Evening Menu

STARTERS
Chef’s soup of the day - homemade wheaten bread, Irish butter. £6 (GF available)

Denvir's seafood chowder, poached select cuts of East Coast Seafoods smoked & fresh fish,
scallions, sweetcorn, homemade wheaten bread. Small £7.50/Large £11

Breaded brie, Berry compote, pickled vegetables, balsamic glaze and dressed leaves - £6

Denvir's famous chicken wings, crisp fried & tossed in a smoky BBQ or Frank’s buffalo hot sauce,
Irish Cashel blue cheese dip, dressed leaves. Starter £6 /main £10.50 (GF)

Crispy Asian salted chilli squid, crisp fried & served with dressed leaves & a chilli jam. £6.50

MAINS

Chargrilled ‘Irish nature’ extra mature 100z sirloin steak from grass fed cattle, grilled tomato &
mushrooms, whiskey & black peppercorn sauce, triple cooked chips. £26 (GF)

Baked East coast salmon fillet, chilli Romesco sauce, pepperonata, black olive tapenade, toasted
almonds, garlic sautéed potatoes. £16 (GF)

Panseared lambs liver, rich caramelised onion gravy, crispy bacon & buttery champ - £14

Katsu cauliflower curry, medium sweet curry,with vegateable, delicate basmati rice £11
add chicken £3

Grilled Irish gammon steak, pineapp|e chilli Chutney, fried free range egg, twice cooked chips
£14

Buttermilk Southern fried chicken strips, coleslaw, BBQ dip, fresh dressed leaves, triple cooked
chips. £12
Add toasted bap- £1.50

East Coast Seafoods Atlantic Cod, freshly battered, tartar sauce, mushy peas, lemon and twice
cooked chips - £14

kS)pinc::Ich & Ricotta Ravioli - with a sindried tomato & red pepper pesto, parmesan cheese & garlic
read - £14

East Coast Seafood Breaded Scampi - coleslaw, tartar sauce, lemon and dressed leaves &
chunky chips £14

6oz Irish Prime Beef Burger - topped with grilled cheddar, brioche style bun, lettuce, tomato
relish, skinny fries or chunky chips £13

Plant-it VEGAN Cauli-quinoa Burger - toasted vegan bun, lettuce, tomato, caramelised onion
chutney, tomato relish, served with skinny fries or chunky chips - £12

SIDES £4 SAUCES £3
Chunky chips. (GF) Bushmills black peppercorn. (GF)
Skinny frites. (GF) éhalsseur- (GFg .

Creamy mashed potato. (GF) arlic prawn butter. (GF)
Creamy champ. (GF)

Irish Cashel blue cheese. (GF) 97
i Gravy. (GF) 8
Herb buttered baby boiled potatoes. (GF)

DIPS £1

Garlic sautéed potatoes. (GF) Mayo. (GF) . Established
Garden salad. (GF) Garlic mayo. (GF) % Q&wﬂ 1642
Seasonal vegetables. (GF) BBQ sauce. (GF) v

Beer battered onion rings. Tartare sauce. (GF)

Sauteed buttered mushrooms. (GF) Sweet chilli. (GF)

PLEASE MAKE US AWARE OF ANY ALCERGENS!
WE REALLY HOPE YOU ENJOY YOUR TIME WITH US!



