
Allergens – 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts,  9-celery,  10-Mustard,  11-Sesame Seeds,  12 Sulphites, 13
Lupin, 14, Molluscs

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens

EVENINGMenuWEDNESDAY - SATURDAY FROM 2PM

STARTERS

Pumpkin & Ardsallagh Goats Cheese Arancini (V)
Pear cream & chive, toasted pumpkin seeds, rocket leaves with aged parmesan 1 - 3 - 7 - 12                                       14.95
                                                                                                                 
Potato Skins,  Hegarty’s cheddar & parmesan sauce, crispy bacon  1 - 7                                                                          11.95

Chicken Liver Pâté, Redcurrant reduction, peach & lime, gherkin & olive
toasted homemade sourdough
1 - 6 - 7 (C.A.)                                                                                                                                                                        14.95

Ballymore Inn Chicken Wings, in our sweet chilli sauce or dry spice rub, 
toasted sesame seeds, crème fraîche & garlic dip      6 - 7 - 11        (Sharing: 18.95)                                                          11.95

Baked Pear Salad, honey walnuts, cream cheese, rocket & pomegranate 7 - 8                                                               14.95

Prawn Tempura, rice noodle & roasted red pepper salad, chilli & ginger dressing 
1 - 2 - 3 - 7 - 10 (C.A.)                                                                                                                                                            18.95

MAIN COURSES

Pan Fried Atlantic Tiger Prawns, spiced lemon butter & cherry tomato sauce, homemade linguine,
fresh basil & parmesan shavings, toasted sourdough 1 - 2 - 3 - 7 - 12                                                                              29.95

Duncannon Fish & Chips, Hake from Duncannons of New Ross, Dew Drop Brewhouse lager batter, 
pea purée   1 - 2 - 3 - 4 - 7                                                                                                                                                   24.50

Creamy Dopiaza Korma, free range chicken breast or prawns (€3 supplement), roasted potatoes, 
carrot & garden pea, crispy chilli onion & raisins, basmati rice, homemade garlic naan 1 (C.A)
(Vegetarian option €19.95)                                                                                                                                                 26.95

Pan Roasted Chicken Supreme in an apricot & chilli glaze, honey roast carrot, tarragon baby potato,
butter pear sauce, choice of side   7                                                                                                                                 26.95

12-Hour Braised Featherblade of Beef, Clonakilty black pudding & apple stuffing, thyme roasted onion, 
beetroot & treacle jus, champ mash  1 - 7 - 12 (C.A)                                                                                                         28.00

Wagyu Steak Burger From Doyles Farm In Donadea, 8oz wagyu steak burger, caramelised red onion,
melted Tipperary brie, maple glazed serrano, wholegrain mustard mayo, homemade chunky chips
1 - 3 - 4 - 7 - 12 (C.A.)                                                                                                                                                           26.00

Crispy Barbary Duck Breast, buttered brocolli, roasted shallots, duck leg & apple croquette,
port & orange sauce, choice of side  1 - 3 - 7 - 12  (C.A)                                                                                                    31.95

Tender Aged Hereford 9oz Sirloin, stuffed flatcap mushroom, cream cheese & chive potato, 
onion rings, green peppercorn sauce, choice of side  1 - 3 - 7 - 12  (C.A)                                                                        37.95



Allergens – 1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts,  9-celery,  10-Mustard,  11-Sesame Seeds,  12 Sulphites, 13
Lupin, 14, Molluscs

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be completely free of allergens

EVENINGMenuWEDNESDAY - SATURDAY 2PM - 9PM

STONE OVEN PIZZA

Margherita 
Tomato sauce, mozzarella (or vegan cheese), fresh basil    1 - 7                                                                                       17.95

Hot & Spicy Margherita
Pepperoni & chilli   1 - 7                                                                                                                                                       18.95

Clonakilty Black Pudding
Crispy bacon, mushroom & garlic  1 - 7                                                                                                                              19.95

Ardsallagh Goats’ Cheese 
Roasted peppers, pineapple chutney & pesto 1 - 7 - 8 (pine nuts)                                                                                   19.95

Beef Nacho
Spiced chilli beef, guacamole, sour cream, salsa, jalapenos, crushed tortilla chips   1 - 7 - 12                                       19.95

Chicken & Chorizo
Smoked mozzarella, red onion, melted parmesan, rocket  1 - 7 - 12                                                                                19.95

Vegan & Vegetarian Options
A vegan and vegetarian menu is available - please ask your server, who can also tell you today’s specials.
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