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Prawn cocktail, baby gem, Marie rose sauce (GF) €9

Starters

French onion soup, cheesy crouton (V) €8
Harissa Chicken skewers, raw “slaw, raitg €9

Buffalo cauli bites, sweet, sticky, spicy (VG, GF) £8

Mains Gourmet burgers
CONFIT DUCK (GF) BARGE BURGER
Fondant potato, cherry sauce, green beans £18.50 Prime steak, vintage cheddar cheese, bacon,

onion relish, ‘slaw, skin on fries, brioche bun
STEAK & ALE PIE

EGGIE B E
Buttered mash, seasonal vegetables £17.50 VEGGIE BARGE (VG)

100% plant protein ‘cheese’, onion relish, ‘slaw,
CHARRED CHICKEN BREAST (GF) skin on fries, ‘brioche’ bun

Ripe mango & avocado salad, citrus dressing £18 SPICY BUTTERMILK FRIED CHICKEN
PAPPADELLE PASTA (VG) Lemon pepper mayo, hot honey lettuce, tomato,

. _ ‘ ‘slaw, skin on fries, brioche bun
Button mushrooms, spinach & pine nuts in a
truffle cream sauce €16 All at £17.50 each

Roasts
BEEF TOPSIDE SLOW COOKED IN RED WINE & HERBS £19
PORK LOIN ROASTED IN SCRUMPY £18
LEMON & THYME HALF ROASTED CHICKEN WITH STUFFING £18
MAPLE GLAZED SLOW COOKED LAMB SHANK £24
BUTTERNUT SQUASH, SAGE & ONION WELLINGTON (V,VG*) €17
MEATLESS ROAST (V,VG*) £14
ADD Cheddar & stilton cauliflower cheese (V) €6, Pigs in blankets £5

Desserts
Biscoff Cheesecake (V)£8 Eton Mess (GF) €8
Tiramisu (V) £8 Warm banana split (VG,GF) €8

Please note 3 12.5% surcharge will be added to all groups of 6 or more in the restaurant area
(V)= Vegetarian, (VG) = Vegan, (GFA) = Gluten free alternative, (GF)=Gluten free
Allergen advice available at bar

All weights are approximate un
All items are subject

. All foods may contain nuts or hut derivatives




Little one’s

Smaller portion sliced roast beef £10.50
Smaller portion roast pork £9.50
Hand battered chicken fries & baked beans €7
Pigs in blankets, mash, gravy & veggies £7
Breaded fish fingers, fries & peas €7
Crumb topped mac 'n’ cheese, garlic bread £7

lce cream tubs

Vanilla
Strawberry sensation
Double chocolate chip
Caramel honeycomb
£4.50 each

HELP LITTLE DEER BRING THE FLOWER TO HIS MOM . ,




