
Dinner Menu
STARTERS

Cream of Vegetable Soup €5.25 
homemade brown soda bread

Seafood Chowder €7.95 
locally caught fresh and smoked seafood, brunoise of veg, soft green herbs, creamy white wine velouté, brown soda bread

Smoked Salmon and Dill Arancini starter/main with chips €10.50/€14.75 
coated in panko and parmesan, chilled arrabbiata sauce, seasonal green leaves and lemon

Pork and Duck Terrine de Campagne €9.95 
spiced hazelnuts, pickled cherries, brioche toast and green leaves

Fried French Brie starter/main with chips €10.50/€13.95 
spiced apple chutney, reduced balsamic syrup, green leaves and baked focaccia

White Truffle and Honey Goat’s Cheese starter/main €10.50/€14.95 
rolled in pecan nuts, pistachio and cranberries, served with salad of seasonal leaves, orange segments, red wine pears, toasted seeds, 
crispy sourdough crostini, French dressing

Peking Duck Spring Rolls starter/main with rice €10.50/€14.95 
slow cooked and shredded barbary duck, crunchy Asian salad of pickled red cabbage, broccoli, bell peppers, daikon, spring onions, peas, 
Asian greens, toasted sesame seeds and sweet teriyaki dressing

Classic Bacon and Chicken Caesar Salad starter/main €10.50/€13.95 
cos lettuce, crouton, boiled egg, parmesan shaving and Caesar dressing

Fried Chicken Wings starter/main €10.50/€13.95 
with your choice of BBQ sauce or Copper Groves traditional sticky sauce, salad garnish, celery sticks, blue cheese dip

6oz of Prime Minced Beef Burger €15.95 
served in a brioche bap, bacon rasher, tomato relish, cheddar cheese, confit red onions, sliced vine tomato, pickled cucumbers, chunky 
chips

6oz Hereford Sirloin Steak Sandwich €15.95 
toasted ciabatta, grilled mushroom and onions, mozzarella cheese, chunky chips and choice of pepper sauce or garlic butter

Pan Roasted Pork Fillet Stuffed with Sage and Clonakilty White Pudding €15.95 
rolled in streaky bacon served with gratin dauphinoise potato, carrot puree, buttered green cabbage, samphire, apple cider and celery 
sauce

Lightly Braised Toulouse Sausages €14.95 
served with puy lentil, red wine and oyster mushroom ragout, bacon lardons, greens and new boiled potato

Grilled Chicken and Wild Mushroom Spaghetti €14.95 
white wine velouté, pancetta, aged parmesan and garlic bread

Smoked Locally Sourced Haddock €14.95 
served with potato gnocchi, roasted pumpkin, pumpkin puree, spinach, manchego cheese, toasted seeds and basil pesto

Crispy Curried Sesame Shrimps €14.95 
served with rich, lightly spiced saffron risotto, samphire, spinach, scallions, aged parmesan

Chicken Curry €15.95 
korma style curry sauce with roasted peppers and red onions, green vegetables, pak-choi, basmati rice, naan bread and mango chutney

Homemade Chicken Goujons €14.95 
dipping sauces, salad and chunky chips

Deep Fried Fish n’ Chips €15.95 
battered fillet of haddock, mushy peas, chunky chips, grilled lemon, tartar sauce, salad garnish

Potato Gnocchi (V) (add chicken €3) €12.95 
roasted pumpkin, pumpkin puree, spinach, manchego cheese, toasted seeds and basil pesto

Hereford 8oz Sirloin Steak €23.95 
served with garnish of grilled onions, roasted beef tomato marinated with rosemary and garlic, portabella mushroom, chunky chips and 
a choice of pepper sauce or garlic butter

MEAT AND FISH DISHES

Creamed Potatoes 
Champ Potatoes 
Colcannon Potato 
Vegetables of the Day 

Steamed Greens 
Garlic Bread 
Bowl of Chunky Chips  
(or cup of chips €2.00)

