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WINE, PROSECCO & CHAMPAGNE TO BEGIN

White & Rosé Wine Class Botila
go.mtte de Trelllzll’ere Satarllgnc;)n Blanc; RN gggg 22288 Mixed Mediterranean Olives & Pickles Sticky BBQ Wings
ain Jacques éserve Chardonnay, France $ : (14) Sour Cream, Celery, Hickory BBQ Dip
Domaine Chatelain Sancerre, France €14.00 €54.00 (4.7.9,10.11)
Parini Pinot Grigio, Italy €8.50 €34.00 €7.00 €12 06
Pazo Cilleiro Albarino, Spain €11.00 €42.00 P ’
4 ) Chef'’s Freshly Made Soup of the Day
Te Pa Sauvignon Blanc, New Zealand €10.50 €40.00 Skellia Breads (1a.4.9 hall ied Fishcal
Le Bijou Rosé, France €8.50 €36.00 clig Bregdollad) Shallow Fried Fishcakes
Red Wine €8.00 Baby Leaves, Pickled Cucumber, Spicy Tomato,
Gi & Chilli C Ote (1a,4,8,9,10,11
Saint Jacques Réserve Merlot, France €8.50 €34.00 Creamy Seafood Chowder bl , €22%%e( RIS
Santoline Cabernet Sauvignon, France €8.50 €34.00 Skellig Breads (1a, 4,5,6,8,9,14) '
Trenel Fleurie, France €14.00 €54.00 €12.00
Club Privado Rioja, Spain €950 €36.00 Seared Bay Scallops
Masi Passo Doble Malbec/Corvina - Organic, Argentina €9.50 €36.00 Roast Beets, Fennel & Orange Salad Celeriac Purée, Ham and
Tenuto Giglio, Montpulicano d’Abruzzo, Italy €9.50 €36.00 Walnut Crumb (3,4) Apple Rissole (1a,4,6,10,14)
Prosecco & Champagne Snipe Bottle €10.00 €16.00
Bortolotti Prosecco Valdobbiadene, Italy €14.00 €55.00
Moet & Chandon Brut Impérial Vintage, France €28.00 €110.00
The Dingle Sour* 0Old Fashioned* Frozen Margarita* Stongbaked PlZZ? Dee.p Fried Panl.<o Par} Fr‘led Fillet of Hake
Dinglé Whiskey; Powers Rye Whiskey, Tequila, Cointrea, Chorizo, Pepperoni, Goujons of Codling Chorizo, Spicy Crushed Potato,
Lemon juice, Lemon Sugar, Bitters, Soda Water. Fresh Lime, Sugar Syrup Honey Roast Ham (1a,4,5,6,9) Mushy Peas, Tartare Sauce, Garden Peas, Confit Lemon
Cordial and egg white (7) €14.00 €15.00 €20.00 Hand Cut Fries (1a,4,8,9,14)
€14.00 ) , (12,4,5,7,8,9,14) €26.00
Espressotini* Mojito * Sauté of Chicken €22.00
Skellig 75 Dingle Vodka, Kahlua, Havana Club Rum, Soda Tikka Masala Slow Braised Shank
Dingle Gin, Bortolotti Espresso Water, Fresh Lime, Mint, Basmati Rice, Flatbread Butterbean,. Tomato & of West Kerry Lamb
prosel_cecrié ingue;L iyrup, €15.00 SugirSyrup (1a,3) Smoked Paprika Casserole RS e e @ B
b €14.00 €22.00 Mediterranean Vegetable Pancetta & Pearl Onions (4,9,14)
€15.00 Bloody Mary _ Cous Cous (1b,9) €28.00
Dingle Vodka, Tomato Juice, Frozen Strawberry Grilled 80z Red €22.00 ’
Bélarltil‘\l/i ::jl; Dcahinggalg Rosevrca ry,TatbaSSco, Olives, Daiquiri* Hereford Beef Bur‘ger' Gailled Prini® ‘Retl
|ngaip§errj,Liqjenzjror Orc€els4e(;oauce . Hak\)/ana Egm, Applewood Cheddar, Red Onion Hereford Sirloin Steak
‘ -~ X . rawberry Ligueur, Jam, Gherkins, Crispy French ; ; ;
Pineapple Juice S Ay ST T @ AL Crispy Onloh Stack, Long Stem Broccoll,
€15.00 €15.00 € ° 92, SR lEaES Red Wine Jus, Hand Cut Fries
3 2 Bun, Hand Cut Fries (1a,4,9,10,14) (12,9,10,14)
*Also available as an alcohol free option. €22.00 €36.00
1. Gluten (a) Wheat (b) Semolina 2. Peanut 3. Nuts 4. Dairy 5. Crustacean 6. Mollusc Roast Root Vegetables (9) €5.00 Creamed Potato (4,14) €4.00 Crispy French Fried
ALLERGENS 7.Eggs 8. Fish 9. Celery 10. Mustard 11. Sesame 12. Soya 13. Lupin 14. Sulphate ADD Chef's Garden Salad (10)€5.00 Seasonal Vegetables (4,9) €5.00 Onions (1a,4,7) €5.00
Please let your server know if you havean allergy which is not listed above. Hand Cut Fries (14) €5.00




