
 Appetisers

Homemade soup of the day
 with Brown Bread

Warm Smoked Chicken Salad
 Caesar Style

Farmhouse Egg Mayonnnaise

Golden Fried Garlic Mushrooms
with Garlic Mayonnaise

Irish Smoked Salmon
on Brown Bread with Capers & Seasonal Salad

Caesar Style Salad

Oven Baked Brie Fritters
with a Ballymaloe Relish

Mains
From the Sea

Traditional Fish and Chips
with Tartar Sauce

Tuna Steak
Grilled Fillet of Tuna Steak, with boxty Potato 

and White Wine Sauce

Poached Fillet of Monkfish
Served with boxty potato and White Wine Sauce

Deep Fried Monktail Scampi
Served with Tartare Sauce

Salmon Mayonnaise
Served cold with seasonal salad & brown bread

Darne of Suir Slamon
Served Hot, with a creamy mushroom sauce

on Boxty Potato

Warm Smoked Chicken Salad
Caesar Style

From the Chicken Shed

BBQ Chicken
Breast of Chicken, served with a BBQ Sauce

On the side

Chicken Pascal
Fillet of Chicken Stuffed with Herbs and Spices

Rolled in Bacon, seved with a creamy
Mushroom Sauce on Boxty Potato

From the Steak House

10oz Prime Irish Sirloin
Chargrilled, cooked to your liking 
Bedded on Mushrooms & Onions

Accompanied with  a pepper sauce

Jack’s Open Steak Ciabatta
Slice of Beef Chargrilled and Served on Ciabatta Bread

Homemade 80z Ranch Burger
Sereved on Ciabatta Bread, topped with Onions

6oz Lamb Burger
Sereved on Ciabatta Bread with a Jalapeno Relish

Surf n’ Turf
Seafood & Beef Combination with
Sirloin Beef and Monktail Scampi,

Served on a bed of Onions & Mushrooms
Accompanied with Pepper Sauce

Delicious Baby Back Pork Spare Ribs

Vegetarian Option

Goats cheese and Cherry Tomato Tartlet

Vegetable Lasagne

Childrens Option

Sauasage & Chips 

Nuggets & Chips
 

Burger & Chips 

Desserts

Chocolate Fudge Cake 

Apple Pie & Cream
 

Strawberry Bash

Chocolate Temptation