SIDE DISHES €3.50 EACH

PLEASE ASK YOUR SERVER FOR OUR DESSERT MENU AND TEA/COFFEE



Lunch Menu
LUNCH

Cream of Vegetable Soup €5.25 
homemade brown soda bread

Seafood Chowder €7.95 
locally caught fresh and smoked seafood, brunoise of veg, soft green herbs, creamy white wine veloute, brown soda bread

Selection of plain or toasted sandwiches or wraps with filling of your choice, ham, chicken, roast beef, tuna, Bandon red cheddar cheese, 
tomato, red onion, cucumber, salad leaves, butter or mayo

Sandwich Plain or Toasted €7.50 
served with chunky chips and salad garnish

Sandwich Of Your Choice With Crisps €5.20

Soup and Sandwich Combo €9.50

Ham and Brie Toastie €7.50 
red onion confit, salad garnish and chunky chips

Smoked Salmon and Horseradish Crème Fraiche Wrap €12.50 
romaine lettuce, cucumbers, scallions, red onions, garnish and chips

6oz of Prime Minced Beef Burger €15.95 
served in a brioche bap, bacon rasher, tomato relish, cheddar cheese, confit red onions, sliced vine tomato, pickled cucumbers, 
chunky chips

6oz Hereford Sirloin Steak Sandwich €15.95 
toasted ciabatta, grilled mushroom and onions, mozzarella cheese, chunky chips and choice of pepper sauce or garlic butter

Grilled Italian Cheese and Pulled Ham Sandwich €8.95 
spiced tomato sauce, chunky chips

White Truffle and Honey Goat’s Cheese starter/main €10.50/€14.95 
rolled in pecan nuts, pistachio and cranberries, served with salad of seasonal leaves, orange segments, red wine pears, toasted seeds, 
crispy sourdough crostini, French dressing

Fried French Brie starter/main with chips €10.50/€13.95 
spiced apple chutney, reduced balsamic syrup, green leaves and baked focaccia

Chicken and Bacon Caesar Salad starter/main €10.50/€13.95 
cos lettuce, crouton, boiled egg, parmesan shaving, anchovies and Caesar dressing

Pork and Duck Terrine de Campagne €9.95 
spiced hazelnuts, pickled cherries, brioche toast and green leaves

Smoked Salmon and Dill Arancini starter/main with chips €10.50/€14.75 
coated in panko and parmesan, chilled arrabbiata sauce, seasonal green leaves and lemon

Fried Chicken Wings starter/main with chips €10.50/€13.95 
with your choice of BBQ sauce or Copper Groves traditional sticky sauce, salad garnish, celery sticks, blue cheese dip

Peking Duck Spring Rolls starter/main with rice €10.50/€14.95 
slow cooked and shredded barbary duck, crunchy Asian salad of pickled red cabbage, broccoli, bell peppers, daikon, spring onions, peas, 
Asian greens, toasted sesame seeds and sweet teriyaki dressing

Grilled Chicken and Wild Mushroom Spaghetti €14.95 
white wine velouté, pancetta, aged parmesan and garlic bread

Chicken Curry (vegetarian option also available) €14.95 
korma style curry sauce with roasted peppers and red onions, green vegetables, pak-choi, basmati rice, naan bread and mango chutney

Homemade Chicken Goujons €14.95 
dipping sauces, and chunky chips

Deep Fried Fish n’ Chips €15.95 
battered fillet of haddock, mushy peas, chunky chips, grilled lemon, tartar sauce, salad garnish

Potato Gnocchi (V) (add chicken €3) €12.95 
roasted pumpkin, pumpkin puree, spinach, manchego cheese, toasted seeds and basil pesto

Hereford 8oz Sirloin Steak €23.95 
served with garnish of grilled onions, roasted beef tomato marinated with rosemary and garlic, portabella mushroom, chunky chips and 
a choice of pepper sauce or garlic butter

