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SOUP OF THE DAY GF*V
Carol’s homemade brown bread
€5.50

THE DRAFT HOUSE SEAFOOD CHOWDER GF*
Carol’s homemade brown bread
€6.50

HOT & SPICY CHICKEN WINGS GF
Crunchy celery sticks, Cashel blue cheese dip

€8.75

BEETROOT & CHICKPEA FALAFEL GF VEGAN

Sweet potato, cashew nut yoghurt, sun dried tomato, pine nut dressing

€8.75

CASHEL BLUE CHEESE MOUSSE & POACHED PEAR GFV
Wild mushrooms, pickled walnut, beetroot crisps
€8.75

SEARED SCALLOPS & CRAB CAKES
Shaved fennel, pink grapefruit, curried crab bisque
€12.50

MAINS

CHILLI & LIME BREADED CHICKEN BURGER
Brioche bap, guacamole, red cabbage slaw, chunky chips
Croghan’s organic salad
€14.50

LEMON & HERB BREADED COD
Thai spiced pea purée, chunky chips, lemon mayonnaise
€15.00

SHERLOCK’S BEEF BURGER GF*
Brioche bap, BBQ pulled pork, red cabbage slaw
pickled cucumber, Knockanore smoked cheese

Croghan’s organic salad, chunky chips
€15.50

BREADED FLAT CAP MUSHROOM
& FIVEMILETOWN GOATS CHEESE BURGER V
Brioche bap, red onion marmalade
Croghan’s organic salad, chunky chips
€15.50

GF = Gluten Free GF* = Gluten Free Available V =Vegetarian

ROSEMARY GNOCCHI & CRISPY TOFU GF* VEGAN
Roast baby vegetables, vegan black pudding
braised lentils, red pepper dressing
€16.50

PAN FRIED IRISH CHICKEN SUPREME GF
Garlic cheese fondant potato, kohlrabi remoulade
rhubarb gel, thyme jus
€18.50

PAN ROASTED FILLET OF HAKE
Crab & ginger dumplings, fennel kimchi
sweet soy & lime dressing
€18.50

12 HOUR SLOW BRAISED ANDARL FARM PORK BELLY GF
Celeriac purée, Ballymakenny Farm baked potatoes
pickled carrot, apple gel
€18.50

HEREFORD 100z SIRLOIN STEAK GF
Baked flat cap mushroom, cherry tomatoes
red onion marmalade, chunky chips
green peppercorn sauce
€25.00

SIDES

VEGETABLES
€3.00
CHUNKY CHIPS
€3.00
SWEET POTATO FRIES
€3.00
DRAFT HOUSE MIXED FRIES
€3.00
LARGE DRAFT HOUSE MIXED FRIES
€5.50
MASH POTATO
€3.00
SIDE SALAD
€3.00

Match your food selection with our
carefully selected range of craft beers
or house cocktails

Allergen booklet available, please ask your server






