


STARTER

GOATS CHEESE TARTLET

Aubergine caponata & goats cheese tartlet,
rocket & tomato salad, homemade basil
pesto

STICKY BBQ CHICKEN WINGS c
Served with homemade ranch dressing

CREAMY ATLANTIC SEAFOOD CHOWDER ¢
Salmon, cod, smoked haddock & musselsina
creamy broth. Served with house brown bread

PLAZA BRUSCHETTAv 7

Bruschetta with tomato & basil salsa. Served
on our house stone-baked flat bread &
drizzled with olive oil.

HOUSE GARLIC BREAD v

Authentic pizza base finished with garlic,
parsley & extra virgin olive oil, served with
parmesan & rocket salad

HOMEMADE SOUP OF THEDAY v ¢
Served with house brown bread

MAIN COURSE

CRISPY PORK BELLY

Slowly roasted Irish Pork Belly marinated in
our secret spice mix, served with burnt apple
pureé, smoked black pudding, pork skin
popcorn & wholegrain mustard sauce.

ROAST SUPREME OF CHICKEN ¢

Celeriac & truffle pureé, green lentils
& pearl onion chicken jus

TRADITIONAL FISH & CHIPS

Beer battered fresh haddock, served with pea
pureé, tartar sauce & chips

THE 6 OZ BEEF BURGER ¢

Served with tomato, lettuce, onion, chefs secret
sauce & pickle, in a brioche bap. Served with
chips & cabbage slaw.

THE CHICKEN FILLET BURGER ¢
Chargrilled chicken breast served with tomato,
lettuce, cucumber & garlic mayonnaise in a kaiser
bap served with chips & cabbage slaw.

AUTHENTIC CHICKEN CURRYvc 7

Perfect balance of spices & flavours . Served with
crispy onions, basmati rice & naan bread.

MARGHERITA PIZZA

Tomato sauce, mozzarella cheese, fresh basil
pesto

SPICY PEPPERONI PIZZA

Pepperoni, jalapeno, house tomato sauce,
mozzarella

PASTA CARBONARA

Tagliatelle pasta in a creamy bacon and
parmesan sauce, slice of garlic bread

DESSERT

DARK CHOCOLATE BROWNIE

Chocolate sauce & vanillaice cream

ETONMESS vc

Fresh strawberries, meringue,
coulis, cream & almonds

RUSTIC APPLE PIE v

with creme anglaise & vanillaice cream

TIRAMISU CHEESECAKE

with Coffee Ice Cream

HOMEMADE ICE CREAM & SORBET vc

Ask your server for selection

FOOD ALLERGY NOTICE;

Food prepared here may contain nuts and other ingredients
which can cause allergic reactions. If you or any of your
guests have an allergy please inform your server and our
chefs will be happy to accommodate your needs.

FRIENDLY OPTIONS AVAILABLE:
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