
 

 

 

 

 

Soup of the Day                                                                                                                                                €6.95  
Served with rustic bread (1.2.6.7.9.13) 
 

Pear & Carrigaline Cranberry Cheese Salad         Small €9.95 | Large €14.95 

Cos leaves, pear, marinated olives and cranberry cheese coated in a creamy port & orange dressing 

(1.6.7.9.13.14) 
 

Irish Oak Smoked Salmon           Small €9.95 | Large €15.95 

Sliced smoked salmon dressed in Glendalough Wild Botanical Gin & caper dressing with micro greens. 

Served with warm onion bread (1.2.5.6.7.9.14)  
 

 

Whitty’s Burger           €15.95 

Choose from 8oz Irish Beef or Grilled chicken 

Served on a black sesame seed bap, topped with tomato, crispy bacon, cheddar cheese, red onion and relish. 

Served with fries (1.2.7.12.13.14) (wheat flour, rye, barley) 
 

Fish & Chips            €15.95 

Fillet of hake coated in a light golden cider batter with fires and spicy tomato salsa (1.2.5.7.13.14) (wheat flour) 
 

Chicken Wings             Small €9.95 | Large €15.95 

Chicken wings coated with hot sauce, served with celery and ranch sour cream (1.2.4.7.9.13) (semolina) 
 

Poached Fillet of Cod           €21.95 

Poached cod and steamed asparagus coated in garlic & roasted hazelnut butter. 

Served with crispy leaves, fresh lemon, parmesan (1.2.5.7.13.14)  
 

Vegan Fusilli Pasta           €15.95    

Sugar snap pea, sun dried tomato, sweet peppers and fresh herbs tossed in rocket pesto. 

Finished with pine nuts (1.2.10.11.13) (pine nut, cashew nut, almond) (semolina, durum, wheat flour) 

Add Chicken Strips or Tiger Prawns for €3.95 
 

Black Truffle & Ricotta Tortellini         €19.95 

Coated in garlic, chili, ginger and hazel nut dressing, asparagus tips.  

Garnished with roasted almond & truffle oil (1.2.4.7.10.13) (durum, wheat flour) 
 

10oz Sirloin Steak           €28.95 

Cooked to your liking. Served with onion, rocket and almond salad and potato fries (1.7.10.13.14) (cashew nut) 

Choose from Garlic Butter or Peppercorn Sauce 
 

Goat Cheese Salad           €15.95 

Cos leaves, maple glazed goat cheese, roasted pecan nuts, baby bell peppers, sun dried tomatoes  

and balsamic dressing (1.2.7.10.13.14) (wheat flour) (pecan nut) 
 

Food Allergens 

1. Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard  

10. Nut 11. Peanuts. 12. Sesame Seed 13. Soya 14. Sulphur Dioxide & Sulphites 

All our fresh meat is of 100% traceable Irish origin 

Fries may contain (1.2.7.13.14) 



 

Chips (1.2.7.13.14)           €3.50 

Crispy Leaf Salad           €3.50 

Garlic Bread (2.10) (pine nut)          €3.50 

 

 

Warm Pear & Almond Tart          €6.50  
Served with fresh cream 
(2.4.6.7.10.13) (durum, wheat flour) (almond, hazel nut) 
 
Chocolate Profiterole Jar          €6.50  
Layers of chocolate sauce, cream and chocolate profiteroles 
(2.4.6.7.10.13) (durum, wheat flour) (almond, hazel nut) 
 
 

Strawberry Meringue           €6.50  
Fresh Irish strawberries, fresh cream, meringue bits and strawberry coulis 
(4.6.7.13) 
 
Death By Chocolate           €6.50  
Chocolate cake served with chocolate sauce and cream. Served warm 
(2.4.6.7.10.13) (durum, wheat flour) (almond, hazel nut) 
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