,E,M 

ALLERGENS: E, M, CE-WHEAT

ALLERGENS: CE-WHEAT, SY, N-MACADAMIA, E, M

Sides

Desserts €8.50

 = vegan
 C

 

P
lease n

otify a m
em

ber of ou
r team

 regardin
g an

y allergies or food in
toleran

ces.

A
llerg

en
 In

d
ex: C

L-C
elery | C

E
-C

ereals | C
R

-C
ru

stacean
s | E

-E
g

g
s | F-Fish

L-Lu
p

in
 | M

-M
ilk | M

L-M
ollu

scs | M
S

-M
u

stard
 | N

-N
u

ts | P
-P

ean
u

ts

S
S

-S
esam

e S
eed

s | S
D

-S
u

lp
h

er D
ioxid

e | S
Y

-S
oya

= vegetarian

 

= coeliac

Brunch



Christmas Party Nights
 

Dessert 
Warm Christmas pudding & Flambee Whiskey Ice Cream
ALLERGENS: CEWHEAT | SD | M | E

Yule Log, Cremé Anglaise, Honeycomb Ice Cream
ALLERGENS: CE–WHEAT | M | E

Chocolate brownie, chocolate & caramel sauce, vanilla ice cream 
ALLERGENS: CE–WHEAT | M | E

White chocolate and raspberry cheesecake, mix berry compote, fresh cream 
ALLERGENS: CE–WHEAT | M | E

Main Course
Roast stuffed turkey and ham, sage & onion stuffing, roast gravy, cranberry sauce 
ALLERGENS:CE–WHEAT | N–PINENUTS | M

Baked fillet of salmon, baby potato cake and wilted samphire

Prosecco & Mulled wine reception to start 

Spiced Butternut squash & coconut soup, fresh bread rolls 
ALLERGENS: CE-WHEAT | M | E

Smoked chicken and mushroom vol au vent, puff pastry case, white wine cream 
ALLERGENS: CE–WHEAT | SD | CL | M | E

Prawn Bruschetta, Chargrilled Sourdough, Cherry Tomato, Garlic White Wine Sauce 
ALLERGENS: F |CR | SD | MS | M 

Goats cheese and beetroot salad, rocket, cherry tomato, walnuts, balsamic dressing 

ALLERGENS: M | N–WALNUTS | SD

Freshly Brewed Fonté Coffee or Tea 

Wild mushroom risotto, mascarpone cheese, parmesan, fresh herbs, truffle oil
ALLERGENS: M | SD

Braised feather blade of beef, bourguignon sauce, roast winter vegetables, creamy mash 

ALLERGENS: D | CL | M

 
ALLERGENS:F | M

 = vegetarian = vegan C = coeliac

Please notify a member of our team regarding any allergies or food intolerances. 

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans | E-Eggs | F-Fish
L-Lupin | M-Milk | ML-Molluscs | MS-Mustard | N-Nuts | P-Peanuts

SS-Sesame Seeds | SD-Sulpher Dioxide | SY-Soya



Festive Set Menu
 

Dessert 
Warm Christmas pudding & Flambee Whiskey Ice Cream
ALLERGENS: CEWHEAT | SD | M | E

Yule Log, Cremé Anglaise, Honeycomb Ice Cream
ALLERGENS: CE–WHEAT | M | E

Chocolate brownie, chocolate & caramel sauce, vanilla ice cream 
ALLERGENS: CE–WHEAT | M | E

White chocolate and raspberry cheesecake, mix berry compote, fresh cream 
ALLERGENS: CE–WHEAT | M | E

Main Course
Roast stuffed turkey and ham, sage & onion stuffing, roast gravy, cranberry sauce 
ALLERGENS:CE–WHEAT | N–PINENUTS | M

Baked fillet of salmon, baby potato cake and wilted samphire

€45pp for 3 course | €50pp for 3 course & glass of prosecco
Spiced Butternut squash & coconut soup, fresh bread rolls 
ALLERGENS: CE-WHEAT | M | E

Smoked chicken and mushroom vol au vent, puff pastry case, white wine cream 
ALLERGENS: CE–WHEAT | SD | CL | M | E

Prawn Bruschetta, Chargrilled Sourdough, Cherry Tomato, Garlic White Wine Sauce 
ALLERGENS: F |CR | SD | MS | M 

Goats cheese and beetroot salad, rocket, cherry tomato, walnuts, balsamic dressing 

ALLERGENS: M | N–WALNUTS | SD

Freshly Brewed Fonté Coffee or Tea 

Wild mushroom risotto, mascarpone cheese, parmesan, fresh herbs, truffle oil
ALLERGENS: M | SD

Braised feather blade of beef, bourguignon sauce, roast winter vegetables, creamy mash 

ALLERGENS: D | CL | M

 
ALLERGENS:F | M

 = vegetarian = vegan C = coeliac

Please notify a member of our team regarding any allergies or food intolerances. 