Creamed Potatoes 
Champ Potatoes 
Colcannon Potato 
Vegetables of the Day 

Steamed Greens 
Garlic Bread 
Bowl of Chunky Chips  
(or cup of chips €2.00)

SALADS

SIDE DISHES €3.50 EACH

SANDWICHES

MEAT AND FISH

PLEASE ASK YOUR SERVER FOR OUR DESSERT MENU AND TEA/COFFEE



Sunday Menu
STARTERS

Cream of Vegetable Soup €5.25 
with homemade brown soda bread

Seafood Chowder €7.95 
locally caught fresh and smoked seafood, brunoise of veg, soft green herbs, creamy white wine velouté, brown soda bread

Chicken and Mushroom Vol-Au-Vent  €7.95

Smoked Salmon and Dill Arancini starter/main with chips €10.50/€14.75 
coated in panko and parmesan, chilled arrabbiata sauce, seasonal green leaves and lemon

Classic Bacon and Chicken Caesar Salad starter/main €10.50/€13.95 
cos lettuce, crouton, boiled egg, parmesan shaving, anchovies and Caesar dressing

Fried Chicken Wings starter/main with chips €10.50/€13.95 
with your choice of BBQ sauce or Copper Groves traditional sticky sauce, salad garnish, celery sticks, blue cheese dip

White Truffle and Honey Goat’s Cheese starter/main €10.50/€14.95 
rolled in pecan nuts, pistachio and cranberries, served with salad of seasonal leaves, orange segments, red wine pears, toasted seeds, 
crispy sourdough crostini, French dressing

Fried French Brie starter/main with chips €10.50/€13.95 
spiced apple chutney, reduced balsamic syrup, green leaves and baked focaccia

Peking Duck Spring Rolls starter/main with rice €10.50/€14.95 
slow cooked and shredded barbary duck, crunchy Asian salad of pickled red cabbage, broccoli, bell peppers, daikon, spring onions, peas, 
Asian greens, toasted sesame seeds and sweet teriyaki dressing

Roast Striploin of Beef  €16.95 
with a rich rosemary gravy, served with mashed potatoes and vegetables

Roast Stuffed Leg of Lamb €16.95 
with rosemary gravy, served with mashed potatoes and vegetables

Traditional Turkey & Ham  €15.95 
with herb stuffing & gravy, served with mashed potatoes and vegetables

Poached Fillet of Salmon €15.95 
lemon & dill cream sauce, served with mashed potatoes and vegetables

Chicken and Mushroom Vol-Au-Vent €13.95 
served with chips and salad

Grilled Chicken and Wild Mushroom Spaghetti €14.95 
white wine velouté, pancetta, aged parmesan and garlic bread

6oz of Prime Minced Beef Burger  €15.95 
served in a brioche bap, bacon rasher, tomato relish, cheddar cheese, confit red onions, sliced vine tomato, pickled cucumbers, chunky 
chips

Chicken Curry €15.95 
korma style curry sauce with roasted peppers and red onions, green vegetables, pak-choi, basmati rice, naan bread and mango chutney

Homemade Chicken Goujons €15.95 
dipping sauces, salad and chunky chips

Deep Fried Fish n’ Chips €15.95 
battered fillet of haddock, mushy peas, chunky chips, grilled lemon, tartar sauce, salad garnish

Potato Gnocchi (V) (add chicken €3) €12.95 
roasted pumpkin, pumpkin puree, spinach, manchego cheese, toasted seeds and basil pesto

Hereford 8oz Sirloin Steak €23.95 
served with garnish of grilled onions, roasted beef tomato marinated with rosemary and garlic, portabella mushroom, chunky chips and 
a choice of pepper sauce or garlic butter

MAINS

Creamed Potatoes 
Champ Potatoes 
Colcannon Potato 
Vegetables of the Day 

Steamed Greens 
Garlic Bread 
Bowl of Chunky Chips  
(or cup of chips €2.00)

SIDE DISHES €3.50 EACH

PLEASE ASK YOUR SERVER FOR OUR DESSERT MENU AND TEA/COFFEE




