
Starters
Soup of the Day	 8.50
Served with Brown Soda Bread

ALLERGENS | CE WHEAT, M 

Seafood Chowder	 12.50
Selection of Fresh and Smoked Fish, Cockles & Mussels 
served with Brown Soda Bread

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

Double Cooked Wings	 13.50
Chinatown Sauce or Spicy. Served with Blue Cheese 
and Celery

ALLERGENS | CE WHEAT, E, M,MS, CL

Blackened Fish Taco	 12.50
Pineapple & Cucumber Salsa, Avocado Crema, 
Pickled Red Cabbage

ALLERGENS | F, M, C 

Mezze Plate	 13.50
Spiced Olive, Burnt Spring Onion, Confit Tomato, 
Honey Feta, Hummus, Blackened Aubergine 
Baba Ganoush, Garlic Naan Bread

ALLERGENS | CE – WHEAT, M, SS  

Prawn Bruschetta	 12.50
Prawns Sautéed in Garlic Butter, Cherry Tomatoes, 
White Wine and Salad

ALLERGENS: CE WHEAT, CR, L, M, SD

Mains
8oz Ribeye	 37.50
Pepper Sauce, Chips or Mash

ALLERGENS | M, MS ,SD

Pan Roast Chicken Supreme	 24
Mixed Wild Mushroom Potato Gratin, Charred Baby 
Leeks, Green Beans, Tarragon Cream

ALLERGENS | M, SD  

Slow Braised Jacob’s Ladder Short Rib	 28
Salt Roasted Celeriac, Charred Broccoli, Glazed Carrots

ALLERGENS | CL, SD  

Mixed Wild Mushroom Risotto	 20
King Oyster Mushroom, Crispy Kale, Parmesan, Truffle Oil

ALLERGENS | M, SD    

Beer Battered Atlantic Cod	 22.50
Served with Rustic Fries, Pea Puree & Tartare Sauce

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

Quigleys 8oz Ribeye Beef Burger	 22.50
Chipotle Sesame Burger Bun, Crispy Bacon, 
Monterey Jack Cheese, Baby Gem, Homemade Pickle, 
Tomato, Ballymaloe Relish, Fresh Cut Chips

ALLERGENS | CE WHEAT, E, M, MS

Crispy Buttermilk Chicken Burger	 22.50
Crispy Chicken Thigh, Chipotle Mayo, Sriracha 
Sauce, Baby Gem, Homemade Pickle, Chipotle 
Sesame Burger Bun, Fresh Cut Chips

ALLERGENS | CE WHEAT, E, MS

Slow Cooked BBQ Pork Ribs	 24.50
Served with Ruby Slaw, Corn on the Cob, 
Chipotle Mayo, Parmesan and Fresh Cut Chips

ALLERGENS | E, MS, M

Madras Curry
Veggie 18.50 | Chicken 22.50 | Prawns 24.50
Served with Rice and Cucumber & Tomato Salad 
and Poppadoms

ALLERGENS | CE WHEAT, M

Prawn Linguini	 24
King Prawn, Mussels, Chorizo, Rocket, Parmesan, 
Garlic Sourdough

ALLERGENS | CE- WHEAT, CR, M, ML

Roast of the Day	 22.50
With Creamy Mash and Seasonal Vegetables

ALLERGENS | M, SD

Catch of the Day
Price advised daily. Ask your server for catch of the day.

ALLERGENS | F, ML, CR

Sides
Truffle Mac & Cheese Balls 	 6.50

Cauliflower Gratin	 6.50

Creamy Mash	 4

ALLERGENS | M

Hand Cut Chips	 4.50

Rustic Fries	 5

Garden Salad	 4.50

Loaded Fries	 6.50
Truffle & Parmesan, Garlic Mayonnaise

ALLERGENS | E, SD, MS

Chipotle Mayonnaise Chili Mixed, Sesame Seeds

ALLERGENS | E, SD, MS, SS 

 = vegetarian       = vegan       = 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-Sulphur Dioxide | SY-Soya

All our dishes are freshly prepared and 
cooked to order by our Head Chef Kingsley 
and his team with pride and passion

Dinner
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