
 
 
 

 
-  BRASSERIE MENU - 

Available from 4pm 
NO SPLIT BILLS 

 

SNACKS 
 

Favoured Mixed Nuts €3.95 
(1,8,9) 

 

Marinated Olives €4.95 
 

Loaded Fries €4.95 

Cheese, Bacon, Crisp Onions (1,4,13) 
OR 

Jalapeno Mayo, Cheese Sauce (3,4) 
 

STARTERS 
 
 

Soup of the Day €7.50 
Gourmet Bread Roll (1,2,4,7) 

 

Bao Bun €10.50 

(Main Course €19.95) 
Korean Beef, Lettuce, Pickled Red Cabbage, Crispy Onion (1,4,6,7,13) 

 

Heirloom Ricotta Salad €11.00 

(Main Course €16.95) 
Heirloom Tomato, Crisp Rocket, Ricotta Cheese, Spiced Beetroot 

Honey & Pepper Cider Dressing (4,5,9,13) 
 

The Errigal Chicken Spice Bag €9.95 
(Main Course €16.95) 

Mixed Peppers, Onions, Chilli, Curry Mayo (1,2,3,4,5) 
 

Chicken Wings €9.95 (Main Course €16.95) 
Cowboy BBQ, Tangy & Spicy, Ranch Dip (1,4,5,6,7) 

 

Thai Duck Salad €11.00 

(Main Course €19.80) 
Red Pepper, Mangetout, Coriander, Mint,   

Cashew Nuts, Thai Dressing (4,6,7,9) 
 

Golden Brie €9.95 (Main Course €17.95) 
Brie, Crushed Walnuts, Salad, Spiced Apple &  

Rosemary Chutney (1,3,4,9,13) 
 

Nduja Seared Prawns €12.95 

(Main Course €19.50) 
Spiced Prawns on Focaccia, Sundried Tomato Oil  

& Ricotta Crumb (1,4,5,11) 
 

Spicy Chicken Taco €10.50 

(Main Course €19.50) 
Lettuce, Tomato, Red Onions & Sumac Sour Cream (1,4,5,6) 



 
 
 
 

 
 

 
NO SPLIT BILLS 

 

MAIN COURSES 
 
 

10oz Sirloin Steak €36.00 
 

Sirloin Steak Sandwich €25.00 
Toasted Garlic Ciabatta, Truffle Mayo, Rocket Salad 

 

All steaks come with Sautéed Onions & Mushrooms, Onion Ring,  
Triple Cooked Chips & Pepper Sauce (1,2,4,13) 

 

Smash Bacon Cheeseburger €19.00 
Irish Cheddar, Lettuce, Tomato, Burger Sauce, Sesame Bun,  

Skin on Fries (1,3,4,5,6,7) 
 

Crispy Chicken Burger €19.00 
Irish Cheddar, Lettuce, Tomato, Burger Sauce, Sesame Bun,  

Skin on Fries (1,3,4,5,6,7) 
 

Beer Battered Fish (gluten free on request) €21.00 
Tartar Sauce, Mushy Peas, Triple Cooked Chips  

(1,3,4,10,13) 
 

Errigal Chicken Curry €21.00 
Mild Spiced Curry, Vegetables, Chicken & Naan Bread (1,4,9) 

 

Korean Fried Chicken €20.00 
Rice, Wakame, Chilli & Korean Sauce 

(1,3,4,5,6,11) 
 

16 hour Slow Cooked Beef Cheek €25.00 
Horseradish Mash, Parsnip Puree, Seasonal Vegetables, Red Wine Jus  

(1,4,6,7) 
 

Pesto Prawn Linguini €19.95 
Garlic Seared Prawns, Spinach, Cherry Tomatoes,  

Light Cream Pesto Sauce, Garlic Bread (1,4,9,11) 
 

Moroccan Lamb €26.95 
Marinade Lamb with Charred Vegetables, served on Warm Pitta Salad,  

Garnish & Harissa Honey Yogurt Dip, Skin on Fries (1,4,5) 
 

Seaweed Taco €16.95 
Tempura Vegetables, Pickled Ginger, Tomato, Lettuce & Avocado,  

Wakame Sriracha Dip (4) 
 

Grilled or Crispy Chicken Caesar Salad €21.95 
Cos Lettuce, Bacon, Caesar Dressing (1,4,10,13) 

 
 



 
 
 
 
 

SIDE ORDERS 
 

Triple Cooked Chips €4.50  
    

Sauté Mushrooms €4.50 
(4) 

Creamy Mash €4.50 
(4) 

Sweet Potato Fries €4.50 
 

Onion Rings (gluten free on request) €4.50 
(1,4) 

Skin on Fries €4.50 
 

Seasonal Vegetables €4.50 
(4) 

Tossed Salad €4.50 
(3,5) 

R&R Spiced Chips €4.95 
(4,13) 

Loaded Fries €4.95 
Cheese, Bacon, Crisp Onions (1,4,13) 

OR 
Jalapeno Mayo, Cheese Sauce (3,4) 

 

SAUCES €2.00 
 

Peppercorn Sauce    Garlic Butter  
(2,4,13)                                        (4) 

Red Wine Jus            Curry Sauce  
(2,13)                                            (2,13) 

 

Proudly Local 
We source from trusted Cavan suppliers to bring you the  

freshest seasonal produce: 
 

[Sheelin Meats] – Beef, [McCarron’s] – Pork,  
[Lakeland Dairies] – Dairy, [Corllegy] – Goat’s Cheese, 

 [Acorn Egg] – Free Range Eggs 
 

 

 
 

Please note all our Sauces and Gravy are Gluten Free 



 
 
 

 
WINE 

 

Whites 
                                                                                                       Glass      Bottle
  
Les Folies Sauvignon Blanc (France)                                       €9.00     €28.00 
    Fresh, crisp, light & refreshing with aromas of hawthorn 
    Kiwi & lime 

Bosco Pinot Grigio (Italy)                                                          €9.00     €29.00 
     A bright and clean wine with a green apple freshness, nicely 
     Balanced by a smoothness of body & crisp citrus flavours 

Head Over Heels Chardonnay (Australia)                              €9.00     €30.00 
     A fruit driven wine with a smooth, velvety mouthfeel & exotic 
     Flavours of peach, mango and mandarin, leading to a long,  
     Zesty finish 

Montford Estate Sauvignon Blanc (New Zealand)               €9.00     €34.00 
     Lovely aromas of hawthorn, freshly cut grass followed by crisp  
     And citrusy lime & mandarin 
 
  

Reds 
 
Santoline Cabernet Sauvignon (France)                                 €9.00     €28.00 
    A summer fruit compote of raspberry, blackberry & blackcurrant 
    Flavours balanced with just a touch of vanilla oak 

Classique Merlot (France)                                                         €9.00     €29.00 
    Made 100% from the Merlot grape, this has a soft, mellow 
    Fruity character. It is soft & velvety on the palate with a flavour 
    Of blackberry, damsons and dark cherries 

Los Andes Malbec (Argentina)                                                 €9.00     €33.00 
     Dense flavours of blackberries & black cherries, overtones of 
     Woodsmoke & vanilla 

Mileto Criznza (Spain)                                                                €9.00     €34.00 
     Deep cherry red with complex aromas of cherries, strawberries 
     & toasty vanilla. 
 
 

 
FULL WINE LIST AVAILABLE UPON REQUEST 


