TIME

BAR & GRILL

SET MENU
3 COURSE

STARTERS

HOMEMADE SOUP OF THE DAY (4,9) (G.F.O Available)
Freshly Made Soup of the Day Served with Croutons & Traditional Irish Soda Bread (1a,4)
CAESAR SALAD
Homemade Caesar sauce, baby gem lettuce, croutons, bacon lardons & parmesan cheese (1a,4,7,8)
DEEP FRIED BRIE
Breaded brie cheese, house salad, balsamic reduction serving with redcurrant & cranberry jam (1a,7)
BUFFALO CHICKEN WINGS

Lightly Battered Crispy Chicken Wings with Special Hot Sauce or Homemade BBQ) sauce, served with Blue Cheese, Sesame &
Candy Cane Beetroot (4,7,9,13)

MAIN COURSES

CHARGRILLED IRISH 80Z SIRLOIN Supplement €8.00
With Portobello Mushrooms, Homemade Onion Rings, Fries & House Brandy Pepper Sauce (12,4,7,12,13) (G.F.O Available)
SMASH BURGER
Double beef smashed burgers, smokey bacon, sautéed onion, double cheddar cheese & burger sauce, served with fries

(1a,4,7,12,13)

ROAST OF THE DAY

Fresh daily joint of the day served with sage stuffing, potato, selection of roasted vegetables & homemade gravy (1a,4,13)
LEMON & HERB GLAZED SALMON
Fresh fillet of salmon served on a bed of ctushed potato, with roasted vegetables, seasonal greens and white wine cream dill
sauce (4,8,13)
RIGATONI BEEF BOLOGNESE
Rigatoni Pasta with Our Classic Beef Bolognaise, Fresh Parmesan & Toasted Garlic bread
(12,4,13)
HOMEMADE THAI RED CURRY. (G.F.O Available)
CHICKEN or VEGAN
Aromatic Medium Curry with Basmati Rice & Naan (1a) (add fries €3)
CAJUN CHICKEN BURGER (G.F.O Available)
Grilled Chicken, Cheddar Cheese, Lettuce, Pickled Onion, Relish & Burger Sauce (1a,7,11,12,13)

DESSERTS

RUSTIC APPLE TART
Oven Baked Apple Tartlet, with Custard & Freshly Whipped Vanilla Dairy Ice-Cream (1.2,4,7)
CHEESECAKE OF THE DAY
Homemade Cheesecake, please ask Server (1a,4,7)
CHEPF’S FRESH FRUIT PAVLOVA
Meringue shells & fresh seasonal fruits served with berry coulis (GF,4,7)

All Beef Is of Irish Origin

1. CEREALS CONTAINING GLUTEN, 1A WHEAT, 1.B SPELT, 1.C KHORASAN, 1.D RYE, 1.E BARLEY, 1.F OATS, 2. PEANUTS, 3. NUTS, 3.A ALMONDS, 3.B HAZELNUTS, 3.C CASHEWS, 3.D PECANS, 3.E BRAZIL, 3.F PISTACHIO, 3.G MACADAMIA, 3.H WALNUTS, 4. MILK, 5. CRUSTACEANS,
5.A CRAB, 5.B LOBSTER, 5.C CRAYFISH, 5.D SHRIMP, 6. MOLLUSCS, 6.A MUSSELS, 6.B CLAMS, 6.C SCALLOPS, 7. EGGS, 8. FISH, 9. CELERY, 10. SOY, 11. SESAME SEEDS, 12. MUSTARD, 13. SULPHUR DIOXIDE & SULPHITES, 14. LUPINE.
PLEASE ASK FOR ANY SPECIFIC ALLERGIES OR DIETARY OPTIONS
ALL BEEF IS OF IRISH ORIGION




