
 
 

1) Eggs, 2) Molluscs, 3) Gluten, 4) Sulphur Dioxide, 5) Celery, 6) Sesame Seeds, 7) Mustards, 8) Crustaceans, 9) Lupin, 10) Milk, 11) Nuts, 12) Soybeans, 13) Peanut, 
14) Fish, A) Almonds, B) Barley, C) Cashew, GF) Gluten Free, H) Hazelnut O) Oat, R) Rye, VG) Vegan Friendly, V) Vegetarian, W) Wheat 

Dishes may be altered for Gluten Free Options 

 
 

 

 

Monday to Sunday 12pm-5pm 

Starters 
 

 

Soup Of The Day       €9 

Homemade Guinness Treacle Brown Bread 

(1,3W,4,5,10) 
Oak & Anvil Chicken Wings (Mains €20)           €15                       

Spicy Wings, Blue Cheese Dip, Celery or Smoky BBQ Sauce  

(1,3W,4,5,6,7,10)       

KFC Spiced Cauliflower nuggets             €10 

Lime, Mint & Yoghurt Dipping Sauce or BBQ (3W,10) 

 

Ballincarey Farms Organic Beetroot   €14 

Gold River Farm Salad, Whipped Goats Cheese,  

Croutons, Spiced Seed Cracker (3W, 4,7,10) 

 

 

 

Mains 

 

Dexter Irish Beef Burger     €23 

Monterey Jack Cheese, Grilled Bacon, Baby Gem Lettuce, 

Gherkin, Tomato, Brioche Bap, House Sauce, Chunky Chips 

(1,3,4,7,10) 

 

Buttermilk Fried Chicken Burger   €22 

Spicy Mayonnaise, Gherkin, Gold River Farm Lettuce, 

Brioche, Cheddar Cheese Sauce, Chunky Chips (1,3W,4,7,10)  

Oak & Anvil Fish & Chips     €24 

Tempura Haddock, Mint & Pea Compote, Tartar Sauce, 

Chunky Chips (1,3W,4,10,14) 

Paccheri Pasta (Vegan)             €22 

Sundried Tomato & Smoked Aubergine, Spinach,  

Plum Tomato & Basil Sauce (3W,4,10)  

Oak & Anvil Caesar Salad             €15 

Baby Gem Lettuce, Crispy Bacon, Parmesan, Anchovies,                       

Sea & Rosemary Croutons, Caeser Dressing  

(Add Chicken/Prawns - €7/€9) (1,3W,4,7,10) 

 

 

Sides 

Chunky Chips, Herb Sea Salt (3W,4)   €7 

Smoked Bacon & Parmesan Chunky Chips  €8 

(3W,4,10) 

Buttered Green Vegetables, Smoked Almonds €5 

(10,11A) 

Creamy Mash Potatoes (4,10)    €5 

Spiced Onion Rings (1,3W,10)    €6 

 

Tea & Coffee 
Tea  €4  Americano  €4.50 

Herbal Tea €4.50  Flat White  €4.80 

Cappuccino €4.80  Hot Chocolate €5 

Café Latte €4.80  Alternative Milks €0.75 

    Soya, Almond, Oat 

     

 

 

 

 

 

 

Grilled Fig & Feta Bruschetta                        €12 

Parma Ham, Sourdough, Rocket, Balsamic  

& Hazelnut Dressing (3W, 4,10,11H)  

Oak & Anvil Seafood Chowder    €14 

Smoked Cod, Mussels, Clams, Salmon, Leek, Dill & Potato, 

Guinness Treacle Brown Bread 

(2,3B,3W,4,10,14) 

 

Herb Salmon Gravlax              €16 

Herb Salmon Gravlax, Dill Crème Fraiche, Rocket,  

Guinness & Treacle Bread, Caper & Lemon Dressing  

(1,3W,4,10,14)  

 

Garryhinch Exotic Mushroom Puff Pastry Tart           €12                    

Poached Egg, Tarragon & Mustard Cream Sauce,  

Parmesan (1,3W,4,7,10)  

 

 

 

 

Butter Chicken Masala     €26 

Butter Chicken, Creamy Coconut & Coriander Sauce, 

Steamed Rice, Garlic Naan Bread (3W,4,10)  

 

Braised Beef Ragu        €24 

Braised Beef Ragu, Rigatoni Pasta, Celeriac, Carrot,  

Parsley Butter, Parmesan & Truffle Oil (1,3W,7,10)  

Oak & Anvil Club Sandwich     €20  

Fried Egg, Lettuce, Bacon, Turkey, Tomato on Sourdough,  

Mustard Mayonnaise & Chunky Chips 

(1,3W,4,7,10,GF) 

Superfood Salad       €17 

Quinoa, Red Cabbage, Pak Choi, Chickpeas, Beetroot, Avocado, 

Grapefruit, Walnuts & Chilli Dressing (4,7,11W) 

(add chicken, add prawns €7/€9) 

 

 

Pan Fried Fillet of Salmon                                         €24 

Pan Fried Fillet Of Salmon, Samphire, Cauliflower Puree, 

Mash Potato, Brown Shrimp Butter Sauce (4,8,10,14)  

 

Desserts 

Warm Banana Pudding                        €9.50 

Banana Caramel Sauce, Vanila Ice Cream (1, 3, 10) 

Strawberry Knicker Bocker Glory              €9.50 

Chocolate Shaving, Almond Tuile, Strawberry Sauce,    

Mascarpone Chantilly(1,3,10,11a) 

Dubai Chocolate Brownie                  €9.50 

Pistachio Ice Cream, Chocolate Sauce, Toasted Pistachio 

(1,3,10,11P) 

Mango Passion Cheesecake              €9.50                     

Mango Passion Sauce, Chantilly Cream Tuile (1,3,10) 



 
 

1) Eggs, 2) Molluscs, 3) Gluten, 4) Sulphur Dioxide, 5) Celery, 6) Sesame Seeds, 7) Mustards, 8) Crustaceans, 9) Lupin, 10) Milk, 11) Nuts, 12) Soybeans, 13) Peanut, 
14) Fish, A) Almonds, B) Barley, C) Cashew, GF) Gluten Free, H) Hazelnut O) Oat, R) Rye, VG) Vegan Friendly, V) Vegetarian, W) Wheat 

Dishes may be altered for Gluten Free Options 

 
 

Citrus Pie       €9.50   
Meringue Shards, Crumble, Lemon Curd Ice Cream (1,3,10)   

 


