
Soup of the Day
Freshly made Soup
Crab & Guacamole
Baby Spinach and Mango Chilli Salsa
Chicken Wings
With your choice of Hoi-Sin, Barbeque or Buffalo sauce
Trio of Sliders
Shaved Beef with Blue Cheese, Barbeque HamHock
with Fresh Gouda, Buffalo pulled Chicken

Chargrilled Chicken Caesar Salad
Fresh Baby Gem Lettuce Leaves, Shaved Parmesan, Homemade Dressing
Fish Pie
Creamy Fish sauce with Vegetables and Mixed Fish
8oz Homemade Beef Burger
With your choice of Blue Cheese or Dubliner Cheddar and Hand Cut Chips
Twice Baked Cheese Soufflés
Parmesan Cheese, Scallions made with Fresh Farm Eggs
Grilled Medallions of Pork
With Lyonnais Potatoes, Red Wine and Shallot Butter

Blackcherry and Pistachio Chocolate Cheesecake
Warm Apple Slice with Cinnamon and Vanilla Bean Ice Cream
Double Chocolate Mousse with Fresh Cream

	 	 	 	 	 	
Hand Cut Chips						    
Creamy Mash Potatoes				  
Mixed Seasonal Vegetables
Side Salad
Mixed Lyonnais Potatoes

k u dos
Starters

Main Course

Desserts

Sides €3

Pre-Theatre Menu Served from 5-7pm. Two Courses €19.50 • Three Courses €23



Seebreeze
Finlandia vodka, cranberry juice and grapefruit juice
French Martini
Cointreau, Vodka, Pineapple, Chambord
Blood Orange Margarita
Blood orange, tequila, fresh lime juice, sour mix 
Passion Fruit Mojito
Rum, sugar, mint, fresh lime, passion fruit and sour mix
Peach Bellini
Peach schnapps, passion fruit and champagne

White
Tolten Sauvignon Blanc  €5.95

Penfolds Chardonnay  €6.95

Villa del Lago Pinot Grigio  €6.50

Red
Tolten Merlot  €5.95

Paula Malbec  €6.50

Tocornal Cabernet Sauvignon  €6.25

Fetzer Rose glass €6

Irish Coffee - Jameson

Royal Coffee - Hennesy

Calypso Coffee - Tia Maria

Cappuccino  €3.25

Latte  €3.25

Espresso  €2.75

Cocktails €8

Wine by the glass

Coffee €6


