
  

  



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

S LOW COOKED  ROT I S S ER I E  R I B S  1 / 2  RACK  
(1b,4,5,10,11,13) 

Homemade BBQ Bourbon Sauce, Homemade Slaw 
 
 

 

ROT I S S ER I E  CH ICKEN  CROQUETTE S  
(1w,4,8,10,13) 

Pulled Rotisserie Chicken, Bacon Crumb, Homemade Lemon & Thyme Aioli  
 

 

BEETROOT  CARPACC IO    
(1w,8,11,13) 

Heirloom Pickled Beetroot Carpaccio, Ardsallagh Goats Cheese Foam, Pine Nuts, Rocket, 
Artichoke, Olive Oil 

 

 

SALT  &  P E P P ER  CALAMAR I  
(1f,4,5,111,13,15) 

Salt & Pepper Calamari, Nduja Dressing, Aioli, Red Chili 
 

 

CLAS S IC  F RENCH  ON ION  SOUP  
(1w,2,8,10) 

Gruyère Cheese Croûton 

 
 
 

Starter 



Main 
 

              WEST  CORK  ROT I S S ER I E  CH ICKEN  
(1w,2,4,8,10,11,13) 

Rotisserie Breast & Leg, Gruyère Gratin Potato, Roast Carrot Puree, Pulled Chicken Croquette, 
Sautéed Vegetables, Chicken Jus  

 
 

ROT I S SER I E  PULLED  CH ICKEN ,  
CHOR IZO  &  MUSHROOM P ITH IV I ER  

(1w,4,8,10,13) 

Roasted Carrot Purée, Tender Stem Broccoli, Chorizo Oil, Mash Potato  

 

PAN  ROASTED  HAKE   
(4,5,10,11,13) 

Pan Roasted Hake, Samphire, Asparagus, Saffron Cream, Dill Oil, Capers, Fennel & 
Radish Salad, Mash Potato  

 

 

ROT I S S ER I E  PORK  BELLY  PORCHETTA   
( s u b j e c t  t o  a v a i l a b i l i t y )  

(8,10) 

Roast Garlic Mash, Tender Stem Broccoli, Sage & Apple Purée, 
& Rotisserie Jus 

 

THE  S P I T J ACK  CAE SAR  SA LAD  
(1w,2,4,5,8,11,13) 

Rotisserie Chicken Breast, Baby Gem, Croûtons,  
Crispy Bacon, Shaved Parmesan, Homemade Caesar Dressing 

 
HALLOUMI  BURGER   

(1w,2,4,8,11,13) 

Panko Crumbed Halloumi, Crushed Avocado, 

Baby Gem, Grilled Red Peppers, Relish, Aioli, Brioche Bun, French Fries 

 

NORTH  CORK  S I R LO IN  B E E F  BURGER   
(1w,2,4,8,11,13) 

Aged Red Hereford Sirloin Beef Burger, Cashel Blue Cheese, 
 Crispy Bacon, Cheddar Cheese, Baby Gem, Gherkin, Relish,  

Garlic Allioli, Brioche Bun, French Fries  



BA I L EY S  &  WH ITE  CHOCOLATE  CHEE S ECAKE  

(1w,4,8) 

Chocolate Crumb, Chantilly Cream 

 
 

DULCHE  DE  L ECHE  P ECAN  BROWNIE  
(1w,4,7,8,9pec,13) 

Caramel Drizzle, Toasted Pecans, Vanilla Ice Cream 
 
 

VAN I L LA  CRÈME  BRULÉE  
(1w,2.4,8) 

Shortbread & Chantilly Cream 
 

S EA SONAL  M IXED  FRU I T  SA LAD    
 

Mango Sorbet 
 

Dessert  

Please note that all our desserts are made in house and they might contain traces of nuts.  
All Prices Include VAT, Allergen menu available upon request. 

  

 

 
     

 
 

Allergens List  

1-Gluten. 2- Gluten Alternative. 3-Crustaceans. 4-Eggs. 5-Fish. 6- Peanuts. 7- Soybeans. 8- Dairy/Milk. 9-
Nuts. 10 -Celery. 11- Mustard. 12- Sesame. 13- Sulphites. 14-Lupin. 15-Molluscs  

HAZ- Hazelnuts, PEC- Pecan , PN- Peanuts P-Pinenuts AL-Almonds B- Barley O-Oats F-Cooked in Fryer  

 


