
 

SUPERFOOD SALAD                            
avocado, beetroot, quinoa, feta, pumpkin & 
sunflower seeds, pomegranate, balsamic dressing 
add sautéed garlic & herb prawns  
3 | 7 | 9 | 14 

 
WARM HAM HOCK COBB SALAD  
crispy hen’s egg, avocado, tomato, watercress &  
baby gem, cashel blue dressing 
2A | 4 | 7 | 9 | 10B 

 
BAKED ARDSALLAGH GOATS CHEESE              
balsamic glazed beetroot, toasted pistachios, 
sourdough croutons 
2A | 7 | 9 | 10F 

 
PROSCIUTTO & MELON    
glazed figs, raspberry gel, citrus dressing 
2 | 7| 13 | 14 
 
CHARCUTERIE BOARD              
selection of cured meats & artisan cheeses, olives, 
cornichons, wholegrain mustard, grilled sourdough 
1 | 2A | 7 | 9 | 14 

 
IRISH FARMHOUSE CHEESE BOARD              
selection of hard & soft artisan cheeses, sheridan’s 
crackers, ballymaloe relish 
1 | 2A,F | 7 | 14 

 

LEMON & TARRAGON CHICKEN SANDWICH            
toasted pretzel bun, dressed garden salad, chunky 
fries 
2A | 4 | 7 | 9 | 14 

 
GRILLED CHORIZO & MACROOM BUFFALO 
MOZZARELLA 
toasted garlic sourdough, dressed garden leaves, 
chunky fries 
2A | 7 | 9 | 13 | 14 

 
WARM ROAST BEEF OPEN CIABATTA                      
balsamic roasted red onions, cherry tomatoes,  
garlic butter, green peppercorn sauce,  
dressed garden leaves, chunky fries 
2A | 4 | 7 | 9 | 14 

 
CASTLETOWNBERE OPEN CRAB SANDWICH              
homemade treacle brown bread, pickled ginger & 
lemon mayonnaise, garden leaf salad 
2A | 3 | 4 | 7 | 9 

 
SOUP & SAMBO                                                   
choose from:  
- toasted special 
- pastrami & pickled onion  
- chicken 
on cuthbert's sliced brown or white pan, served  
with today's soup 
1 | 2A | 7 | 9 | 14 
TODAY’S SOUP  
served with homemade treacle bread 
1 | 2A | 4 | 7 | 14 

 
THE KINGSLEY SEAFOOD CHOWDER   
served with homemade treacle bread 
1 | 2A | 3 | 4 | 5 | 7 | 8 | 14 

 
GRILLED 10OZ O’ CONNELL’S 28-DAY DRY 
AGED SIRLOIN STEAK 
rosti potato, green beans, crispy french 
onions, brandy green peppercorn sauce 
2A | 7 | 14 

 
SEAFOOD PLATTER   
sautéed garlic & herb prawns, crab claws, 
crispy salt & chilli calamari, castletownbere 
crab, kenmare bay smoked salmon, smoked 
fish croquettes, grilled garlic sourdough, 
olives & rouille 
2A | 3 | 4 | 5 | 7 | 9 | 14 

 
WILD ATLANTIC FISH PIE               
smoked haddock, salmon, prawns and 
mussels in a white wine & dill velouté, 
creamed potato, toasted garlic crumb, 
dressed garden leaves, chunky fries 
1 | 2A | 3 | 5 | 7 | 8 | 9 | 14 

 
SMOKED KNOCKANORE CHEDDAR 
ARANCINI         
tomato sauce, toasted pinenuts, tossed leaves, 
shaved cheddar 
1 | 2A | 4 | 7 | 14 

 
SPECIAL OF THE DAY 
Please ask your server 
 

 

chunky fries 14 

sweet potato fries 

creamed potato 7 | 14 

truffle mashed potato 7 | 14 

tender stem broccoli, toasted garlic crumb 2A|7 

green beans & toasted almonds 7 | 10A 

rocket & parmesan 7 | 9 

garlic flat bread 2A | 7 

€14.00  
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