
MAINS

STARTERS

€6.80

€11.50

€10.50

€12.00

€10.00

€10.50

€11.50

Soup of the Day .................................................................

Served with homemade soda bread & bread roll 
(WH1, WH3, LP2, MK, CY)

Avocado, Crab & Cucumber Stack ........................... 

With dijon mayo, pickled cucumber and chillis with warm 
focaccia sticks (WH1, EG, CS, MD, SP, MK)

Twice Cooked Chicken Wings .....................................

Coated in homemade sticky sauce with sesame seeds 
and a roast garlic & blue cheese dip (WH1, SE, SY, CY, MK, MD, EG)

Clarke’s Smoked Salmon Blinis ..................................

With pickled radish, capers, cucumber shavings and 
cream cheese with chives (WH1, FH, MK, SP)

Eurial Goat Cheese & Basil Bon Bons .......................

With beetroot carpaccio, caramelised pears, rocket 
leaves and a balsamic glaze (WH1, MK, SP, EG)

Chicken Liver Pâté ............................................................

Served with red onion jam and toasted sourdough 
(WH1, MK, SP)

Tempura Prawns ..............................................................

Served with pineapple salsa and sweet chilli dip 
(CS, MK, SY, WH1)

€5.00

€5.00

€5.00

€5.00

€7.50

€7.50

SIDES

Buttered Greens ...............................................................

Seasonal Mixed Leaf Salad (MD, SP) ..............................

Onion Rings (WH1) ................................................................

Skin on Chips .....................................................................

Pulled Pork Chips (MD) ......................................................

Chilli Beef Chips (SP) .........................................................

EVENING

MENU
SERVING 4 -9PM

PN = Peanuts, EG = Eggs, MS = Molluscs, TN = Tree Nuts, MK = Milk, CY = Celery, 

SE = Sesame, SY = Soya, MD = Mustard, FH = Fish, SP = Sulphites, LP = Lupin, 

CS = Crustaceans, WH1 = Wheat Flour, WH2 = Semolina, WH3 = Wholemeal, WH4 = Wheat 

Bran, WH5 = Rye, LP1 = Barley, LP2 = Oats, GF = Gluten Free, VEG = Vegetarian, VG = Vegan

€8.00

€8.00

€8.00

€8.00

€8.00

DESSERT

Warm Apple Crumble .................................................... 

Served with crème anglaise & whipped cream (WH1, MK, EG)

Homemade Belgian Chocolate & Almond 
Brownie .................................................................................

Served with chocolate sauce and vanilla ice cream 
(WH1, MK, EG, SY, TN)

Cherry Panna Cotta ........................................................

Seved with homemade black cherry compote (VG)

Cheesecake of the Day .................................................

Served with whipped cream and mixed fruit coulis 
(GF, MK, EG, PL2)

Selection of Ice Cream (MK) ...........................................

€32.50

€37.50

€24.50

€29.50 

€19.50

€19.50 

€19.50

€19.00

€19.90

€22.00

€24.00

10oz Irish Hereford Sirloin Steak ................... 

Chargrilled 10oz Irish Hereford sirloin steak with 
pepper sauce, grilled flat mushrooms, caramelised 
onions and skin on chips (MK) 

Surf Your 10oz Irish Hereford Sirloin Steak 

Add king prawns to your steak (CS)

Braised Irish Beef Short Rib ..............................

McHale’s Irish beef short rib served with garlic 
potatoes, honey glazed rainbow baby carrots, 
buttered greens and a red wine sauce (SP, CY, MK, MD)

Grilled Sea Bass Fillets .......................................

With confit cherry tomato on the vine, sauté new 
potatoes, sprouting broccoli, served with lemon and 
caper butter (MK, FH)

Crispy Buttermilk Chicken Burger ................

Served with roasted garlic mayo, lettuce, tomato, 
onion and served with a tossed salad and skin on 
chips (WH1, EG, MK, MD)

Green Room Macroom Buffalo Burger ..... 

With Bandon Valley cheddar, lettuce, tomato, red 
onions, gherkins, homemade tomato relish in a 
brioche bun served with salad and skin on chips 
(WH1, MK, MD, EG) 

Red Wine Slow Cooked Pig Cheeks .............

With Kelly’s black pudding mash, Andarl Farm 
crispy streaky bacon and seasonal vegetables 
(WH1, SP, CY, LP2)

Chicken Souvlaki ...............................................

Grilled chicken skewers with peppers, served with 
hummus, pickled onion & cucumber salad, warm 
pita bread, tzatziki sauce and skin on chips 
(WH1, MK, SP)

Light Beer Battered Haddock ........................ 

With homemade mushy peas, tartar sauce, 
coleslaw, skin on fries and a fresh lemon 
(WH1, FH, MK, MD, EG)

Red Thai Chicken Curry .....................................

Medium spiced curry with mushrooms, mixed 
peppers, carrots, onions and courgette, served with 
steamed basmati rice (CY)

Red Thai Prawn Curry (CS) ..................................


