
 

BBQ MENU SELECTOR 
 

MAINS – CHOOSE 3 
 

PORK AND LEEK SAUSAGES 
 

6OZ ANGUS BEEF BURGER 
 

SESAME WASABI CHICKEN FILLET 
 

KOREAN BBQ CHICKEN DRUMSTICKS 
 

SWEET AND STICKY PORK RIBS 
 

SUGAR AND SPICE PORK BELLY 
 

HONEY AND TARRAGON WILD MUSHROOM NUT BURGERS (V)(VG) 
 

VEGAN / VEGETARIAN SAUSAGES (V)(VG) 
 

BBQ MARINATED HALOUMI (VG) 
 

BBQ TERIYAKI TOFU, SUNDRIED TOMATO TARTARE (V)(VG) 
 

FURTHER OPTIONS €6 SUPP 
 
LEMONGRASS & ROSEMARY LAMP RUMP 
 

TERIYAKI MARINATED SALMON STEAK 
 

6OZ MARINATED SIRLOIN STEAK 
 

MARINATED SEABASS IN LEMON PESTO 
 

SIZZLING PRAWN SKEWERS 
 

ALL MAINS SERVED WITH BAKED POTATO 
 

 

SALADS – CHOOSE 2 
 

BROCCOLI, FETA & TOASTED HAZELNUT SALAD 
  

CHICKPEA, RED PEPPER, CRISP CELERY AND FRESH HERB SALAD 
 

FRESH RED CABBAGE SLAW WITH A TOUCH OF DIJON MUSTARD  
AND ITALIAN PARSLEY  
 

CHERRY TOMATO SALAD, OLIVE OIL & RED ONION 
 

COS LETTUCE DRESSED IN A CREAMY CAESAR DRESSING, GARLIC CROUTONS  
 

CREAMY POTATO SALAD, SPRING ONION, CRUNCHY WHITE ONION, HOMEMADE 
MAYONNAISE, PARSLEY  
 



IRISH PLUM TOMATO, MOZZARELLA AND BASIL PESTO SALAD  
 

‘GREEN SALAD’ – SELECTION OF FRESH MESCLUN LEAVES WITH CUCUMBER, 
MARINATED FENNEL, AFILIA SHOOTS, MUSTARD CRESS, FRESH HERBS AND A LIGHT 
ITALIAN DRESSING 

 
DESSERT – CHOOSE 1 
 

SUMMER BERRY CHEESECAKE 
FRESH CREAM  
 

DEEP WARM APPLE PIE  
CUSTARD, FRESH CREAM 
  

FRESH BERRY PAVLOVA  
SOFT FRUITS, FRESH CREAM  
 

LEMON CURD PASTRY SLICES 
SEASONAL BERRIES, FRESH CREAM  
 

SEASONAL FRUIT CRUMBLE 
TOASTED OATS, BROWN SUGAR 

 
CHOOSE 3 MAINS, TWO SALADS, TEA/COFFEE €26 
CHOOSE 3 MAINS, TWO SALADS, ONE DESSERT, TEA/COFFEE €32 
 
 
CHILDRENS MENU AVAILABLE  

 

 

 

 

 


