WINE & DINFE,
SAMPLEy, 7.

STARTERS

2 COURSES €33
Chicken Liver Paté, Redcurrant reduction, peach & lime, gherkin & olive 3 COURSES €38
toasted homemade sourdough
1-6-7(CA) WEDNESDAY - FRIDAY 2PM - 9PM

SATURDAY 4PM - 6.30PM

Pumpkin & Ardsallagh Goats Cheese Arancini (V)
Pear cream & chive, toasted pumpkin seeds, rocket leaves with aged parmesan1-3-7-12

Spicy chicken wings
in our sweet chilli sauce & toasted sesame seeds, creme fraiche & garlicdip  6-7-11

Clonakilty black pudding salad
With crispy bacon, apple shavings, balsamic reduction 1-10-11-12

Main Courses

Duncannon pan fried cod, with roasted courgette & peppers, Kelly’s blue mussels, butter tomato sauce
4-7-14

Wine pairing: Colombelle, Colombard—Sauvignon Blanc - elegant with citrus & tropical fruits (ABV 11%) 9.95
Dewdrop Brewhouse beer pairing: Magnum Pilsner Lager - malty, clean & crisp (ABV 4.3%) 6.00

Crispy pork

Pak choi, Asian greens, egg noodles, chilli & black bean dipping sauce

Allergens: 1,6,

Wine pairing: Viu Manent Cabernet Sauvignon - medium to full-bodied red, red berry & fig notes (ABV 13.5%) 9.95
Dewdrop Brewhouse beer pairing: ‘96 Oatmeal Pale Ale - full & flavoursome unfiltered pale ale (ABV 4.8%) 6.00

Duncannon fish n chips, Duncannon hake in Dewdrop Brewhouse lager batter, pea puree,

tartare sauce, house fries 1-3-4-7-9

Wine pairing: Lafage Lafabuleuse Blanc Frisant - slight fizz with fresh pineapple & peach notes, very refreshing (ABV
9%) 9.95

Dewdrop Brewhouse beer pairing: No Fury Helles Lager - gold medal winner in Blas na hEireann, clear & crisp (ABV
4.5%) 6.00

Lamb Bolognese, homemade linguine, fresh parmesan & garlic naan bread 1-3-7-12

Wine pairing: Chateau Joinin Bordeaux Supérieur - black & red berry fruits, spiced notes & dried herbs (ABV 14.5%)
9.95

Dewdrop Brewhouse beer pairing: Ellipsis Tropical Pale Ale - full of juicy Citra & Mosaic hops, softly carbonated
(ABV 5%) 6.00

Ardsallagh goats cheese stone baked pizza, with roasted peppers, pineapple chutney & house pesto, choice of side
1-7-8

Wine pairing: Riff Pinot Grigio - fresh & lively with a crispy dry finish. Perfect for pizza & pasta dishes (ABV 12.5%)
9.95

Dewdrop Brewhouse beer pairing: Bushwhacked Red Ale - malty backbone, bready & toasty, moderate bitterness
(ABV 4.2%) 6.00
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* Subsequent glass of wine or beer will be charged at normal pricing.

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



WINE & D

WEDNESDAY - FRIDAY 2PM - 9PM

SATURDAY 4PM - 6.30PM / W

DESSERTS 2 COURSES €33
3 COURSES €38

Espresso Martini Cheesecake
With coffee tuille & caramel ice cream1-7-8-12

Rice Pudding
With caramel coated apple, salted caramel, apple crisp 7

Warm Mixed Chocolate Brownie
Vanilla ice cream1-3-6-7

Glenowen Ice Cream
Vanilla, chocolate & praline
Homemade cookie & choice of sauce 1-3-7 -8 (C.A)

CHEESE & PAIRINGS

Cheese & Port Board 17.00
Selection of Irish cheeses, black pepper crackers
Apricot chutney, grapes & Quinta Vale D'Maria Reserva Port 1-7 - 12

Cheese & Whiskey Pairing 13.50
Fercullen single malt whiskey (Powerscourt Distillery, Co. Wicklow)
Paired with Hegarty’s Cheddar (Co. Cork) & black pepper crackers 1-7-12

DRINKS

Liqueur Coffees 8.00
Choose from cognac, Baileys, Tia Maria or whiskey 7 - 12

Espresso Martini 13.50

Istil vodka, coffee liqueur, espresso shot & chocolate dusting

TEAS & COFFEES

Herbal Tea 4.50
Choose from Peppermint, Camomile, Earl Grey or Green Tea
Americano 3.95
Espresso 3.95
Tea 3.70
Flat White 435
Cappuccino 4.55
Latte 4.75
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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
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