LUNCH MENU

Available from 12:30-15:30 | Monday- Friday
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CIABATTA SANDWICHES
ALL SERVED WITH CHIPS OR SOUP - €12.95
CLUB

Chicken, Bacon, Lettuce, Tomato & Mayo [1,3,7,10)
BLT

Bacon, Lettuce, Tomato (1,3,10]

TOASTED SPECIAL

Ham, Cheese, Tomato, Onion

(Veg Option Available] [1,7,12]

TO START

HOMEMADE ROOT VEGETABLE SOUP
Served with brown soda bread [ 1,7,9]

BRUSCHETTA
Cherry Tomato, Baby Buffalo Mozzarella & Basil Oil,
Finished with Parmesan 1,7)

CHICKEN WINGS
Frank's Hot Sauce or BBQ Sauce, Served with Blue
Cheese Dip & Celery Sticks [1,7) Small € or Large €

CALAMARI
Tossed in Seasoned Flame & Fried Until Crispy, Served
with Garlic Mayo & Lemon Wedge (1,4,7,9)

‘THE BLACK PUDDING SALAD’

Black Pudding Served with Poached Pear, Rocket, &
Caramelized Walnuts, Dressed with Honey Mustard &
Blue Cheese Crumble [1,7,8,10,14)

CHICKEN CAESAR SALAD

Crispy Breaded Chicken, Parmesan, Bacon,
Cos Lettuce & Crunchy Croutons [1,3,4,10,12)

DESSERTS

Apple Crumble

Chocolate Brownie (GF Available)

Homemade Banoffee Pie
Profiteroles

Cheesecake of the Day
Selection of Icecream

ALL DESSERTS SERVED WITH
ICECREAM OR FRESH CREAM

DINNER MENU Avdilable from 16:00-21:00

TO START

HOMEMADE ROOT VEGETABLE SOUP
Served with brown soda bread (1,7,9]

BRUSCHETTA
Cherry Tomato, Baby Buffalo Mozzarella & Basil Oil,
Finished with Parmesan [1,7]

CHICKEN WINGS

Frank's Hot Sauce or BBQ Sauce, Served with Blue
Cheese Dip & Celery Sticks [1,7] Small € or Large €

CALAMARI
Tossed in Seasoned Flame & Fried Until Crispy,
Served with Garlic Mayo & Lemon Wedge [1,4,7,9]

‘THE BLACK PUDDING SALAD’

Black Pudding Served with Poached Pear, Rocket,

& Caramelized Walnuts, Dressed with Honey Mustard
& Blue Cheese Crumble (1,7,8,10,14)

CHICKEN CAESAR SALAD
Crispy Breaded Chicken, Parmesan, Bacon, Cos Lettuce
& Crunchy Croutons (1,3,4,10,12]

CHICKEN & MUSHROOM VOL AU VENT
Chicken & Mushroom in a Creamy Sauce, Served in a Puff
Pastry Case, Toppede with Parmesan Cheese (1,3,6,7,12)

TO FINISH

ANGUS SIRLOIN STEAK

8oz Sirloin Steak Served with Sauteéd Onion &
Mushroom, Creamy Pepper Sauce & a Side of Fries
(ALLERGENS??)

CATCH OF THE DAY (Please Ask Server]
Pan Fried Fish of the Day, Served with Creamy Mash &
Sauteéd Greens with Bearnaise Sauce [Allergen???)

WILD MUSHROOM CHICKEN ALFREDO

Penne Pasta Served in a Creamy Mushroom Sauce,
Finished with Parmesan & Served with Garlic Bread
(Veg Option Available] [1,3,7,9]

BLACKENED CAJUN CHICKEN

Cajun Chicken Breast, Served with Savoury Rice, Spicy
Creamy Cajun Sauce & Rosemary Herbed Baby Potatoes
(ALLERGENS??7]

GOURMET HOUSE BURGER

Grilled Beef Patty, Topped with Crispy Bacon, Melted
Cheddar Cheeseg, Relish, Burger Mayo, Lettuce & Tomato,
Served with Fries (1,3,6,7,9,10,12)

BUTTERMILK CHICKEN BURGER

Served on a Brioche Bun with Burger Sauce, Lettuce,

Tomato, Onion & Finished with Tomato Relish
(ALLERGENS?)