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans | E-Eggs | F-Fish
L-Lupin | M-Milk | ML-Molluscs | MS-Mustard | N-Nuts | P-Peanuts

SS-Sesame Seeds | SD-Sulpher Dioxide | SY-Soya



Santa by the Sea - Adult Menu
 

Dessert 

Warm Christmas pudding & Flambee Whiskey Ice Cream
ALLERGENS: CEWHEAT | SD | M | E

White chocolate and raspberry cheesecake, raspberry
sauce, fresh cream 
ALLERGENS: CE–WHEAT | M | E

Main Course

Roast stuffed turkey and ham, sage & onion stuffing, roast gravy,
cranberry sauce 
ALLERGENS: CE–WHEAT | N–PINENUTS | M

Braised feather blade of beef, bourguignon sauce, roast vegetables,
creamy mash 

Freshly Brewed Fonté Coffee or Tea 

 

ALLERGENS: D | CL | M

 

 = vegetarian = vegan C = coeliac

Please notify a member of our team regarding any allergies or food intolerances. 

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans | E-Eggs | F-Fish
L-Lupin | M-Milk | ML-Molluscs | MS-Mustard | N-Nuts | P-Peanuts

SS-Sesame Seeds | SD-Sulpher Dioxide | SY-Soya



Santa by the Sea - Children’s Menu
 

Dessert 

Chocolate brownie, chocolate sauce, vanilla ice cream 
ALLERGENS: CE – WHEAT | E | M

Vanilla and strawberry ice cream with sprinkles 
ALLERGENS: E | M 

Profiteroles, chocolate sauce, fresh cream
ALLERGENS: CE – WHEAT | M | E

Main Course

Chicken Goujons & Chips 
ALLERGENS: CE–WHEAT | M | E | SD

Cod Goujons & Chips
ALLERGENS: CE-WHEAT | M | F | SD

Penne Pasta with Tomato Sauce and Cheese
ALLERGENS: CE-WHEAT | E | M | MS | SD 

Sweet plate with goodies for the table 

 

 = vegetarian = vegan C = coeliac

Please notify a member of our team regarding any allergies or food intolerances. 

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans | E-Eggs | F-Fish
L-Lupin | M-Milk | ML-Molluscs | MS-Mustard | N-Nuts | P-Peanuts

SS-Sesame Seeds | SD-Sulpher Dioxide | SY-Soya



Festive Afternoon Tea
 

Mince Pie & Brandy Cream 

Festive Yule Log 

Spiced pear & Almond Tart 

Raspberry Cheesecake 

Mini Macaroons 

Chocolate Brownie  

Mini Doughnut 

Marshmallow Skewers Dipped in Chocolate 

Gingerbread Man 

Roast Turkey & Ham Sandwich on wholemeal bread

Chicken Goujon Skewer Allergens: ce – wheat

Mini Sausage RollsAllergens: ce – wheat

Nutella SandwichAllergens: ce – wheat | n-hazelnut

Sweet Selection

 €15 per person 

Prawns, Avocado and tomato salsa, Marie Rose sauce, baby gem 

Roast Turkey, Stuffing & cranberry relish on wholemeal bread 

Baked Ham, Dubliner cheese & Ballymaloe relish fingers 

Egg & Truffle Mayo, Watercress on granary bread 

€34.95 per person | Add Prosecco or Mulled Wine €39.95 per person

Sweet Selection 

Savory Selection

Savoury Selection 

Allergens: ce – wheat | m | sd | e

Allergens:ce-wheat | m

Allergens: ce -wheat | n- almond | m | e

Allergens: ce – wheat | m | e

Allergens:e|n– almonds

Allergens: ce – wheat | e | m

Allergens: ce – wheat | e | m

Allergens: m | ce wheat

Allergens:cewheatAllergens:m | e

 = vegetarian = vegan C = coeliac

Please notify a member of our team regarding any allergies or food intolerances. 

Allergen Index: CL-Celery | CE-Cereals | CR-Crustaceans | E-Eggs | F-Fish
L-Lupin | M-Milk | ML-Molluscs | MS-Mustard | N-Nuts | P-Peanuts

SS-Sesame Seeds | SD-Sulpher Dioxide | SY-Soya

Allergens: ce – wheat | m | e

Allergens: cr | e | sd

Allergens: ce – wheat | sd | m | e

Allergens:ce – wheat | m | sd

Allergens:ce–wheat | e

Kids Afternoon Hot Chocolate


