
 

  

2 Courses for €32 Per Person 
A little extra indulgence never hurt...three courses for just €40PP.

A = Adaptable to Gluten Free

Freshly Brewed Tea or Blue Butterfly Coffee

SUPPER M E N U

To Begin

Chicken Wings 
Crisp Fried Irish Chicken Wings, coasted in a Sticky BBQ Sauce, 

With Ranch Dressing, Toasted Sesame Seeds & Crisp Celery. (Sesame, Celery, Milk, Mustard, Sulphites)

Seafood Chowder (A)
Ocean Fresh Fish, Atlantic Mussels, Root Vegetables brought together in a White Wine Velouté.

Served with a Selection of freshly Baked Breads. 
(Molluscs, Crustaceans, Fish, Celery, Milk, Sulphites, Wheat)

 
Irish Goat’s Cheese Flat Bread 

 Red Onion Marmalade, Kalamata Black Olive Tapenade, Basil Pesto, Rocket Leaves  (Wheat, Sesame, Sulphites, Soya, Nuts)

Chilli Beef Nachos (A) 
Crunchy Tortilla Chips, Traditional Minced Beef Chilli, Jalapenos, Scallions

Chipotle Mayo, Cheddar Cheese, Crispy Onions. (Wheat, Milk, Sesame)

Homemade Soup of the Day (A)
Finished with Crisp Croutons 

Served with a Selection of freshly Baked Breads. (Wheat, Celery, Milk)

Chef’s Selections
Pan Seared Irish Steak  

6oz Beef Sirloin Steak, Caramelised Onions, Dressed Rocket Leaves, Served with Crispy Fries, Pepper Sauce or Garlic Butter.
(Milk, Egg, Wheat, Sulphites)

The Bacon & Cheese Burger 
5oz Irish Beef Patties, Irish Cheddar, Baby Gem Lettuce, Vine Tomato, Garlic Mayo, Brioche Bun, & Crispy Fries

  (Wheat, Milk, Sulphites) 
 

Grilled Market Fish of the Day 
BSelection of Charred Mediterranean Style Vegetables, Saffron Aioli, Rocket Leaves, Balsamic, Basil & Almond Pesto. 

(ask your server for todays allergen content)

Kayne’s Mild Yellow Vegetable & Tofu Curry (A)
Spiced Curry with Coconut Milk, Blend of House Spices, Fresh Lime, Baby Pak Choi, Peppers, Courgette & Red Onion, Braised Rice, 

Naan Bread, Mango Chutney.  (Wheat, Milk, Sesame)

Pan Seared Supreme of Irish Chicken
Creamed Potato, Sneem Black Pudding, Green Beans, Smoked Bacon & Hennessey Chicken Velouté.

 (Wheat, Milk, Mustard, Sulphites)

Something Sweet 
Warm Apple & Berry Crumble 

Vanilla Ice Cream, Vanilla Custard & Fresh Cream.  (Milk, Egg)

 Passionfruit & Mango Crème Brûlée (A) 
Macerated Berries, Homemade Shortbread. (Milk, Wheat, Egg, Sulphites)

Wild Strawberry & White Chocolate Cheesecake
Layered Cheesecake with Vanila Sponge, Topped with Wild Strawberry Jelly,

 with Fresh Strawberry Ice Cream & White Chocolate Shavings. 
(Milk, Egg, Wheat)
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