
 

 

-Good, honest, home cooking- 

 

PROVENCE 

 

“Fish in a bag”: Seasonal market fish, ginger, chilli, garlic, 

lemon grass, Asian greens, steamed rice.    €19.95 

“Bacon & Cabbage” : Warm bacon hock presse, sautéed savoy 

cabbage, parsley veloute, baby boiled potatoes.  €16.95 

Pan roasted Tipperary sirloin steak, hand cut chips, beer 

battered onion rings, garlic butter or pepper sauce.  €21.95 

Roast chicken supreme wrapped in bacon, cauliflower cheese 

crust, parmesan cream cheese sauce, sautéed 

potatoes.€18.95 

Slow braised slaney valley lamb shank, pea crushed potatoes, 

jus, mint yoghurt.   €15.95 

Roasted Mediterranean vegetable stack, mushroom & thyme 

stuffing, lentil casserole, goats cheese mash. €13.95 

__________________________ 

 

__________________________ 

 “ Gourmet prawn cocktail” :Garlic & chilli tiger prawns,                

smoked salmon, avocado puree, Caesar salad.  €8.95 

“ Trio of pates” : Chicken liver, smoked mackerel, smoked 

salmon, toasted ciabatta. €6.95 

Deep fried Chulchoill goats cheese in breadcrumbs, beetroot 

and apple salad, caramelised walnuts. €7.95 

Clogherhead crab and potato boxty cake, buttered sweetcorn 

and chilli salsa, rocket leaves. €7.95 

Homemade soup of the day ( see blackboard for details) €4.95 

 “Bang Bang chicken” Shredded black pepper chicken, peanut 

& sweet chilli sauce, cucumber & carrot salad, sesame seeds. 

€6.95 

__________________________ 

   

 

 

 


