
Opening times: Monday to Thursday: 12.00 pm to 11.30 pm | Friday and Saturday: 12.00 pm to 12.30 am | Sunday: 12.00 pm to 11.00 pm

BAR MENU
SERVED 12:00-21:30 

Italian Olives | 7

Smoked Almonds | 7  

Antipasto | S18/L26
Prosciutto, Coppa, Milano Salami, Grilled Artichoke,
Olives, Smoked Almonds, Grilled Sourdough,
Shaved Parmesan Cheese, Rocket

Crispy Chicken Wings | S12/L18
Frank’s Red Hot Sauce, Blue Cheese Dip

(12)

(8!)

(1*,3,7,10,11,12)

(1*,7,9,12)

Prawn Tempura | 15

Cauliflower & Jalapeno Poppers | 12
Blue Cheese Dip, Coriander

(1*,3,7)

Truffle Mac & Cheese Balls | 14
Smoked Garlic Aioli 

(1*,2,3,7,12)

Lemon & Basil Aioli 

(1*,2,3,4,7)

MAINS
7oz Beef Burger & House Fries | 22
Caramelised Red Onion, Homemade Pickles, Baby Gem

(1*,3,7,10,12) Buttermilk Chicken Burger | 22
Mexican Slaw, House Fries

(1*,3,7,12)Beer Battered Fresh Hake & Chips | 22
Pea Pureé, Tartar Sauce, House Fries

(1*,3,4,7) Grilled Halloumi Burger | 20
Roasted Red Peppers, Sriracha Mayo, House Fries 

(1*,3,7,12)

STARTER

LUNCH MENU
SERVED 12:00-17:00 

Soup Of The Day | 9 (1*,3,7,9,12) Allergens might change

Poached Pear & Walnut Salad | 14
Candied Walnut, Blue Cheese, House Dressing

(3,7,8^,10,12)

Caponata | 15

Reuben | 18
Pastrami, Swiss Cheese, Sauerkraut, Russian Dressing 

(1*,3,6,7,12)

Chancery Club | 16
Grilled Chicken, Crispy Bacon, Egg Mayo, Tomato, Baby
Gem, House Fries 

(1*,3,7,10,12)

Aubergine, Zucchini, Basil Pesto 

(1*,7,8,12)

SANDWICHESSOUPS & SALADS

VIRGIN SPRITZ SIGNATURE

THE MORRIGAN 16.5
Watermelon-Infused Illegal Mezcal, Lillet
Blanc, Stillgarden Glas 55, Watermelon &
Blackberry Cordial 

IN WITH THE NEW 
Bulleit Bourbon, Longueville House Apple
Brandy, Demerara & Apple Syrup,
Angostura & Black Walnut Bitters 

16

SAINTS & SCHOLARS 
Rooibos-Infused Plantation Dark Rum,
Coconut Liqueur, Kraken Black Rum,
Orange Juice, Lemon & Lime, Mango, Sugar 

16.5

OISÍN 16
Roe & Co Irish Whiskey, House-Made
Peach & Honey Liqueur, Lemon, Orange
& Peach Bitters, Vegan Foamer 

SEASONAL NEGRONI
Tanqueray Gin, Valentia Island Ór Vermouth,
Campari and Chocolate Bitters– Infused
with Dark Chocolate & Pineapple 

16

AFTERNOON TEA
Gunpowder Gin, Italicus, Earl Grey
Syrup, Lime 

16

SPICY SPRITZ 15

Charred Chilli & Orange, Aperol,
Prosecco, Soda 

THE EMERALD ISLE 15
Stillgarden Buí 43, Elderflower,
Apple, Soda 

THE HIGH KINGS 15
Irish Mist Honey Liqueur, Honey,
Lemon, Prosecco, Soda 

BY THE BAY
Passionfruit, Lime, Vanilla, 
Ginger Ale

9

AN ÓG
Pomegranate, Cucumber, Strawberry,
Lemon, Soda

9

SOMETHING TO HOLD
Tanqueray N/A Gin, Lime, Mint,
Elderflower Tonic

9


