
 

 

 

 

 
 
 
Soup of the Day                   €8.25                                                                                                          
Served with Rustic Bread (1, 2 Wheat Flour, 7, 13)  
 
 

Chorizo & Parmesan Arancini                                    €14.95                     
Chorizo, Parmesan Rice Ball, Breaded and Golden Fried, set on a Rich Roasted Pepper Sauce, finished with  
Chilli Oil (1, 2 Wheat Flour, 4, 7, 9, 13, 14)  

 
 

Pecan, Fig & Goat Cheese Tart                         €14.95   

Baked Fig & Pecan Goat’s Cheese Tart, served with a Balsamic Dressing 
(2 Wheat Flour, 7, 9, 10 Pecan, 12, 13, 14)  

 

 

Vegan Cajun & Orange Tofu Salad                                    €15.95 

Fried Cajun & Orange Tofu with Crispy Leaves, Tomato, Cucumber and Pomegranate, coated with a  

Cashew Nut Dressing (1, 10, Cashew Nut ,13, 14)  

 

 

Garlic & Chilli Tiger Prawns                                               €17.50  
Prawns and Cherry Tomato, coated with Tomato, Chilli & Garlic Pesto, served with Toasted Bread  
(1, 2 Wheat Flour, 3, 13, 14)  

 
 

Chicken Wings                                                €14.50 
Chicken Wings coated with Hot Sauce, served with Celery & Garlic Mayo Dip  
(1, 2 Wheat Flour, 4, 7, 9, 13, 14)  

 
 
 

FIRE Sautéed Potatoes  
Coated in Hot Sauce & Topped with Garlic Mayonnaise (1, 4, 7, 9, 13, 14)              €4.95 

House Salad - Served with Lemon Dressing (1, 9, 13, 14)       €4.95 

Buttered Broccoli, Baby Carrot & Baby Corn (7, 13, 14)                €6.50 

Creamy Mash (7, 14)           €4.00 

Fries (1, 13, 14)            €4.50 
Boiled Rice (1, 13, 14)           €3.75 

 

 

 

 
 



 

 

 
 

Braised Beef Cheek                                                                                                                             €33.95 

Served with Reb Wine jus, Buttered Mash & Tender Stem Broccoli (1, 7, 13, 14)  
 
 

Milk-Poached Smoked Cod                                     €29.95                                                   
Smoked Cod Poached in Milk, Irish Cabbage, white Onion and Bacon Lardons, served with  
Buttered Mash Potato (1, 5, 7, 9, 13, 14) 
 
 

Garlic & Thyme Chicken                                                         €26.95 

Marinated Chicken in Lemon & Thyme, set on Butter Mash Potato, Baby Carrots, Tender Stem Broccoli  

coated in a Garlic & Thyme Cream Sauce (1, 7, 9, 13, 14) 

 
 

Baked Teriyaki & Wasabi Seed Salmon                                                                                       €29.95                                                                                     
Baked Fillet of Salmon Topped with Wasabi Seed, set on a Creamy Avocado Dip with Crushed Roasted  
Baby Potato & Steamed Baby Carrot (1,2 Wheat Flour, 5, 7, 12, 13, 14) 

 
 

Fish & Chips                  €21.50 

Fillet of Hake coated in a Light Golden Batter, served with Fries, Tartar Dip & Freshly Squeezed Lemon Juice  
(2 Wheat Flour, 4, 5, 7, 9, 13, 14) 

 
 

Whitty’s 9oz Fresh Irish Beef Burger               €20.95 

Topped with Crispy Bacon and a duo of Cheddar Cheese, served on a Toasted Bap with Tomato,  
Red Onion and Burger Mayo, served with Fries (2 Wheat Flour, Rye & Barley, 4, 7, 9, 13, 14)  
 
 

Whitty’s Crispy Chicken Burger                                              €20.95 
Golden Fried Chicken fillet, served on a Toasted Bap with Crispy Leaves, Tomato and Red Onion, 
served with Fries (1, 2 Wheat Flour, Rye & Barley, 4, 7, 9, 13, 14) 
 
 

Vegan Fusilli Bolognese (V)                                     €23.95                                                                                       
Fusilli Pasta coated in a Plant Base Bolognese Sauce, with Roasted Chickpeas, Cherry Tomato, finished with 
Nibbed Almonds (1, 2 Wheat Flour, Semolina, 10 Almonds, 13, 14)  

 

 
 
 
 
 

Food Allergens 

1. Celery | 2. Gluten | 3. Crustaceans | 4. Eggs | 5. Fish | 6. Lupin | 7. Milk | 8. Mollusc | 9. Mustard | 10. Nut 
11. Peanuts. | 12. Sesame Seed |13. Soya | 14. Sulphur Dioxide & Sulphite 

 


