
HOUSE OLIVES
Gordal and Kalamata olives, lightly crushed and
marinated with rosemary, citrus zest, cracked
pepper and a hint of chilli. 

€6

CHARCUTERIE BOARD (1,12,8)
A selection of local and continental cured meats and
salamis with smoked almonds

€12

CHEESE BOARD (1,7)
A selection of Irish cheese served with apple jelly 

€12

CRAB & PIQUILLO (2,3,10,12)
Sweet piquillo peppers filled with local crab, lemon,
herbs & olive oil

€11

PADRON PEPPERS
Pan fried padron peppers with olive oil and Atlantic
sea salt 

€9

Designed for sharing — we recommend 2–3 dishes per guest

HADDOCK TEMPURA (1,3,4,10)
Light, crisp battered haddock served with a lemon
aioli

€12

CROQUETTAS (1,3,7,10)
Lightly fried croquettes with a rich, velvety centre.
Ask your server for todays fillings.

€10

ALLERGENS: 1-WHEAT 2-CRUSTACEANS 3-EGG 4-FISH 5-PEANUTS 6-SOY BEANS 7-MILK 8-ALMONDS 9-
CELERY 10-MUSTARD 11-SESAME SEEDS 12-SULPHUR DIOXIDE 13-LUPIN 14-MOLLUSCS 15-HAZELNUTS

PRAWNS PIL-PIL (2)
Sizzling Atlantic prawns in garlic & chilli

€14

CHORIZO & CIDER
Iberico Chorizo cooked in Stonewell Cider and
local honey

€10.50

ALBONDIGAS (1,3,7)
Beef and pork meatballs served in smoky
tomato sauce topped with Coolea cheese

€13.50

MOORISH CHICKEN (8)
Smoked paprika & cumin marinated chicken,
chargrilled, served with romesco

€11

PATATAS BRAVAS (7)
Triple-cooked potatoes, rosemary salt, zesty sour
cream & red pepper sauce

€8.50

TO FINISH

AFFOGATO (3,7)
Vanilla ice cream, hot espresso

€6.50

CRÈME CATALAN (3,7,12)
Crème Catalan with Five Farms Irish Cream, finished
with caramelised sugar

€6.50

Please inform us of any allergens before ordering.



WHITE

DOMUS VINI PINOT GRIGIO 
Crisp and refreshing with pear, apple and citrus notes

Glass €7 | Carafe €16 | Bottle €26

POURING WINES

CASA MONTE PIO ALBARINO
Bright and zesty with citrus and peach, saline

minerality and a clean, dry finish

Glass €8.50 | Carafe €22.50 | Bottle €32

RED

DOMUS VINI NERO D’AVOLA
Medium-bodied with dark cherry, plum and gentle

spice, smooth with a soft finish

Glass €7 | Carafe €16 | Bottle €26

BODEGAS ARADON, RIOJA
Elegant with red berry fruit and hints of vanilla,

smooth with a refined finish

Glass €8.50| Carafe €22.50 | Bottle €32

ROSÉ

LES TERRASSES ROSÉ
Light and refreshing with wild strawberry and citrus,

crisp with a clean, dry finish

Glass €8| Carafe €22 | Bottle €30

APEROL SPRITZ     €10.50 BOTTLED BEER

PALE & IPA
BLACKS KINSALE PALE ALE (5%) - 550ML - €6.80

LAGER & PILSNER
BUDVAR CZECH PILS (5%) - 500ML - €6.80

SOVEREIGN ISLE GF LAGER (4.2%) -500ML - €6.80

ESTRELLA DAMM (4.6%) - 330ML - €5.50

NON ALCOHOLIC
FIERCE MILD PALE ALE (0.0%) - 330ML - €4.80

SOFT DRINKS
COCA-COLA -330ML - €3.50

COKE ZERO -330ML - €3.50

TIPPERARY APPLE JUICE -330ML - €3.50

TIPPERARY LEMONADE -330ML - €3.50

SAN PELLEGRINO SPARKLING WATER - 750ML - €5

CORKAGE POLICY

ALL WINES ARE AVAILABLE TO TAKE HOME AT
RETAIL PRICE.

 IF YOU’D PREFER TO ENJOY A BOTTLE WITH
YOUR MEAL, WE’RE HAPPY TO OPEN AND
SERVE IT FOR YOU.

 A €10 CORKAGE FEE APPLIES PER BOTTLE IN
PLACE OF RESTAURANT WINE MARKUP.
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