
 

EARLY-BIRD MENU 
………………………………………………………………………………………..………………….. 
STARTERS  
HOMEMADE VEGETABLE SOUP  
With our homemade Guinness & Treacle Brown Bread  
 
FRIED BRIE  
Healthy Mango and Candied Walnut Salad | Citrus Dressing 
 
WARM CLONALKILTY BLACK PUDDING SALAD   
Cashel Blue Cheese Crouton | Red Onion Marmalade 
 
MUSHROOMS        
Golden-Fried Breaded Mushrooms | Roasted Garlic Mayonnaise 
 
SPICY FREE-RANGE IRISH CHICKEN WINGS  
Crispy Chicken Wings | Our Tangy Chilli Sauce | Blue Cheese Dip 
 
THAI FISH CAKES  
Salmon | Cod | Prawns | Chilli Jam | Lime Mayonnaise 
 
ST TOLA’S GOAT’S CHEESE  
Rosemary Focaccia | Pickled Beets | Candied Walnut | White Truffle Oil 
 
POTATO SKINS         without Bacon  
Knockanore Smoked Irish Cheese | Bacon | Sour Cream Dip 
………………………………………………………………………………………..………………….. 
MAINS 
10 OZ SIRLOIN STEAK (Supplement €7) 
Onion Rings | Choice of Potato | Choice of Pepper Sauce, Wild Mushroom Sauce or  Garlic Butter 
 
ZUCCHINI’S BURGER 10oz of our own Prime Steak Mince  
Baby Gem | White Cheddar | Sliced Vine Tomato | Red Onions | House Dressing 
Spiced Tomato Relish | Choice of Potato  
 
THAI CHICKEN WITH GINGER & CHILLI  
Tender Chicken Strips Wok-fried | Peppers | Spring Onions | Red Onions | Pak Choi | Baby Sweetcorn 
With Basmati Rice or 50/50 Basmati Rice & Chips (Supplement €1.5) 
 
CRISPY BEEF SALAD (Supplement € 3)  
Wok-fried fillet of Beef marinated in Chilli and Garlic | Seasonal Organic Baby Leaves | Sun-dried Tomatoes | 
Tomatoes | Red Onion | Toasted pine Nuts | Balsamic Dressing  
 
FISH ‘N CHIPS | Fresh Atlantic Cod coated in Beer batter | Tartar sauce | Mushy Pea Puree | Choice of Potato 
 
CHARGRILLED SUPREME OF IRISH CHICKEN  
Crispy Smoked Pancetta | Buttered Greens | Celeriac Puree | Stuffing | Roast Jus | Choice of Potato 
 
TAGLIATELLE WITH WILTED SPINACH       (Add Chicken) 2.5  
White Wine Cream | Toasted Pine Nuts | Parmesan Cheese 
 
HONEY GLAZED PORK BELLY  
Clonakilty Black Pudding | Bacon & Cabbage stir fry | Sweet Potato Puree | Choice of Potato 
 
………………………………………………………………………………………..………………….. 
PLEASE INFORM YOUR SERVER IF YOU HAVE ANY SPECIFIC DIETARY OR ALLERGEN REQUIREMENTS - 

ALLERGENS MENU AVAILABLE ON REQUEST 

2 COURSE      30 Per Person  
3 COURSE      35 Per Person 
 
Early-Bird Menu Available Times 
Sunday to Thursday All Night    
Friday (5pm-6.30pm)  
Saturday (4pm-6.30pm)  
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