
 

 

 

STARTERS 

BALLINCAREY’S ORGANIC FARM VEGTABLE PLATE                                                                                  €14 
Harissa Crème Fraiche, Raisin & Saffron Dressing (4 , 10) 
 
 

SOUP OF THE DAY                                                                                                                                           €9 

Served with Guinness & Treacle Homemade Brown Bread (1,3W,4,5,10) 
 

OAK & ANVIL WINGS                                                                                                                                     €15 

Spicy wings, blue cheese dip, 
celery (3W,4,10,14) 
 

 

MAINS 

 

BUTTER CHICKEN MASALA                                                                                                              €26 
Creamy Coconut & Coriander Sauce, Steamed Rice, Carlic Naan Bread (3W,4,10) 
 

FISH AND CHIPS                                                                                                                                   €24 
Tempura Haddock, Mint & Pea Compote, Tartar Sauce, Chunky Chips (1,3W,4,10,14) 
 
GRILLED ANGUS IRISH BEEF BURGER                                                                                                           €23                
Streaky Bacon, Baby Gem, Mossfield Gouda, Tomato & Pepper Relish, Smoked Onion Mayonnaise, 
chunky chips, (1,3W,4,7,10) 

 

RIGATONI PASTA                                                                                                                                              €22 
Grilled Aubergine, Pepper, Spinach, Basil & Tomato  (3W, 4, VG) 
 

DESSERTS 
BISCOFF CHEESECAKE                                                                                                                                    €9.50 
Biscoff Crumble, Vanilla Chantilly (1,3W,10, 12) 
 

CARAMEL CUSTARD TART                                                                                                    €9.50 

Creamy Caramel Custard, Crumble, Caramel Ice Cream (1,3W,10, 11A) 
 

 
 

 
 
1) Eggs 2) Molluscs 3) Gluten 4) Sulphur Dioxide 5) Celery 6) Sesame Seeds 7) Mustard 8) Crustaceans 9) Lupin 10) Dairy 11) Nuts 11A) 
Cashews 11c) Almond,11H) Hazelnut 11W) Walnut 11P) Pistachio 12) Soybeans 13) Peanut 14) Fish GF) Gluten Free H) Healthy V) 
Vegetarian GFA) Gluten Free Adaptable VG) Vegan 
Please note some dishes can be varied to suit allergens. Please advise server before ordering. 

 


