
TO DRINK	 	 	 	 	 	 	

cava mimosa		 	 	 	 	 	 	 6.5

dingle gin & elderflower mojito	 	 	 	 	 8.5

dingle vodka espresso martini	 	 	 	 	 9

connemara whiskey, apple & seaweed sour		 	 	 9

SNACKS + CAKES	 	 	 	 	 	 	

cheese scone & fermented butter (v)	 	 	 	 3.25	

chocolate & sugar kelp brownie (v) (gf)	 	 	 	 3.5

woodruff custard tart (v)	 	 	 	 	 	 3.75

carrot & walnut cake (v)	 	 	 	 	 	 3.95

lemon tart (v)	 	 	 	 	 	 	 4.5

rhubarb & hazelnut crumble (v)	 	 	 	 	 4.5

BRUNCH	 	 	 	 	 	

poached eggs, mushrooms, seaweed hollandaise (v)	 	 11.5

gubbeen chorizo, pink fir potatoes, kale, fried egg	 	 11.5

bacon, fried eggs, hegarty’s cheese, sourdough	 	 	 11.5

beef cheek, black pudding, fried eggs, sourdough		 	 12

SOUP (served with soda bread/gluten free)	 	 	 	 6

potato, leek & dillisk soup (v) (gf)	 	 	 	 	

SANDWICHES (served on sourdough/soda bread/gluten free)	

durrus cheese, pickled mushrooms, scallions (v)	 	 	 7.5

fried chicken, fennel slaw, leaves	 	 	 	 	 8.5

SALADS (served with sourdough/soda bread/gluten free)	 	 	

halloumi, red onion, pumpkin seeds (v)	 	 	 	 11.5

SMALL PLATES	 	 	 	 	 	 	

dooncastle oyster, sea lettuce & trout roe	 	 	 	 10.5

beef tartare & pickled onions, sourdough	 	 	 	 10.5

Please ask your server for our daily specials 
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