
SMALL PLATES
Soup of the Day 1A, 3, 9, 12, 13 

Soda brown bread, Guinness bread or gluten free bread 	 €11.00

Chicken Wings 7, 9, 12 

Choice of barbeque or hot sauce with chilli and garlic mayo, celery stick	 €15.00

Baby Back Ribs 6, 10, 11, 12 	
Barbeque and apple glaze, sesame seeds, organic salad	 €15.00

Organic Beetroot & Goats Cheese Salad 6, 7, 10, 12 
Goat cheese mousse, pickled beetroot, candied pumpkin seeds,  
rocket salad, balsamic reduction	 € 14.50

The Grill Vegan Bowl 1A, 6, 10, 12, 13

Falafel, cous-cous, roast peppers, kalamata olives, squash,  
guacamole, red cabbage slaw, sourdough toast	 Starter: €16.00

Mains: €26.00

LARGE PLATES
Wild Mushroom Linguine 1A, 3, 7, 12, 13

Fresh chilli, ginger, garlic cream, baby spinach,  
toasted ciabatta, rocket pesto 	 €25.00

Add chicken: €5.00
Add prawns2: €7.00 

Grill Signature Beef Burger 1A, 3, 7, 10, 11, 12, 13

Black Angus prime beef, streaky bacon, crispy onion, grill burger sauce,  
tomato and vintage cheddar cheese (choice of one side)	 €26.00

Beer Battered Catch of the Day 1A, 3, 4, 7, 10, 12, 13

Tartare sauce, organic salad, hand cut chips	 €28.00

Chicken Supreme 7, 12	
Creamy mash potato, savoy cabbage, bacon, garden peas,  
wild mushroom sauce	 €28.00

D ESSERTS
White Chocolate and Wexford Strawberries Cheesecake 1A, 3, 6, 7, 12, 13

Summer berry compote	 €12.00

Lemon Posset 1A, 3, 7, 12, 13

Shortbread crumb, raspberry gel, meringue	 €12.00

Sticky Toffee Pudding 1A, 3, 6, 7, 12, 13

Caramel sauce, salted caramel ice cream	 €12.00

Grill Ice Cream Sundae 1A, 3, 6, 7, 12, 13	

Chocolate brownie, vanilla ice cream, chocolate sauce	 €12.00

Selection of Irish Artisan Cheese 1A, 1C, 6, 7, 8C, 9, 12, 13

Cashel blue, Heggarty cheddar, Wicklow blue, Durrus, fig chutney,  
grapes, quince jelly, celery, walnuts, artisan crackers 	 €18.00

GRILL SIGNATURE SANDWI CHES
(Includes a choice of one side dish)

BLT 1A, 3, 10, 12, 13

Ciabatta bread, streaky bacon, beef tomato, baby gem lettuce, mayo	 €16.50

Grill Crumbed Chicken Caesar Wrap 1A, 3, 7, 10, 12, 13

Parmesan, baby gem, smoked lardons, Caesar dressing 	 €16.50

Smoked Salmon 1A, 3, 4, 7, 10, 12, 13

Brown soda bread, cream cheese, dill, baby caper, radish	 €17.50

Croque Monsieur 1A, 7, 10, 12, 13

Bechamel, oven baked ham, cheddar cheese, sourdough bread,  
organic salad	 €17.00

Steak Sandwich 6oz 1A, 7, 10, 12, 13

Ciabatta bread, caramelized onion, rocket, confit vine tomatoes,  
Hennessey pepper sauce	 €30.00

 
1 = Gluten (A - Wheat, B - Rye, C - Barley, D - Oats)   |   2 = Crustaceans   |   3 = Eggs   |   4 = Fish   |   5 = Peanuts   |   6 = Soybeans   7 = Milk   |   8 = Nuts (A - Almonds,  B - Hazelnuts,  C - Walnuts,  D - Cashews,  E - Pecans,  F - Brazil, G - Pistachio,  
H - Macadamia/Queensland,   I - Chestnut)   |   9 = Celery   |   10 = Mustard   |   11 = Sesame seeds   |   12 = Sulphites   |   13 = Lupin   |   14 = Molluscs

Please let your server know if you have an allergy to any food, even if it is not contained in the dish.

IRISH HEREFORD 
PRIME BEEF STEAK
Irish hereford prime beef steak 
is defined by its finely grained 
marbling, characteristic taste and 
tenderness. It has a superior taste, 
is low in saturated fat, and high in 
vitamins and minerals.

LUNCH

SIDES 
€7.00 each

Creamy Mash Potato 7, 12

Skinny Chips 1A, 12

Truffle Chips, Parmesan 7, 12

Honey Roasted Root Vegetables 7, 12

Sweet Potato Fries 1A, 12, 13

Tenderstem Broccoli 

& Almond Butter 7, 8A, 12

Seasonal Salad 9, 10, 12

SAUCES 
€3.00 each

Pepper Sauce 7, 12

BBQ Sauce 12

Garlic Butter 7, 12

Blue Cheese Butter 7, 12

Café de Paris Butter 7, 12

Lyrath Jus Gravy 9, 12