HOT & SOUR CHICKEN STIR FRY
Wok Fried Asian Vegetables, Egg Noodles & Chicken,
Tossed in Our Homemade Stir Fry Sauce [Veg Option

»
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TO FINISH

CREAMY CHICKEN ALFREDO
Penne Pasta Served in a Creamy Mushroom Sauce,
Finished with Parmesan & Served with Garlic Bread
(Veg Option Available] [1,3,7,9]

GOURMET HOUSE BURGER
Grilled Beef Patty, Topped with Crispy Bacon, Melted
Cheddar Cheese, Relish, Burger Mayo, Lettuce &
Tomato, Served with Fries (1,3,6,7,9,10,12]

HOT & SOUR CHICKEN STIR FRY
Wok Fried Asian Vegetables, Egg Noodles & Chicken,

Tossed in Our Homemade Stir Fry Sauce (Veg Option
Available] [1,2,3,4,6,7,9,14]

THE GREEN ISLE STUFFER
Breaded Chicken Goujons Topped with Cheddar
Cheese, Garlic Mayo, Lettuce, Tomato & Onion Rings
on a Toasted Ciabatta Bread, Served with Fries [1,3,7]

BEEF & GUINNESS PIE
Braised Beef Rump, Served with Creamy Mash &
Topped with a Homemade Pastry Lid (1,3,7,12)

TRADITIONAL FISH & CHIPS
Crispy Battered Fish of the Day, Served with Pea
Puree, Tartar Sauce, Lemon Wedge & a Side of Fries
(1,23,4,7,9]

GOLDEN FRIED CHICKEN GOUJONS
Served with Sweet Chilli Dip & a Side of Fries (1,3,7]

THAI RED CHICKEN CURRY
Served with Rice & Toasted Naan Bread [ 1,2,4,6,9]

OPEN STEAK S&WICH
Boz Sirloin Steak, Served on Toasted Ciabatta with
Crispy Onions & Pickled Salad, Served with Pepper
Sauce & Fries [1,7,9,10]

PASTA ALFRESCO (V)
Cherry Tomato, Roasted Red Pepper, Fresh Chilli &
Basil Oil, Tossed in Roasted Tomato Sauce

| Monday - Sunday

Fries €3.95

Garlic Cheese Fries €4.95
Garlic Bread €3.95

Side Salad €3.95

Onion Rings €3.95
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Vegetables €3.95
Mash €3.95

Dips €1.20
(Sweet Chilli, BBQ, Cajun Mayo, Gravy,
Curry, Pepper Sauce, Blue Cheese]

DESSERTS

Apple Crumble

Chocolate Brownie (GF Available]
Homemade Banoffee Pie
Profiteroles

Cheesecake of the Day

Selection of lcecream

ALL DESSERTS SERVED
WITH ICECREAM OR
FRESH CREAM

THE GREEN ISLE STUFFER

Breaded Chicken Goujons Topped with Cheddar Cheese,
Garlic Mayo, Lettuce, Tomato & Onion Rings on a Toasted
Ciabatta Bread, Served with Fries [1,3,7]

BEEF & GUINNESS PIE
Braised Beef Rump, Served with Creamy Mash & Topped
with a Homemade Pastry Lid [1,3,7,12)

TRADITIONAL FISH & CHIPS
Crispy Battered Fish of the Day, Served with Pea Puree,
Tartar Sauce, Lemon Wedge & a Side of Fries [1,2,3,4,7,9]

GOLDEN FRIED CHICKEN GOUJONS
Served with Sweet Chilli Dip & a Side of Fries (1,3,7)

THAI RED CHICKEN CURRY
Served with Rice & Toasted Naan Bread [ 1,2,4,6,9)

OPEN STEAK SGWICH

Boz Sirloin Steak, Served on Toasted Ciabatta with Crispy
Onions & Pickled Salad, Served with Pepper Sauce &
Fries[1,7,9,10)

PASTA ALFRESCO (V)
Cherry Tomato, Roasted Red Pepper, Fresh Chilli & Basil
0il, Tossed in Roasted Tomato Sauce

VEGAN PLANT BASED BURGER (V)
Served on a Toasted Bun with Relish, Tomato, Onion &
Rocket[1,3,7,9]
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