
T O  S T A R T

S I D E S

PRIVATE ROOM

AVAILABLE FOR

ALL OCCASIONS

TRADITIONAL

IRISH MUSIC

7 NIGHTS A WEEK

 Gluten Crustaceans Egg Fish Peanuts  Molluscs  Soy
 1  2  3  4 5  6  7

 Dairy Nuts  Celery Sesame Mustard Sulphur Dioxide Lupin
 8 9  10 11  12 13 14

FO OD  A L L E RG EN S

V Vegetarian B Order without bread or croutons CoeliacC

Soup of  the Day 6
Home made brown bread  (1 ,  3 ,  8 ,  10,  13)

The Anglers  Rest
Seafood Chowder 8

Home made brown bread (1 ,  2 ,  3 ,  4 ,  6 ,  8 ,  10,  13)

Ir ish Smoked Salmon 10
Salsa  verde,  crème fraiche &

home made brown bread  (1 ,  3 ,  4 ,  8)

Crispy Fried
Calamari  Rings 10
Basi l  a io l i ,  l emon wedge

& mixed l eaves  (2 ,  4 ,  12,  13)

Mixed Salad (12,  13)
Home Cut Chips

Mashed Potatoes  (8 )
Mixed Vegetables  (8 )

Crushed Potatoes  (8 ,  13)

Duck Liver Pate 9
Plum chutney and

sour dough toast  (1 ,  3 ,  8 ,  13)

Spicy Chicken Wings
SMALL 9.50 | LARGE 16

Tossed in  hot  & spicy sauce,

cashe l  b lue  d ip (1 ,  3 ,  8 ,  10,  12)

Traditional  Caesar Salad 10
Smoked bacon,  parmesan shavings

& gar l ic  croutons (1 ,  3 ,  4 ,  8 ,  12,  13)

Add Chicken €3

Citrus Dressed Crab 12 
Fenne l  & carrot  sa lad,  sour dough toast  

(1 ,  2 ,  3 ,  8 ,  13)

F I S H

Wrights  Fish & Chips 18
Crushed minted peas  and

tartar  sauce (1 ,  3 ,  4 ,  8 ,  12,  13)

Fish Pie  18
Creamy mash potato,  parmesan

crust  and s ide  sa lad 

(1 ,  2 ,  4 ,  6 ,  8 ,  10)

Pan Fried Fil let  of  Cod 20
Mashed potatoes ,  smoked bacon,  peas,

pear l  onions & chive beurre  b lanc 

(4 ,  8 ,  13)

Black Sole  on the Bone 32
Herb crushed potatoes  and l emon

caper butter  (4 ,  8 ,  13)

Whole Fresh Lobster
of  the Day 45

Side  sa lad & s ide  of your choice  

(2 ,  3 ,  4 ,  6 ,  8 ,  10,  13)

Seafood Platter  (2  Persons)  48
Citrus crab,  musse ls ,  smoked sa lmon,

Dubl in  bay prawns,  oysters ,  ha lf  lobster

and home made brown bread 

(1 ,  2 ,  3 ,  4 ,  6 ,  8 ,  10,  12,  13)

C L A S S I C S

Roast  Ir ish Rib of  Beef  18
Creamy mashed potatoes ,  seasonal

vegetables  & red wine jus  (8 ,  10,  13)

Honey Glazed Loin of  Bacon 18
Braised cabbage,  grain mustard

mash potatoes ,  parsnip puree

& red wine jus  (8 ,  10,  12,  13)

Manor Farm Pan Roast
Chicken Breast  20

Chive potatoes ,  honey roast  parsnip,

carrot  puree  & red wine jus  (8 ,  10,  13)

Puff  Pastry &
Mushroom Tart  17

Poached egg,  spinach,  parmesan

& cep sauce (1 ,  3 ,  8 ,  10,  12,  13)

S T E A K

16oz T-Bone Steak 33
Onion r ings,  home cut  chips

and pepper sauce 

(1 ,  8 ,  10,  13)

10oz Striploin Steak 25
Onion r ings,  home cut  chips

& pepper sauce 

(1 ,  8 ,  10,  13)

Add prawns to your steak

for an extra €5

ALL SIDES  4.50 

Crab Claws and Prawns
 SMALL 15 | LARGE 28

Chi l l i ,  herb and gar l ic  emuls ion,  home made brown bread (1 ,  2 ,  3 ,  6 ,  8 ,  12,  13)

All our steaks are 21 day matured

and our beef is 100% Irish

All our food is fresh and cooked to your preference, 

please allow up to 25 minutes cooking time for most 

main courses.

Tables of six or more are subjet to 10% service charge

For any allergen or special dietary requirements 

please speak to your server prior to ordering. 

Thank you.
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S U N D A Y  L U N C H
OP EN  DA I LY  F ROM  1 2  N O ON


