
F L E A D H  C H E O I L  M E N U

S T A R T E R S
Homemade Vegetable Broth (VO)	 6.50 
Local Wheaten Bread

Salted Chilli Chicken	 Sml/Lrg: 8.95/16.95 
Napa Slaw, Naan Bread, Toasted Sesame Seeds, 
Sweet Chilli & Garlic Aioli

Goat’s Cheese Salad (V)	 8.95 
Beetroot, Red Chard & Rocket Salad, Balsamic  
& Lemon Dressing, Toasted Walnuts

Mini Seafood Chowder 	 9.95 
Mussels, Salmon, Haddock, Hake, New Potato,  
Samphire, Leeks, Peas & Local Wheaten Bread

T O A S T E D  S A N D W I C H E S
Limerick Ham & Cheese Toastie	  14.95 
Garlic Aioli & Skinny Fries

Halloumi Ciabatta (V)	 14.95 
Breaded Halloumi, Rocket, 
Ballymaloe Relish & Skinny Fries

H E N R Y ’ S  B U R G E R S
Samson	 17.95 
Peppered Buttermilk Chicken, Slaw, Pickled Red 
Onion, Tomato, Salad, Sriracha Mayo & Skinny Fries

Goliath	 17.95 
Beef Burger, Smoked Bacon, Cheddar Cheese, Sauteed 
Onions, Tomato, Salad, Garlic Aioli & Skinny Fries

The Garden (VO)	 16.95 
Breaded Veg Pattie, Cheese, Chilli Jam, Tomato,  
Salad, Hot Sauce Dip & Skinny Fries

Swap your Skinny Fries to Parmesan Fries for £1.50

M A I N S
Homemade Tradition Irish Stew	 14.95 
Toasted Sourdough

Beer Battered Haddock	  16.95 
Chunky Chips, Mushy Peas & Tartare Sauce

Carbonara (Veggie Option Available)	 16.50 
Smoked Pancetta, Garlic & White Wine Cream,  
Herbs & Parmesan (Add Chicken £2)

Homemade Chicken Curry (Vegan Option Available)	 16.95 
Basmati Rice & Naan Bread

10oz Chargrilled Sirloin	 35 
Slow Roasted Tomatoes, Portobello Mushrooms, 
Skinny Fries & Rosemary Butter or Peppercorn Sauce

S I D E S
Chunky Chips (VO)	 5.50
Skinny Fries (VO)	 5.50
Parmesan & Garlic Aioli Fries (V)	 6
Parmesan Roasted Carrots (V)	 6

D E S S E R T S
Homemade Chocolate Brownie	 7.50 
Vanilla Ice Cream & Toffee Sauce 

Homemade Jam & Coconut Sponge	 7.50 
Warm Vanilla Custard 

Cheesecake of the Day (VO)	 7.50 
Vanilla Ice Cream & Summer Berry Compôte

V – Vegetarian | VO – Vegan Option

Please advise your server of any allergies or dietary requirements. While most our dishes can be without the following, gluten, lactose, nuts, celery, crustaceans, 
eggs, fish, lupin, molluscs, mustard, sesame seeds, soya and sulphur dioxide; please be aware that our kitchen handles ingredients that contain these allergens. 

A discretionary 10% service charge will be added to parties of 6 or more. All tips or gratuities go directly to our front of house and kitchen employees. 




