LOVE WHAT YOU EAT...EAT WHERE YOU LOVE

GROUP DINNER MENU v
EST. 2016

STARTERS agéyg' x ohsles.

Duck Wings Sweet ‘n’ Spicy, Blue Cheese STEAK &

SHELLFISH

Buffalo King Prawns, Ghilli Butter, Lemon Mayo
BBQ Glazed Pork Belly, Apple Puree, Honey & Mustard Slaw

Halloumi Fritter Salad, Spiced Chickpea & Lime Salsa, Watermelon, Curried Gashew

MAIN COURSES
100z/280g Hereford Ribeye served with Pepper Sauce or Garlic Butter

Lobster Roll Packed with Gool Lobster Meat in a Warm Brioche, Gitrus Mayo, Lemon and Garlic Butter
Hereford Irish Beef Gheeseburger House Ketchup, Beef Tomato, Pickles and Lettuce

King Prawns & Irish Mussels, Chorizo, Gherry Tomato Arabiatta, Garlic Bread

Served with a Chef's Selection of Seasonal Sides

DESSERTS

Chocolate & Orange Custard Pots, Gingerbread Grumb, Honeycomb Ice Gream

Crispy Fried Cheesecake, Strawberry Gompote, Lemon Sugar
Maple Glazed Banana & Coconut Brownie, Salted Garamel Ice Cream

€45pp

All Beef is 100% Grass Fed Irish. Please ask your server for the Allergen Menu should you require it.
Please be advised a service charge of 10% is added to tables of five or more. All tips are distributed entirely to our staff,
Follow us on Facebook/Instagram/Twitter @beefandlobster



