
  
 
 

Kids Menu 

 

STARTERS 

5€ 
 

SOUP OF THE DAY (4,5,12.29) 

HAM, CHEDDAR & PICKLE PLATTER (1,5,27) 
KIDS FRUIT SALAD 

 

MAINS 

12.5€ 
 

KID’S LOCAL FISH GOUJONS (1, 2, 7, 12) 

4OZ BEEF BURGER WITH CHEDDAR (1, 2, 5, 12) 
CHICKEN SUPREME WITH GRAVY (1, 5) 

FRESHLY CRUMBED CHICKEN GOUJONS (1, 2, 5, 12) 
(All Above Served with Mushy Peas & French Fries or Mash Potato (1, 5, 12) 

 

PASTA BOLOGNESE (1, 3, 4, 5, 12) 
KIDS COTTAGE PIE (1, 3, 4, 5) 

PASTA & BASIL PESTO (5, 12, 16, 27) 
 

DESSERTS 

7.5€ 
 

CHOCOLATE BROWNIE SUNDAE (1, 2, 5, 10) 

ICE-CREAM SELECTION WITH CHOCOLATE CRUMBLE (1, 10) 

FRESH FRUIT SALAD WITH ICE CREAM (1, 10) 
 

DRINKS 

APPLE OR ORANGE JUICE 

FRUIT CORDIAL 

GLASS OF FRESH MILK (1) 

3 Course €25.00 

 

"Please be mindful that our dedicated kitchen team expertly manages the preparation of dishes containing the 14 

mandatory allergens daily. Although every care is taken to ensure the safety of our guests, please inform a member of 

our team if you have any food allergies, intolerances, coeliac disease, or other dietary requirements. This will enable 

us to tailor your dining experience and we will endeavour to meet your specific needs." An allergen specific menu is 

available for consultation shall you need to see it. All our beef is 100% Irish and fully traceable to the farmer & our 

seafood is sustainably caught & landing in our kitchen daily. 

 

 

1 Milk Products  
2 Eggs  

3 Mustard  
4 Celery  

5 Sulphur Dioxide  
6 Lupin  

7 Fish  
8 Molluscs  

9 Crustaceans  
10 Soya  

11 Sesame  
12 Gluten Wheat  

13 Gluten Barley  
14 Gluten Rye  
15 Gluten Oats  

16 Almonds  
17 Brazil Nut  

18 Cashew  

19 Macadamia Nut  
20 Peanuts  
21 Walnuts  

22 Pistachio Nut  
23 Pecan Nut  
24 Hazelnut  

25 Ask Gluten Free  
26 Gluten Free  
27 Vegetarian  

28 Vegan  
29 Ask Vegan 



  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


