
 
S H A R I N G  S T A R T E R   

 
 

 

ROT I S S ER I E  CH ICKEN  “NUGGET S ”  
Salsa Verde, Tomato Salsa, Smoked Paprika & Garlic Allioli 

 
BAKED  GARL IC  C I ABATTA  

Provolone Cheese, Rotisserie Chorizo Oil, Roasted Garlic 
 

 MAIN  

WEST  CORK  ROT I S S ER I E  CH ICKEN  
24 Hour, Dry Brined, Breast & Leg, Carrot Puree, French Fries, Sauteed Carrots, 

Tender Stem Broccoli & Green Beans, Rotisserie Chicken Jus 
 

ROT I S S ER I E  PORK  B E L LY  PORCHETTA  
Marinated with Sage, Garlic & Chilli, Apple & Sage Compote, Sauteed Carrots, 

Tender Stem Broccoli, Green Beans, French Fries 
 

THE  S P I T J ACK  CEA SAR  SA LAD  
Rotisserie Chicken Breast, Baby Gem, Croûtons, Crispy Bacon, Shaved Parmesan 

 

ROT I S S ER I E  PORK  B E L LY  BURGER   
Brioche Bun, Provolone Cheese, Lemon Fennel, Apple Compote, Garlic Allioli, Rocket 

 
WEST  CLARE  F I SH  CAKE   

Fennel, Rocket & Caper Salad, Garlic & Thyme Aioli, French Fries 
 
 

 
MIN I  DULCE  DE  L ECHE  

 P ECAN  BROWNIE  
Chantilly Cream 

 
 

 

MENU PRICE €19.99pp 

D E S S E R T  
 

 

 
WHITE  

 
E L  V O L Q U E T E ,  M A C A B A O ,  L A  M A N C H A ,  

S P A I N  
 

Light bodies, aromas of citrus fruit & floral notes 
 on the palate, it has a refreshing acidity with 
 flavours of green apple & pear 

 
 

 
 

 R ED  

 
E L  V O L Q U E T E ,  G A R N A C H A ,  L A  M A N C H A ,  

S P A I N   
 
A medium bodied wine with a deep ruby color & 
aromas of ripe black fruit, along with hints of 
spice & vanilla 

Order  Two menus  or  more  and  add  a  bott le  o f  wine  for  
on ly  €19.99  

 
 

Men u  A v a i l a b l e  F r i d a y  On l y   1 7 : 0 0 - 2 0 : 3 0  


