
 

 

 

 

 

 

 

SMALL PLATES 
 

Kilmore Quay Prawn Pil Pil  

Fresh Prawns, Gubeen Chorizo cubes & Samphire in Chilli & Garlic Oil, served with Crusty Sourdough - €16.50  
 

Chicken Wings  

Twice Cooked Chicken Wings with Homemade Blue Cheese Dip, Hot Sauce, Pickled Red Onion and Celery Sticks - €14.50  
 

Cooleeney Goats Cheese Filo Basket  

Cooleeney Goats Cheese Filo Basket, Beetroot and Raspberry Dressing - €13.50 
 

Tomato Bruschetta  

Chargrilled Bruschetta with Heirloom Tomatoes, Homemade Basil Pesto and Garlic Oil - €12.50 
 

Homemade Soup  

Served with Homemade Brown Bread – €7.50 (VF option available, please ask your server)  
 

 

LARGE PLATES 
 

Market Fish Of The Day (Market Price) 

Locally Sourced Fresh Fish – Please see front of Menu  
 

Beer Battered Fish & Chips  

Yellow Belly Beer Battered Haddock, Hand Cut Chips, Homemade Pea & Mint Purée and Tartar Sauce - €22.00 
 

Chargrilled Macamore Burger  

Chargrilled Water Buffalo Burger on a Brioche Bun, O’Neill’s Bacon, Wexford Cheddar, Homemade Apple Chutney and 

Mayonnaise with Chips - €21.00 
 

Thai Green Curry 

Served with Pak Choi, Green Peppers, Sugar Snaps and Sticky Jasmine Rice- €16.50 

Add Chicken - €19.50  

Add Prawns - €24.00  

Add Tofu - €19.00 
 

Poached Pear & Blue Cheese Salad  

Cashel Blue Cheese Salad with Star Anise Poached Pear, Candied Walnuts and Wexford Honey Mustard Dressing with 

Chargrilled Sourdough - €16.00     

Add Cajun Chicken - €18.50  

Add Tofu - €18.50 
 

 

 

 

 
 

 

 

 

 

 

SIDES - €5.00 
Chargrilled Sourdough Bread with Hazelnut Butter 

Brooklyn Farm Salad Leaves with Toasted Seeds and Honey Mustard Dressing 

Truffle and Parmesan Fries  

 



 

HOMEMADE DESSERTS  
 

Sticky Toffee Pudding  

Toffee Sauce and Vanilla Ice Cream - €9.00 
 

Oreo Brownie 

Vanilla Ice Cream - €9.00 
 

Spiced Orange & Cointreau Cheesecake 

Whipped Cream - €9.00 
 

Vanilla Crème Brûlée  

Blackberry Compote & Shortbread Biscuit - €9.00 
 

Selection of Sorbets (VF) 

Lemon, Raspberry & Strawberry - €7.50 

 

 

 

ALLERGENS & OTHER IMPORTANT INFORMATION 
 

*Our pizza dough is Vegan Friendly and can be topped with vegan cheese – please request with your server 

All our pizzas can be made on Gluten Free bases *while taking care to prepare with separate utensils, please note that this is a 

flour environment.  
 

*A list of allergens pertaining to all our menu items are available through the QR code  
 

*Our Soups and sauces are gluten free and some of our other dishes can be made gluten friendly, please ask your server 
 

*Some of our dishes can also be made Vegan Friendly (we make our own Vegan Friendly bread). Please ask your server 
 

*Please note due to health and safety reasons we do not permit alcohol to the front of the building 
 

*We are a dog friendly establishment. If you are the owner, we ask you to keep your dog on a lead at all time, do not 

permit them on the furniture and that if they bark, you take them outside 
 

*Unfortunately, we cannot split bills unless the bill is divided evenly amongst the group.  Individual requests for specific 

payments from groups are time consuming and often frustrating for other waiting guests and we would ask that if you 

need to split your bill, that it is done evenly or amongst your group before paying. 

 

We are a proud supporter of our Wonderful Wexford Food Producers  

Please see below a list of our Local Suppliers: 
 

 Fruit and Vegetables – Cullens Fruit and Veg (Gorey, Co. Wexford)  

Goats Cheese – Cooleeney Farm (Cooleney, Co. Tipperary)  

 Meat and Poultry – Richie Doyle Family Butchers (Main Street Wexford Town) 

Bacon & Pork Products – O’Neills Bacon (Enniscorthy, Co.Wexford) 

Buffalo Meat – Macamore Buffalo (Ballygarrett, Co. Wexford) 

J. Caxard (Camolin - Fish (Camolin, Wexford) 

Brooklyn Farm Leaves – Vegetables (Tara Hill, Wexford) 
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