
LIGHT BITES

€13.50

€15.00

€14.00

€11.50

€15.00

Homemade Chicken Goujon Wrap  ..........

With onions, tomatoes, mixed leaves & sweet chilli 
sauce served with skin on chips. (WH1, MK, LP2, MD, EG, SP)

Homemade Chicken Goujons ...................... 

Served with homemade coleslaw, garlic mayo, 
side salad & skin on chips. (WH1, MD, EG, SP)

Green Room Club Sandwich .........................

Triple decker sandwich with turkey, Andarl Farm 
bacon, Bandon Valley cheddar, lettuce, onions, 
tomato and mayo, served with a side salad & skin 
on chips (WH1, WH3, FH, MK, MD, EG)

Toasted Special Sandwich ............................

Bandon Valley cheese, honey roasted Andarl Farm 
ham, onions and tomatoes, served with a side 
salad, coleslaw & skin on chips (WH1, WH3, MK, MD, EG, SP)

Homemade Atlantic Fish Goujons ..............

Served with homemade coleslaw, side salad & skin 
on chips (WH1, FH, MD, EG, SP)

STARTERS

€6.80

€7.00

€10.50

€12.00

€10.00

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

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

Classic Caesar Salad ....................................... 

Herb croutons, anchovies, crispy Andarl Farm 
bacon, parmigiano & dressing (WH1, FH, MK, MD, EG) 

Add chicken €4 / Add garlic prawns €5 (CS)

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 ...............................

Served with sliced beetroot, capers, rocket salad, 
homemade brown soda bread and a side of 
cream cheese (WH1, WH3, MK, EG, CS, LP2)

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

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

€14.50

€16.00

€16.00

€17.00

€16.00

Margherita ...........................................................

Classic margherita made with our house tomato 
sauce and buffalo mozzarella, finished with basil 
infused extra virgin olive oil (WH1, MK, SY)

The Pepperoni ....................................................

Classic margherita topped with Italian pepperoni 
and grated mozzarella (WH1, MK, SY)

The Hawaiian ......................................................

Classic margherita topped with Andarl Farm ham, 
pineapple and grated mozzarella (WH1, MK, SY)

The Mayo Chicken ............................................

Diced chicken breast, garlic mayo, jalapeños and 
grated mozzarella (WH1, MK, SY, MD, EG)

The Mediterranean Veggie ...........................

Roasted mixed peppers, onions, pickled chillies, 
black olives, mushrooms and grated mozzarella 
(WH1, MK, SY)

PIZZAS

€6.00

€8.00

€8.00

€8.00

€8.00

€8.00

DESSERT

Chef’s Dessert of the Day ...............................

Please ask your sever for details

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) .............................

€5.00

€5.00

€5.00

€5.00

€5.00

€6.50

SIDES

Homemade Mash (SP).........................................

Seasonal Garden Salad (MD) ...........................

Grilled Mushrooms .............................................

Seasoned Vegetables ......................................

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

Cheese & Garlic Mayo Chips (MK) ..................

SALADS

€11.00

€14.50

Classic Caesar Salad ......................................

Herb croutons, anchovies, crispy Andarl Farm 
bacon, parmigiano and dressing (WH1, FH, MK, MD, EG)

Add chicken €4 / Add prawns €5 (CS)  

Goat’s Cheese, Pear & Walnut Salad .......

Goats cheese, poached pears, beetroot chunks, 
candied walnuts, mixed leaves and balsamic 
dressing (MK, SP, TN)

PN = Peanuts, EG = Eggs, MS = Molluscs, TN = Tree Nuts, MK = Milk, CY = Celery, SE = Sesame, SY = Soya, MD = Mustard, WH = Wheat, 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, VG = Vegan

€18.00

€19.00

€17.00

€14.50

8oz Irish Hereford Beef Burger ....................

8oz Irish Hereford beef burger, Bandon Valley 
cheddar, Andarl Farm bacon, lettuce, tomato, red 
onions, gherkins and homemade tomato relish in a 
brioche bun and served with salad & skin on chips 
(WH1, MK, EG, SP, MD)

Green Room Irish Hereford Sirloin Steak 
Sandwich ............................................................. 

Chargrilled 6oz Irish Hereford sirloin steak served 
on toasted ciabatta with dijon mayo, caramelised 
onions, mixed leaves, coleslaw & skin on chips 
(WH1, MD, EG)

Korean Fried Chicken ..................................... 

Succulent chicken thighs coated with sweet and 
spicy Korean style sauce, sesame seeds and 
fresh chilli, served with coleslaw and turmeric 
infused rice (WH1, SY, MD, EG, SE)

Full Irish Breakfast ............................................

Andarl Farm bacon, sausages, Kelly’s black & 
white pudding, egg, confit vine tomato, grilled flat 
mushroom, new potatoes, beans & toast 
(WH1, MK, SP, EG, LP1, PL2)

€17.00

€16.00

€14.50

€18.50

€17.00

€22.00

€24.00

€15.00

Topside Irish Beef ................................................

McHale’s Irish roast beef, served with sage & onion 
stuffing, Yorkshire pudding, roast potato, mash, 
vegetables and a rich roast gravy (WH1, MK, EG, CY, SP)

Chef’s Dish of the Day .......................................

Please ask your server for details

Vegetable Linguine ............................................

Tossed with wine & garlic cream sauce, roasted 
mediterranean vegetables, parmigiano, scallions 
& fresh chili (WH1, MK, CY, SP) 

Add chicken €4 / Add Garlic prawns €5 (CS)

Roast Salmon Darne .........................................

Salmon darne, served with mash, vegetables, fresh 
lemon and white wine & dill cream sauce 
(MK, CY, FH, SP)

Homemade Traditional Steak, 
Mushroom & Guinness Pie ..............................

Tasty chunks of McHale’s Irish beef, carrots, 
mushrooms, onions and celery with a puff pastry 
top, served with mash and buttered greens 
(WH1, MK, SP, CY, EG, LP1)

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

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

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

Irish Beef Lasagne ..............................................

Homemade McHale’s beef lasagne served with 
garlic bread & skin on chips (WH1, MK, SP, EG, SY)

MAINS

Please allow at least 15 mins to be served

TIME ON YOUR HANDS?

LUNCH 

MENU
SERVING 12 -4PM


