SNACKS

Homemade Soup served with

Porterhouse beer grain bread L.50
Garlic Pizza Bread

with mozzarella L.50
or plain L,00
Porterhouse Chicken Wings, Nude,
Medium, Hot, Suicide! Served with
blue cheese dip on the side 9.95
Stout glazed smoked salmon

with horseradish creme fraiche on
toasted beer grain bread 790
Pint of Prawns

served with tarragon mayonnaise 9.90
Mini Gubbeen Smoked cheese &
caramelized onion toasties (V) 4.20

Selection of Gubbeen Cured Meats &

Irish Cheeses served with beer grained

14.50

bread, honey & homemade relish

%+ Dozen Carlingford Rock Oysters 8.50

Sticky Marinated Chicken Skewers 4.50

Chunky Chips 3.95

FOOD MENU

MAINS

Beef & Stout Pie or Chicken,
Ham & Ale Pie with mash potato,
mushy peas & gravy

12.50

Bangers & Mash served in a large

Yorkshire pudding & finished with
onion gravy

11.95

Braised loin of Bacon, creamed cabbage,

9.50

mash potato & parsley sauce

Beer Battered Hake, chunky chips, mushy
13.50

peas & tartare sauce

Warm Chicken Salad with crisp Gubbeen

chorizo, little gem lettuce leaves &
cherry tomatoes finished with a
smoked paprika vinaigrette 12.00

80z Steak Sandwich served with a

roquette & parmesan salad and chunky
14.50

chips

Vegetable cottage pie (V) 10.50

Smoked Gammon Steak with herbed

roasted potatoes and two poached eggs

9-50

Big Steak 120z sirloin served with

Bearnaise sauce, chunky chips, grilled

onions & mushrooms 21.50
Irish Stew 11.95
Homemade fish finger sandwich

on toasted beer grain bread with

pea & sweetcorn salad 9.50

Goats Cheese, Wrapped in Pizza Bread,
baby spinach leaves, cherry tomatoes
pine nuts & raisins finished with an

10.95

apple balsamic vinaigrette (V)

Mussels in a white wine & cream sauce

served with chips & aioli 13.50



BURGERS

Beef 11.50 or Chicken 12.50

10oz Beef Burger or 8oz Chicken Breast
served on a potato bread bun & salad
and chunky chips with either of the

toppings below:

*Classic Cheese — Mustard,
Mayo, Relish, Pickle

*Smokey — Smoked Bacon,
Smoked Cheddar, BBQ Sauce

& Mayonnaise

*Porterhouse Burger -

Grilled Onions & Mushroons,

Smoked Bacon & Mayonnaise

*Smoked Mexican — Smoked Bacon,

Creamy Guacamole & Fried Halloumi

Cheese

*Hungry Jack — Brie Cheese,

Serrano Ham & Sweet Relish

*Ham & Cheesy — Caramelized
Onion, Smoked Cheddar Cheese

& Serrano Ham

*Ttalian Job —~ Serrano Ham,

Roquette & Shaved Parmesan

Cheese with Zest Lemon Mayo

*Mushroom Burger — Grilled Flat

Field Mushrooms topped

Creamed Mushroom Sauce

*Mushroom Burger (V)available as

10.00

a vegetarian option for

FOOD MENU

DESSERTS

Homemade Warm Chocolate Brownie
served with cinnamon cream
or ice cream

5.00

Warm Portercake served with pouring
cream & ginger syrup 5.00

Belgian Waffle served with vanilla ice

cream & chocolate sauce 550
Sticky Toffee Pudding in a rich

butterscotch sauce 550
Mini Pint of Chocolate Mousse 3.90

Deluxe Porterhouse Tce Cream Selection
Chocolate, Caramel, Vanilla, Strawberry
1l.25 per Scoop

COFFEES / TEAS

Coffee 2.20
Cappuccino 2.50
Latte 2.50
Hot Chocolate 2.80
Mocha Coffee 3.00
Espresso 2.20
Double Espresso 3.00
Macchiato 2.50
Tea 1.80
Twinings Herbal Teas 2.50
(Please Ask Your Server)

Over 18's Coffees from 6.20
Irish Coffee, French Coffee,

Calypso Coffee

Over 18's Milkshakes 7.95

Dom Pedro

Your choice of Whiskey or
Kahlua blended with fresh vanilla dairy ice

cream served in a chocolate stained wine glass

Creamy Pleasure A creamy mix of Baileys,

Kahlua, Mickey Finn's butterscotch schnapps and

fresh vanilla dairy ice cream

Mudslide A classic Blend of Baileys,

Kahlua and Vodka with fresh vanilla dairy

ice cream



