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LQUI@S

Bruschetta de Queijo de Caba e Mel

goat’s cheese, walnuts, honey & sliced sourdough

12

Glazed Pork Bites

Irish honey glaze, braissed red cabbage with
green apple, fennel purée
12.9

Chicken Skewers

Portuguese Piri Piri marinated chicken, sweetcorn purée

15.9

Patatas Bravas Caseras
golden fried potatoes sprinkled with chopped parsley,
tomato & basil sauce

8.9

Chef’s Choice Hummus
(ask yourserver for today s special)
chilli oil, tortilla

8

Irish Artisan Cheese Board
Selection of artisan cheeses,

N
homemade chutney, cracker selection \
14
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Croquette De Costela de Boi
beefshort rib croquette, Gruyére cheese,
roast root vegetable sauce

14.5

Langostinos En Cazuela Al Pil Pil
fresh prawns, garlic, olive oil,
fresh chilli & crusty bread

16

Calamari
fried calamari with chilli & lime aioli

15

Anéis de Beringela
battered aubergine rings, spiced baba ganoush

11

Bolo de Caranguejo
West Cork crab cake, spicy mango salsa

15.9

Olive Bowl
green olives marinated with hot honey, garlic & herbs de Provence

6.5 A

Portuguese Bitoque Steak
pan-fried 6oz rump steak, garlic, bay leaf; olive oil,
fried egg, skinny chips
16

Allergen menu available at service station

Louie'siii::.

\ \I"/ A




Desserts

Homemade Cheesecake Of The Day

seasonal produce (ask your server)

9

Chestnut Caramel Pavlova

white chocolate & chestnut cream, caramel sauce,
chocolate coated chestnut

9

Coffee & Fig Trifle

baked figs with honey & nuts, mascarpone ginger cream,
Pekea coffee infused sponge, mint

9

Crumble
sticky toffee & green apple, buttery oat crumb, creme anglaise

9

Selection of Ice-Cream
salted caramel, chocolate and vanilla

8

Vanilla Bean Classic Créme Brlée
coconut & golden syrup biscuit

9
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