STARTER

. f SOUP OF THE DAY | €8.50 SEAFOOD CHOWDER | €10

N\ served with Salted Irish Butter, Rich, comforting Seafood Chowder
S Homemade Soda Bread (1w,7) with Fresh Fish & Seafood (4,7,9,14)
< BEEF RAGU ARANCINI | €15
' Crispy Risotto Ball filled with Beef Ragu,
./ < served with a rich Tomato & Garlic Sauce,

—— - finished with Grated Parmesan (1w,3,7,9)
:\\ . J

— SALADS & SANDWICHES

e DUO OF OPEN SODA BREAD GRILLED CHICKEN CAESAR SALAD | €18.95

SANDWICHES | €15.50
Crab with Lemon Mayonnaise & Poached
Prawns with Dill (1w,3,7)

IMPERIAL TOASTED SPECIAL | €10
Fresh Doorstep White Bread, Honey
Baked Ham, Cheese, Tomato & Onion
(1w,3,9,10)

MAIN COURSE

ROAST OF THE DAY | €23
Served with Seasonal Vegetables. Please
ask your server (7,12)

TEMPURA OF UNION HALL
HADDOCK | €21

Served with French Fries, Mushy
Peas, Tartar Sauce, Seasonal Leaves &
Lemon (1wheat,3,4,7,10,12)

CHORIZO RIGATONI | €21
Bluebells Goats cheese, Caramelised
Red Onion, Black Olives, Sundried
Tomatoes and Roasted Red Peppers
(1w,3,7)

PAN FRIED HAKE FILLET | €28.50
Served with a Ragout of Peas and
Samphire, Prawn and Herb Burre
Blanc (2,4,7)

GOAN STYLE COCONUT CURRY
Steamed Potatoes, Garden Peas,
Basmati Rice, Cota Naan Bread
(1w,2,3,12)

ADD:

Spiced Chicken €22.50 | Prawns
€26.50 | Vegetables €18.95

LUNCH MENU

Grilled Chicken Breast, Romaine Lettuce,
Parmesan Cheese, Creamy Caesar Dressing,
Croutons & Soft Boiled Egg (1w,3,4,7)

80z ANGUS BEEF BURGER | €21.50
Tomato Relish, Brioche Bap, Smoked

Cheese, Crispy Bacon, Crispy Onions,
Tomato and Baby Gem Leaves

with French Fries (1wheat,3,7,12)

IRISH CHICKEN SUPREME | €24
Succulent pan-seared Chicken Supreme,
Served with Mash Potatoes, Gravy &
Seasonal Vegetables (7)

ROASTED BUTTERNUT SQUASH | €26
Candied Pecan Granola Crust, Crispy
Sage Leaves, Chia Seed Wrapped
Arancini (3,7)

SIDES

FRENCH FRIES | €5

SEASONAL GREENS WITH HERB
BUTTER (7) | €5

PARMESAN & TRUFFLE FRENCH FRIES
(1w,7,12) | €6

CHAMP MASH POTATO (1w,6) | €6
SEASONAL SALAD (10) | €5

Allergen Information Whilst we will do all we can to accommodate guests with food intolerances and allergies we are unable to guarantee that dishes will be completely
allergen-free. Please let us know if you suffer from allergies or have special dietary requirements gf - gluten free | 1w WHEAT | 1b BARLEY | 10 OATS | 1r RYE | 2

CRUSTACEANS | 3 EGG | 4 FISH | 5 PEANUT | 6 SOYBEAN | 7 MILK | 8a ALMOND | 8b BRAZIL | 8c CASHEW | 8ch CHESTNUT | 8h HAZELNUT | 8m MACADAMIA | 8pc PECAN |
8ps PISTACHIO | 8w WALNUT | 9 CELERY | 10 MUSTARD |11 SESAME SEEDS | 12 SULPHUR | 13 LUPIN | 14 MOLLUSC




