FROM THE

GRILL

HOMEMADE 60z BURGER 1w,3,710
GRILLED SAUSAGE 710,12
MARINATED CHICKEN BURGER 1w,3,6,711
BEYOND MEAT VEGAN BURGER 10,11
HOMEMADE CHICKEN AND TANDOORI SKEWERS 7

SIDE DISHES

e Baked potato none
e Apple, citrus and fennel salad, fresh dill, lemon and olive oil dressing 9
e Baby potato salad, sautéed chorizo, spring onions,
smoked paprika mayonnaise 3,7
e Fresh coleslaw 3

SAUCES

e French rose sauce 3 o Garlic mayonnaise 3
e Cucumber and Mint raita 7 e Lemon curry mayonnaise 3
» Tomato, red onion and coriander salsa None ¢ BBQ sauce 1w,6,10

ADDITIONAL BBQ EXTRAS
60z STRIPLOIN STEAK €9
GRILLED MARINATED TIGER PRAWNS €6 2,4,7
BBQ PORK RIBS & SMOKED BBQ SAUCE €6 9,13

( CONNACHT DESSERT TRIO €7 )

DRINKS

€29.50 PER JUG OF SANGRIA €35
PERSON Red wine, brandy, martini, peach schnapps, fresh fruit

includes any 4 BBQ JUG OF BUBBLY SANGRIA €45
options of your Prosecco, martini, gin, rum, fresh fruit

choice with 4 sides COCKTAIL PITCHER €30
and salads. Choose from Sex on The Beach or Blue Lagoon

M'Z'Om“; ”;;”;bejs o BUCKET OF BEER (INCLUDES 8 BOTTLES) €45
PEOP'E PPy Choose from Heineken, Corona, Coors Light, Budweiser or Bulmers

ALLERGENS: 1b Gluten-Barley, 1o Gluten-Oats, Ir Gluten-Rye, Tw Gluten-Wheat, 2 Crustacean, 3 Egg,
4 Fish, 5 Peanut, 6 Soybean, 7 Dairy 8a Nuts-Almonds, 8c Nuts-Cashew 8h hazelnuts, 8p Pi ne Kernels, 9 Celery,
10 Mustard, 11 Sesame seeds, 12 Sulphur, 13 Lupin, 14 Molluscs V vegetarian, VG vegan, GF gluten free



