
Key to Allergens: 1. Shellfish  2. Molluscs  3. Fish  4. Peanuts  5. Nuts  6. Gluten  7. Milk  8. Soya  9. Sulphur Dioxide  10. Sesame Seeds  11. Eggs  12. Celery  13. Mustard   14. Lupin

BREAKFAST OPTIONS
BUTTERMILK & BLUEBERRY BREAKFAST 

CAKE - €7.00
Allergens 6 (Wheat),7,11

CINNAMON FLAPJACK (VEGAN) - €6.00
Allergens 3,6 (Wheat)

BANANA CHIA BREAD WITH ESPRESSO 
CARAMEL (VEGAN) - €8.00

Allergens 6 (Wheat)
 

BAKED OAT & CHOCOLATE CHIP  
COOKIE - €6.00
Allergens 6 (Wheat),7,11

STRAWBERRY AND BANANA  
SMOOTHIE - €6.00

Allergens 7

OVERNIGHT OAT AND BLUEBERRY 
SMOOTHIE - €6.00

Allergens 6 (Wheat),7

FRESH FRUIT SKEWERS,  
SIMPLE SYRUP - €4.00

Allergens 9

SOUR DOUGH, CIABATTA, FRENCH  
BREAD, SUNDRIED TOMATO  
TAPENADE, GARLIC PESTO,  

BALSAMIC - €5.00
Allergens 6 (Wheat),9

LUNCH 
CASTLEKNOCK CHICKEN LIVER PATE, 

STICKY BACON JAM,  
SOURDOUGH CROUTES - €10.00

Allergens 6 (Wheat),7,9,11

TERRACE SALAD - €11.00
Feta cheese, dehydrated pita crisps, sumac dressing,  

pitted olives
Allergen 6 (Contains Gluten - Wheat),7 

THAI BEEF SALAD  - €12.00
Tomato, onion, chilli, coriander, garlic lime, olive oil, mint

Allergen 3,4,8,9,10,12,13

AVOCADO AND PRAWN COCKTAIL, 
ROSEMARY CIABATTA - €12.00

Allergen 1,7,9,12

TRADITIONAL CEASAR SALAD - €10.00
Allergen 3,6 (Contains Gluten - Wheat),7,12

Add €4 for chicken/prawn

VEGAN  BOWL  - €12.00
Chick Pea, Spinach, Cherry Tomatoes & Lentil Dhal  

and Toasted Bread   
Allergen 6 (Contains Gluten - Wheat)

IRISH CHEESE-BOARD - €12.00
Ardsallagh goats, cashel Blue, Tipperary Brie

Allergen 6 (Contains Gluten - Wheat),7,9,11,12

All dishes can be made into sharing platter for 2-4pax
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FOR 2PAX
TERRACE  PLATTER - €27.00

Sliced Prosciutto, Bresaola & Salami, Mozzarella & 
Shaved Parmesan Cheese, Sun-Dried Tomatoes, Cherry 
Tomatoes, Manchego  Cheese, Mixed Olives , Fresh Basil 

& Ciabatta Bread
Allergen: 5, (Pistachio), 6 (Contains Gluten - Wheat),7,9,11,12,13

SEAFOOD PLATTER - €25.00
prawns in marie rose sauce, crabmeat, Duo of salmon, soda 

bread citrus aioli, Cucumber and Chili dipping sauce
Allergen: 3,6 (Contains Gluten - Wheat),7,9,11,12,13

DESSERTS
SALTED CARAMEL CHOCOLATE  

BROWNIE - €9.00
Crumbled Honeycomb, Raspberry Gel, Vanilla Ice Cream

Allergen 6 (Contain Wheat),7,9,11

CARAMELIZED LEMON TART - €9.00 
Chantilly cream, berry compote, seasonal fruit

Allergen 6(Contain Wheat),7,9,11

NEW YORK STYLE CHEESECAKE - €9.00
Chocolate Crumb, Fresh Cream, Dehydrated Orange

Allergen 6 (Contain Wheat),7,9,11

ETON MESS - €9.00 
Seasonal Berries, White Chocolate, Vanilla Namelaka

Allergen 7,9,11

HOT BEVERAGES
AMERICANO - €3.80

DECAFFEINATED COFFEE - €4.00

CAPPUCCINO - €4.10
Allergen 7

LATTE - €4.10
Allergen 7

FLAT WHITE - €4.10
Allergen 7

ESPRESSO - €3.50

HOT CHOCOLATE - €4.20
Allergen 7

TEA - €3.15

HERBAL TEA - €3.65

Dairy free milk alternatives available 


