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Freshly Made Soup of the Day €6
with homemade brown bread

Seafood Chowder €10.50
O’Connells scafood mix in a creamy
sauce with homemade brown bread

Heirloom Salad €9.50
roast beetroot & carrot, organic
lcaves, stracciatella cheese, honey
mustard dressing, toasted hazelnut
(add chicken) €4

Al sandwichies are served with organic leaf salad
ADD CUP OF SOUP +3
Ham Hock Toastie €13
pulled ham hock, wholegrain mustard
mayo, vintage cheddar cheese, gherkins
in a rustic sourdough baguette

Club Sandwich €14
3 layers of toasted sourdough bread,
chargrilled chicken, crispy bacon,
lettuce, tomato, onion & sriracha mayo.

O’Connell’s Smoked Salmon €13
homemade brown bread, avocado
cream, fennel salad, pickled red
onions, creamy orange dressing.

Roast Porchetta €13
homemade Italian secasoned porchetta,
roast potatoes and onions, melted
scamorza cheese, chimichurri mayo on
toasted sourdough bread
Mediterranean Roast Vegetable

Focaccia €13
roasted Mediterranean vegetables, sun

dried tomato pesto, stracciatella cheese in
a homemade focaccia bread.
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Traditional Beer Battered
Fish and Chips €18

fresh haddock, crushed mint peas, hand

cut twice cooked fries, tartar sauce.

Steak Sandwich €17.50
toasted sourdough baguette, fillet beef,
caramelised onions, rocket, chimichurri
mayo, hand cut twice cooked fries

Baked Tagliatelle €15
bolognese ragu, garden peas,
bechamel sauce, parmesan cheese
served with side salad and garlic
focaccia bread

SIDES
Handcut Fries €4.50
Sweet Potato Fries €4.50
Organic Leaf Salad €4.50

DESSERTS
Vanilla Cremé Brule €7
homemade shortbread biscuit.
Sticky Toffee Pudding €7
vanilla ice cream & salted
butterscotch sauce.
Flourless Chocolate Cake €7
white chocolate ganache &
honeycomb crumble.

Al of our bee/is of 100% Irish origin

Scan QR code for

allergens:
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