
1 Gluten

2 Crustaceans

3 Eggs

4 Fish 

5 Soy Beans

6 Milk 

7 Peanuts

8 Nuts 

9 Celery

10 Mustard 

11 Sesame

12 Sulphites  

13 Lupin

14 Molluscs

Allergens

A discretionary 12.5% service charge will be applied to groups of 8 or more.

STARTERS
SOUP OF THE DAY
Guinness Brown Bread
(1 wheat, 6)

CHICKEN WINGS
Flaming Hot Sauce,  
Blue Cheese Emulsion 
(3, 6, 10, 12) 

THE SOUTH SALAD
Crisp Baby Gem Lettuce,  
Bacon Lardons, Olives, Feta,  
Parmigiano Reggiano, Garlic 
Croutons and Light Lemon & 
Garlic Dressing
(1 wheat, 3, 6, 10, 12)

SCAMPI
Panko Breaded Prawn Scampi, 
Side Salad, Harissa Mayonnaise
(1 wheat, 2, 3)

MAINS
SOUTHERN FRIED 
BUTTERMILK CHICKEN 
BURGER
Pickles, Slaw, Habanero Honey 
Mayonnaise, Toasted Brioche, Fries
(1 wheat, 3, 6, 10, 12)

TRADITIONAL FISH & 
CHIPS
Tartar Sauce, Caramelised Lemon, 
Minted Pea, Fries
(1 wheat, 3, 4, 6)

FRESH PAPPARDELLE 
Tomato Sauce, Kalamata Olives, 
Crispy Capers, Parmesan
(1 wheat, 3) 

THE PEPPERONI PIZZA
Pepperoni, Smoked Bacon, 
Tomato, Mozzarella 
(1 wheat, 5, 6, 12)

THAI GREEN CHICKEN 
CURRY
Lemongrass Scented Basmati Rice, 
Prawn Crackers 
(2)

DESSERTS
WARM CHOCOLATE 
BROWNIE 
Soft Serve Vanilla Ice Cream 
(1 wheat, 3, 6)

SOFT SERVE ICE CREAM
Marshmallows, Chocolate Surprises 
(1 wheat, 6)

APPLE & FRANGIPANE 
TART
Crème Chantilly, Vanilla Custard
(1 wheat, 3, 6, 8 almond)

SEA SALT & CARAMEL 
CHEESECAKE 
Soft Serve Ice Cream, Caramel 
Sauce 
(1 wheat, 3, 6)

€35 FOR 2 COURSES
€42 FOR 3 COURSES


