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Gluten Free Options available on request

€19.50

CAJUN  CHICKEN BURGER

Brioche Bun with Grilled Cajun Chicken
Breast, Mature Cheddar Cheese, Baby

Gem, Beef Tomatoes, Red Onion and
Garlic Mayo & Chips

2,9, 11

MAINS

Irish Red Ale battered cod, green peas
in butter, tartar sauce & chips

2, 3, 5, 11, 12, 13

bia & co. fish & chips

€19.50

€17.00

Roast Turkey and Ham

 creamy mash Potato and seasonal
vegetables, Traditional gravy

2, 9, 11, 12, 13

VEGETABLE  OR CHICKEN STIR-FRY

Served with fresh Oriental Vegetables & a
choice of saffron Rice or Egg Noodles

1, 8, 11, 12

€17/19.50

Brioche Bun, Smoked Bacon, Mature Cheddar
Cheese, Baby Gem, Beef Tomatoes and

Thousand Island Sauce & Chips
2,9, 11

6 OZ HEREFORD BEEF BURGER

€20.50

 SOUP of the day
please ask your server about our daily soup

special and allergen information,
Served with Bread Roll

€7.50

€12.50

Cajun spicy chicken, gherkins, mango, onion,
carrot, cucumber, sweet chilli sauce, Parmesan,

mixed leaves & ranch dressing
 6,7,8,11

CHICKEN AND Pine Nut Salad

LIGHT LEMON AND DILL
 WILD ATLANTIC SEAFOOD CHOWDER
Served with Buttermilk Soda Bread
2, 3, 4, 5, 9, (11 - soda bread) 12, 13 (gf)

€9.00
Caesar salad 

rOMAINE LETTUCE, CROUTONS, Bacon, PARMESAN
CHEESE & CAESAR SALAD DRESSING

   Add Chicken                                                        
1,2,5,11,13 (11 - croutons) (GF)

€10.00

€3

HOT & CRISPY CHICKEN WINGS
Frank’s Hot Sauce, Blue Cheese Dressing

& Baby Leaves Salad
1, 2, 11

€12.50

S T A R T E R S
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€23.00

Cider  Marinated pork Belly

Creamed Potato, buttered kale, Honey
Mustard cream sauce 2, 9, 13 (GF)

 Creamed Potato, Fine green beans, white
wine & dill cream sauce

 2, 5 (GF)

€26

Pan seared Atlantic baked Salmon

cream of vegetable soup

€7.50

special of the day

please ask your server about
our daily specials and allergen

information

Served with Bread Roll
2, (11 - bread) (veg) (gf) GF Bread available

salad of the day
please ask your server about

our daily salad special and
allergen information

€13.00
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Topped with mozzarella & chefs
homemade tomato sauce 

2,7,9,10,11,12 (veg)

P I Z Z A  M A R G H E R I T A

€ 1 5

Topped with pepperoni & chefs
homemade tomato sauce

2,7,9,10,11,12

P I Z Z A  P E P P E R O N I

€ 1 6

Q U A T T R O  F O R M A G G I
A blend of four of our artisan cheeses

stone baked on a bed of chef’s homemade
garlic & tomato sauce 

2,7,9,10,11,12 (veg)

€ 1 7

Allow our chef to create his own masterpiece
using a selection of our finest ingredients 

2,7,9,10,11,12

C U L I N A R Y  A R T I S A N

€ 1 5 . 5 0

Garlic cream sauce, ROAST peppers,
jalapeños, red onions, wild mushroom, 

mozzarella cheese 
2,7,9,10,11,12 (veg)

T H E  E L I T E  S L I C E  

€ 1 6

Classic sliced ham, spicy pepperoni, chorizo,
slow cooked onions, mozzarella & chef’s

homemade tomato sauce 
2,7,9,10,11,12

I T A L I A N  V I L L A G E

€ 1 7

goats cheese, chorizo, wild mushrooms,
ROAST peppers, garden leaf spinach,

mozzarella & chefs homemade tomato sauce 
2,7,9,10,11,12

T H E  B I L L Y  G O A T

€ 1 6

CHICKEN AND PESTO WRAP
Diced Chicken with Homemade Basil 

Pesto Mayonnaise & Baby Gem Lettuce
2, 8, 11, 12, 13 (Combo)

€13.50

BLT  SANDWICH
CRISPY BACON, LETTUCE, TOMATO
SERVED WITH SEASONAL SALAD 

on WHITE OR BROWN BREAD
1, 2, 11   (Combo)

€11.50

Irish grilled breakfast
2 SAUSAGES, 2 BACON, BLACK & WHITE

PUDDING, TOMATO, FRIED EGGS 
1, 2, 5, 7, 10, 11 (served until 4pm)

€14.00

french toast
Berry compote, canadian maple

syrup, streaky bacon
1, 2, 9, 10, 11  (served until 4pm)

€11.50

One bill applies to parties over 6 guests.

M O N D A Y  -  S A T U R D A Y  D E A L

M O N D A Y  -  W E D N E S D A Y  D E A L

PIZZA & PINT FOR €19.50

BURGER & PINT FOR €22

SOUP & SANDWICH COMBO FOR €14

(AVAILABLE UNTIL 4PM)

PIZZA 
aVAILABLE FROM 3PM

All day Saturday and Sunday

€19.50

Grilled Marinated minute steak, 
melted red cheddar cheese, red onion, on

a toasted ciabatta , baby mixed salad,
pepper corn sauce, Chips

1, 2, 10, 11, 13

Steak Sandwich

choice of bewley’s tea or ANY BARISTA
coffee with a choice of  pastries/fruit
scone, white/brown scone/chocolate/

blueberry muffin (1,2,7,11)

T E A / C O F F E E  &  P A S T R Y / S C O N E / M U F F I N /
G L U T E N  F R E E  S C O N E

€ 6

€11.00

Vegan sausage,  vegan Mayo,  red onion,
Tomato, Baby Gem lettuce , & a side of

baby mixed leaves 
11  (Combo)

Vegan Sausage Wrap

€2aDD EGG
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