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E V E N I N G   M E N U

S T A R T E R S

Homemade winter warming soup of the day				    €5.00 
Served with home baked fresh breads (ACF)   V 
(Contains allergens 6, 7, 12)

Seafood chowder, dillisk cream   					     €6.95 
A blend of smoked haddock, cod, salmon,  
cooked in a rich dillisk cream, soda bread  
(Contains allergens 1, 2, 3, 6, 7, 12)

Home made fish cakes					     €7.50 
Flaked pieces of, smoked haddock, cod, salmon, bound  
together with dill scented potato and fine bread crumbs 
(Contains allergens 1 ,3, 6, 7, 11)

Creole chicken wings (hot and spicy/BBQ )  				    €8.95 
Sizzling crispy wings with a choice of house sauces  
served with blue cheese dressing and celery sticks 
(Contains allergens 6, 7, 8, 9, 12, 13)

Smoked bacon and ham hock terrine   C 					     €8.95         
Picked ham hock with smoked bacon and served  
with a horseradish mayonnaise 
(Contains allergens 6, 12, 13)  

Crispy herb risotto croquettes					     €7.50 
Slow cooked mushroom risotto croquettes served with a 
 rich marinara sauce, flaked parmesan and pesto oil                          
(Contains allergens 6,10, 11,12)

Fivemiletown goats cheese salad    V   C					     €8.95 
Mixed leaf salad with balsamic dressing, toasted pine nuts, 
sliced beetroot and warm goats cheese 
(Contains allergens 5, 7, 12, 13)

M A I N S

Grilled Cajun chicken Caesar salad					     €12.50           
Marinated chicken escalope, cos lettuce, croutons,  
Parmesan, bacon lardoons and anchovy dressing  
(Contains allergens 6, 7, 11, 12)

Spinach and broccoli penne pasta   V					     €12.95 
Cooked in a rich sundried  tomato cream sauce, finished  
with baby spinach  
(Contains allergens 6, 7, 11, 12)

Wok fried mixed stir fry   (V   C  - Available)			   €12.50  
Bound with egg noodles, soya, lime & honey 
Add chicken €2, prawns €2 or crispy beef strips €3 
(Contains allergens 1, 2, 3, 6, 7, 8, 11)        



Seared 6oz Irish Hereford steak					     €14.95 
Rustic ciabatta, select prime Irish beef topped with 
caramelised onion relish, house fries, rocolla dressed salad  
(Contains allergens 6, 11, 12, 13)  

Irish chicken supreme 					     €16.50 
Stuffed with a mushroom duxelle, on a bed of champ mash 
and wholegrain mustard cream sauce   
(Contains allergens 6, 7, 12)

Seared Irish Hereford 10oz sirloin steak					     €23.95                
Grilled to your liking and served with crispy onion rings, 
 dressed salad, hand cut chips and pepper sauce 
€5 supplement applies on inclusive dinner packages 
(Contains allergens 6, 11, 12, 13)     

Surf and turf					     €25.95 
Seared rib eye and tempura prawn. Prime Irish rib eye  
with tempura prawn and Bernaise sauce 
€5 supplement applies on inclusive dinner packages 
(Contains allergens 1, 2, 3, 6, 7, 9, 12, 13)

Beer battered fresh cod fish & chips					     €14.95 
Fresh Atlantic cod battered in local ale, house fries,  
mushy peas and dressed salad   
(Contains allergens 1, 2, 3, 6, 7, 11, 12) 

Wild mushroom and butternut squash risotto 
with fresh cod wrapped in parma ham				   €19.95          
Slow cooked risotto, butternut squash puree,  
finished with a vanilla shallot cream  
(Contains allergens 6, 7, 12) 

8 hour slow braised beef short rib					     €17.95 
Succellent beef short rib on a bed of  
mustard mash and baby vegetables 
(Contains allergens 6, 7, 9, 12, 13)

Pressed pork belly with potato gratin					     €16.95 
With carrot puree and potato gratin  
(Contains allergens 6, 7, 12)                                                  

B U R G E R S

Seared 8oz Irish beef burger					     €14.95 
Irish ground beef with crispy bacon, house relish and cheddar cheese 
(Contains allergens 6, 7, 9, 12, 13)

Chickpea and raisin vegan   (V   C  -  Available)			   €12.95 
Rocolla bundle and salsa crudi on a bed of mixed salad and brioche bun 
(Contains allergens 5, 6, 7, 10, 12, 11)

Marinated grilled Cajun chicken breast					     €14.50  
Crispy bacon, dressed rocket and mozzarella cheese 
(Contains allergens 6, 7, 9, 12, 13)

 All our beef is Bord Bia quality assured and 100% Irish.



No. 1 & 2 Shellfish  
(type e.g. prawns or mussels)
No. 3 Fish
No. 4 Peanuts
No. 5 Nuts
No .6 Cereal containing gluten 
No. 7 Milk/milk products

No. 8 Soya
No. 9 Sulphur Dioxide
No.10 Sesame seeds
No.11 Egg
No.12 Celery and Celeriac
No.13 Mustard
No.14 Lupin

Allergen Index

Some of our dishes may contain nut traces as we do not operate a  
nut free kitchen please consult your server for details

 V - Vegetarian Options

D E S S E R T    

Home made chocolate brownie       

Apple crumble 

Black Forest gateau

Cheesecake of the day

All desserts served with ice cream and cream 
(All desserts contain allergens 5, 6, 7 and 11)

Food Allergies and Intolerances’

Before you order your food and drinks, please speak to a member of our team,  
All of whom are fully trained in allergy awareness. 

If you have a food allergy or food intolerance please refer to the last page  
of the menu, where the allergens are listed numerically and presented in  

that format under each menu item.

C - Suitable for Coeliacs   

P I Z Z A  A R O M A    

Margherita        V	   		  €10.95
Fresh mozzarella di buffalo, ripped basil,
olive oil, tomato sauce Parmigianino

Capriccioso 			   €12.95
Fried chorizo, ham, mushroom, mozzarella

Diavola 			   €12.95
Peri chicken, green peppers, bacon & mozzarella

Formaggio 			   €12.95
Spinach, olives goats’ cheese & mozzarella

Pepperoni passion  			   €12.95
Double layers of sliced pepperoni,
double mozzarella & tomato sauce

(All pizzas may contain 6, 7, 11, 12)

(all of our pizzas are 12”, children’s 6” pizzas available for €7.00)  
– all are freshly prepared


