
 
 

 
 
 

Dinner Menu 
Served Daily 18:00 – 21:30 

 

TO START 
 

Homemade Soup of the Day                                                                                      €5.50 
Served with brown or white bread 
(Contains allergens 6 wheat, 7, 9, 12)  
 

Warm Duck & Orange Salad                              €10.95 
Shredded duck marinated with Hoisin sauce and five spices including orange segments,  
soy ginger, honey dressing sesame seeds and pickled ginger 
(Contains allergens 6 wheat, 8, 9, 10, 12, 14) 
 

Crispy Chicken Wings                                 €9.95 
Served with hot chili sauce, peppered leaves and blue cheese dressing  
(Contains allergens 7, 8, 9, 12, 13) 
 

Classic Tomato & Fresh Mozzarella Salad                 €9.50 
Served with Himalayan sea salt, extra virgin olive oil and basil  
(Contains allergens 7, coeliac friendly) 
 

Irish Smoked Salmon                                             €10.50 
Served on brown bread with capers, lemon and Horseradish cream 

(Contains allergens 3, 6 wheat, 7, 9, 13)   
 

MAINS 
 

Angus Beef Clayton Burger                                            €15.50       
100% certified Angus beef in a bun served with crisp lettuce, tomato, cheddar, bacon,  
skin on fries and homemade chili and tomato chutney 
(Contains allergens 6 wheat, 7, 8, 9, 10, 13) 
 

Traditional Fish and Chips                                            €16.50  
Fresh fish of the day in crispy beer batter served with minted mushy peas, tartar sauce  
and skin on fries 

(3, 6 wheat, 7, 8, 9, 11)  
 

Indian Style Chicken Curry                               €16.00 
Served with garlic, coriander nan bread, basmati rice pulao and mango chutney   
(Contains allergens 6 wheat, 7, 8, 12) 

 

 
10 oz Certified Irish Hereford Prime Rib Eye                    €26.95     
Served with grilled flat cap mushroom, skin on fries, battered onion rings and three  
peppercorn and brandy sauce  
(Contains allergens 6 wheat, 8, 9, 11, 12) 
€6.50 supplement applies for dinner packages  
 

Indian Style Vegetables Curry                      €14.95 
Served with garlic and coriander nan bread, basmati rice pulao and mango chutney   
(Contains allergens 6 wheat, 7, 8, 12) 
 

Honey Roast Baby Back Ribs                                   €19.95 
Served with in-house marinated dressing, toasted sesame seeds, mixed baby leaves and  
sweet potato fries 
(Contains allergens 6 wheat, 7, 8, 9, 10, 11, 12)  
 

Chili & Lime Marinated Sea Bass                                  €21.95 
Served with Harissa couscous, asparagus, caper butter, and mixed baby leaves  
(Contains allergens 3, 6 wheat, 7, 9, 13) 
€4.00 supplement applies for dinner packages   
 

Prawn & Edamame Risotto                                                 €20.50 
Risotto braised in white wine and served with garlic & herb prawns and parmesan 
(Contains allergens 1, 3, 6 wheat, 7, 9)  
€4.00 Supplement applies for dinner packages  
 

DESSERTS 
 

70% Dark Chocolate & Caramel Mousse                      €6.50 
Served with chocolate glaze and salted caramel ice cream    
(Contains allergens 5, 6 wheat, 7, 8, 9, 11) 
 

Sticky Toffee Pudding                         €6.50 
Served with salted whiskey butterscotch sauce and vanilla ice cream 
(Contains allergens 5, 6 wheat, 7, 8, 11) 
 

Traditional Warm Apple Pie                        €6.50 
Served with vanilla ice cream and crème anglaise  
(Contains allergens 5, 6 wheat, 7, 8, 11) 
 

White Chocolate & Raspberry Roulade                       €6.50 
Served with fresh cream and strawberry ice cream  
(Contains allergens 5, 6 wheat, 7,8 
 
 
 

 

ALLERGEN INDEX 

1. Crustaceans 
2. Molluscs 
3. Fish 
4. Peanuts 
5. Nuts 

6. Cereals containing 
gluten 

7. Milk/milk products 
8. Soya 
9. Sulphur dioxide 

10. Sesame seeds 
11. Eggs 
12. Celery & celeriac 
13. Mustard 
14. Lupins 

 


