


Veire Wagyu Meatballs  
Tomato Ragu, Parmesan, Grilled Focaccia 

Europa Soup of the Day  
Guinness & Treacle Bread 

Crispy Lisdergan Chicken Wings  
Buffalo Wing & Honey Sauce 

Ewing’s Seafood Chowder  
Grant’s Bacon, Guinness & Treacle Bread 

Connemara Mussels  
White Wine, Garlic, & Focaccia

Salt and Chilli Chicken  
Asian Salad, Bang Bang, Sesame Seeds

Tempura of Cauliflower  
Almond Satay, Curry Oil 

Nachos (To Share)   
Salsa, Sour Cream, Cheese,  Jalapeños & Guacamole

STARTERS

£12

£8

£9

£10

£12

£12

£10

£14

£18

£18

£38

£21

£19

£19

£18

SALADS

MAIN COURSE

Diners with a food allergy or any special dietary requirements are recommended to consult their server 
before ordering. We offer Gluten Sensitive options, but do not operate in a fully Gluten Free Kitchen.
(V) Vegetarian

A 10% discretionary service charge will be applied

Blue Cheese & Chicory Salad  
Balsamic Dressing, Candied Walnuts, Poached Pear

Caesar Salad   
Little Gem, Black Olive, Grant’s Bacon,  Parmesan, Croutons  
Add Rockvale Irish Chicken £3

Lisdergan Sirloin Steak  
Triple Cooked Chips, Onion Rings, Watercress Salad,  
Black Pepper & Brandy Cream 

Lisdergan Irish Beef Burger  
Dubliner Cheese, Baby Gem, Gherkins,  
Red Pepper Relish & Hand Cut Chips

Connemara Mussels  
White Wine, Garlic, Focaccia, Fries 

Lightly Battered Fish 
Crushed Peas, Tartare Sauce & Triple Cooked Chips

Grant’s Rare Breed Pork & Fennel Sausages   
Spring Onion Mash, Onion Ring & Proper Gravy

£12

£12

Starter Main



£6 £6

£7 £3

£6 £3

£6

£21

£10

POA

£12

£10

£10

£8

£10

£21

£22

£19

£20

£19

Hand Cut Chips 

Truffle Parmesan Fries

Garlic Potatoes

Onion Rings

SIDES

Sticky Toffee Pudding  
Salted Caramel Ice Cream, Butterscotch Sauce 

Irish Coffee-Misu  
Bushmills Whiskey, Dark Chocolate & Mascarpone

Clandeboye Yogurt & Orange Blossom Cheesecake Raspberry  
Lemon Curd, Tahini & Ginger Crumb 

Selection of Irish Cheeses 
Sperrin Blue, Boyne Valley Ban, Milleens  
Bridal Lane Chutney, Grapes and Cheese Biscuits 

Muine Glas Ice Cream or Sorbet  
Buttery Shortbread 

Vegan Chocolate Mousse  
Muine Glas Mango Sorbet

DESSERTS

Buttered Greens 

Pepper Sauce 

Garlic Butter

Korean Fried Chicken Burger Korean Slaw  
Gochujang Glaze, Gem Lettuce, Fries 

Roasted Cod  
Herb Crushed Potatoes, Asparagus, Shellfish Bisque 

Chicken Massaman Curry  
Jasmine Rice, Crispy Onion, Flatbread, Pickled Chilli

Roasted Rockvale Chicken Supreme  
Spring Onion Mash, Garlic Green Beans,  
Green Peppercorn Cream, Crispy Onions, 
 
Vegan Pea & Mint Ravioli  
Crushed Walnuts, Pea, Extra Virgin Olive Oil

Lisdergan Beef Ragu Lasagne  
Garlic Focaccia, Little Greens Salad

Vegan Burger  
Vegan Cheese, Roll, Crispy Onions, Lettuce, Beef Tomato, Relish, Fries 

WE PROVIDE QUALITY, WHOLESOME 

FOOD IN INFORMAL, RELAXED 

SURROUNDINGS, USING THE FRESHEST 

SEASONAL AND LOCAL PRODUCE.



WE’RE PASSIONATE ABOUT LOCAL PRODUCE


