
APPETISERS

MAIN COURSES

Irish Liqueur & Malteser 

Cheesecake 

dark chocolate sauce

 

Chocolate Brownie 

vanilla gelato & toffee sauce 

10oz Angus Prime Sirloin garlic butter or peppercorn sauce Served with Portabello 

mushroom and onion ring, French fries (€5 supplement)

Vincenzo's100% Beef Burger, gruyere cheese, smoked bacon, secret relish      

Half Roast Chicken onion & sage, rub, roast chicken jus, steamed greens  

Tagliatelle puttanesca, roast red peppers, red beans, baby spinach

Simply Grilled Irish Lemon Pepper Salmon stem broccoli, saffron risotto, tomato tapenade

Rosemary Braised Lamb Shank roast garlic champ, honeyed carrots, lamb jus

Beer Battered Haddock crushed peas, tartar & chunky fries

Margherita Pizza Bufala Mozzarella, plum tomato sauce fresh basil

Tirato Pizza Pulled chicken red onion, jalapeno's, sweetcorn, mozzarella, tomato sauce

Vegan Penne puttanesca, roast red peppers, red beans, baby spinach                                                                            

Roast Squash Risotto saffron, cherry tomato's balsamic glaze                                  

Red Vegetable Curry spiced coconut sauce with steamed rice

Pulgiese Pizza vegan feta cheese, spinach, garlic, Butternut squash, 

Shitake mushrooms basil pesto, oregano, olives & capers                                              

                              

 DESSERTS

 Add Tea or Coffee for €2.00 Extra

Sea Bass

roast Baby potatoes, Quinoa, 

fennel & carraway seeds, 

Sofrito pesto, lemon 

cream sauce

Simply Grilled Lemon Pepper Salmon

sundried tomato, mash potatoes, 

grilled garlic prawns, grilled asparagus, 

caper cream & taro tapenade 

  

                                                                                                                                                                           

FAJITAS
Chicken Fajita, sizzling vegetables, tortillas, guacamole, 

sour cream salsa, fries

Roast Vegetable Fajita, sizzling vegetables, tortillas, guacamole, 

sour cream salsa & fries

Some of our menu items contain allergens, and some may contain nuts. If you have any dietary requirements, or require further information 

on our ingredients, please ask a member of our customer service team. 

              

Vegetarian Soup of The Day

with treacle soda bread

Spiced Jalapenos

stuffed with cream cheese

 Crispy Cod Piquillo Peppers

Piquillo pepper

Hot & Spicy Chicken Wings

blue cheese dip    

                    

Parmesan crumbed Cauliower

coconut cream curry sauce

 

Caesar Salad

baby gem, smoked pancetta,

 parmesan, garlic croutons & 

caesar dressing   

                                   

Duck Liver Pate

toasted brioche & Cumberland sauce

Tempura Vegetables 

beetroot hummus, toasted Za’atar

Dill cured Smoked Salmon Crostini

pesto spread rucola, 

lemon yogurt dressing

Chicken Kiev

crumbed chicken llet lled 

with garlic & chive butter, 

creamy mash, roast vegetables, 

chicken gravy & garlic butter

10oz Honey Mustard 

Glazed Pork Striploin

marsala jus

10oz Angus Prime Sirloin

served with Portabello mushroom, fries,

 garlic butter or peppercorn sauce 

(supplement €7) 

Brooklyn 

100% Beef Burger, Mature cheddar 

cheese, salami, caramelised onions 

Gochujang Mayonnaise    

Rosemary Braised Lamb Shank 

roast garlic champ, honey 

roast carrots, lamb jus   

         

Tiramisu 

served with fresh strawberries, 

Belgium chocolate sauce

 

Selection of Gelato 

crispy wafer basket

                                                  

Cheese Board 

Blue Cheese & Mature Cheddar 

apple jam, and crackers (supplement €5) 

Apple pie 

with vanilla ice cream
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