
BIRRA MORETTI 
Draught Pint 

6.50 

RASPBERRY MOJITO 
White Rum, Raspberry Puree,  

Lime Juice, Fresh Mint 
12 

HUGO SPRITZ 
Elderflower,  

Prosecco, Soda, 
12 

 
NIBBLES 
Warm Artisan Bread, Marinated Olives, Parmesan, Balsamic Vinegar, Olive Oil        8 

 
TO START 
KOREAN CRISPY CHICKEN                  9 / 18 
Hot Honey Glaze, Roasted Sesame Seeds, Slaw 
 

CRAB CAKE                   13 
Mango & Lime Salsa, Chilli Jam, Micro Herbs 
 

SEAFOOD CHOWDER                 11 / 22 
Homemade Wheaten Bread 
 

BEEF SINGAPORE NOODLES                11 / 22 
Smoky Curry Noodles, Peppers, Lime 
 

PORTAVOGIE PRAWNS                14 
Garlic Butter, Toasted Sourdough 
 

CHICKEN CEASAR SALAD                10 / 18 
Sourdough Croutons, Parmesan, Ceasar Dressing 
 

BUFFALO MOZZARELLA (V)                 9.5 
Fresh Basil, Heritage Tomatoes, Olive Oil, Toasted Sourdough 
 

MAIN EVENT 

KING PRAWN LINGUINE                 27 
Confit Garlic, Nduja Butter, Chilli, White Wine, Lemon Oil, Pecorino, Parsley 
 

CLASSIC FISH & CHIPS                 20 
Haddock, Hand-Cut Chips, Mushy Peas, House Tartare Sauce 
 

MONKFISH CURRY                  27 
Lemongrass, Lime, Courgette, Sugar Snap Peas, Basmati Rice, Prawn Crackers 
 

WHOLE FISH ON THE BONE               See Blackboard 
Sauce Vierge, Choice of side 

 



CHARGRILLED PERI PERI CHICKEN              19 
Flatbread, Garlic Sauce, Corn On The Cob, House Salad, Skinny Fries 
 

BEER BATTERED SCAMPI               21 
Hand-Cut Chips, Mixed Leaves, House Tartare Sauce 
 

WILD MUSHROOM TORTELLONI (V)              16 
Sage Butter, Parmesan 
 

FROM THE CHARGRILL 
CUAN CLASSIC BURGER               19 
Smoked Cheddar, House Burger Sauce, Pickles, Lettuce, Tomato, Skinny Fries 
 

28 DAY-DRY AGED 10oz SIRLOIN               35 
Crispy Onions, Hand-Cut Chips, Rocket & Parmesan Salad, Peppercorn Sauce 
 

VEGETARIAN BURGER               16 
Mature Irish Cheddar Cheese, Lettuce, Tomato, Relish, Skinny Fries 
 

A LITTLE EXTRA                 3 
Peppercorn Sauce, Garlic Butter, Curry Sauce, Gravy 
 

ON THE SIDE                 5 
Fine Beans, Chilli, Garlic, Olive Oil 
Grilled Hispi Cabbage, Butter, Wholegrain Mustard 
Paprika & Sea Salt Skinny Fries 
Summer Green Vegetables, Herb Dressing 

Hand Cut Chips 
Buttery Mash 
Crispy Onion Rings 
 

 

TO FINISH                  8 
Strawberry & Elderflower Eton Mess 
Italian Cheesecake, Red Berry Compote, Lemon Zest 
Raspberry Crumble, Custard 
Chocolate Fondant, Pistachio Ice Cream 
Lemon Meringue Pie 
 

BOOZY SCOOP 
Vanilla Ice Cream with a shot of Pedro Ximinez Sherry 
AFFOGATO 
Vanilla Ice Cream, Biscotti, Shot of Espresso Coffee   

Add A Liqueur: Baileys, Kahlua, Amaretto, Cointreau, Tia Maria, Limoncello        4.5 
  

IRISH CHEESEBOARD              12 
Bride Valley Oak Smoked Cheddar (Co Waterford), Dart Mountain  
Sperrin Blue (Co Derry), Wicklow Baun Brie (Co Wicklow), Sourdough Crackers, Chutney 
 
Please inform your server if you have any allergies or dietary requirements. 
A discretionary service charge of 10% will be added to tables of 8 or more. 


