
  

Vegetarian

Vegan

We follow good food hygiene practices in our kitchens, but due to presence of allergenic ingredients in some products there is a small possibility 
that allergen traces may be found in any item. We strongly advise you to speak to a member of staff if you have any

food allergies or intolerances or other dietary concerns.

PASTA TO SHARE

MAIN COURSE TO CHOOSE

STARTERS TO SHARE

Deep-Fried Nachos
Served With:

Pico de Gallo Salsa & Jalapeno
Guacamole

Cowboy queso
Creamy cheese

Mac and Cheese Pasta 
Sedanini pasta baked with selected cheeses

Slow-Cooked Chicken Pasta 
Fusilli Pasta tossed in Slow Cooked Chicken Thighs Tenders, Sweet Peppers, Sweet Corn & Tomato Basil Sauce

Trio of Mini Burgers
Cheese Beef Burger with Pickles and Mayo

Chicken Burger with Onions, Lettuce & Tomatoes
Chickpeas burger with Tahini sauce, Cucumber

Served with French fries

Traditional Beer Battered Fish and Chips
Beer Battered Fillets of Mediterranean White Fish served with French Fries, Tartar Sauce, Mushy Peas and a Lemon wedge

BBQ Slow-Cooked Pork Ribs
Slow-cooked pork ribs with BBQ sauce, served with French fries & Petite Salad

Texan Deep-Fried Chicken
Crispy Deep-Fried Chicken Drumsticks served with Grilled Corn on the Cob, Onion Rings & Garlic Mayo

Vegan Lasagna
rilled Mediterranean Layered Vegetables with Tomato Ragu’ & Vegan Cheese Gratin

DESSERT TO SHARE

Deep-Fried Churros

Brownies

Dulce de Leche Cheesecake

or

or

or

or

€28.50
per person

The price is inclusive of VAT and free flowing House Wine, House Beers, and Minerals.

€14.25 for children aged 6-11 years.


