


VALENTINES MENU

€80 PER COUPLE INCLUDING A GLASS OF PROSECCO

CLASSIC MINESTRONE SOUP with Fresh Pecorino Romano, Garlic Ciabatta (1,2,4,7)
CRISP CHICKEN WINGS with a choice of house hot sauce (7), JD honey BBQ sauce (5,14) or sticky 

sesame & soy sauce (12,13), with blue cheese creme fraiche and celery spears (7)
CLASSIC CAESAR SALAD with torn romaine leaves, crisp smoked bacon , 

garlic and herb croutons, Parmesan cheese and house Caesar dressing (2,4,5,7)
FRIED CALAMARI with Lemon Aoili, Citrus Dressed Rocket Salad, Fresh Lemon (4,5,8)

POACHED PEAR & GOATS CHEESE ROCKET SALAD Candied Walnuts, Balsamic Reduction (7,10) 
MOZZARELLA CHEESE Basil, Smoked Pancetta Croquettes, Spiced Marinara Sauce (4,7)

HENRYS MIXED SEAFOOD PIE Topped with Chive Champ, Served with House Salad (5,7,14) 

CHARGRILLED STUFFED SUPREME OF CHICKEN with Sautéed Potatoes, Crisp Chorizo & Savoy Cabbage (2)) 

 BRAISED BEEF CHEEK Wholegrain Champ Mash, Honey Roast Baby Carrots, Parsnip Crisps & Rich Red Wine Reduction 

(1,7,9,14)

PENNE ARRABIATA Fresh Chili & Garlic & Olive Oil Tomato Sauce with Fresh Torn Basil 

(Add Chicken €3.50) or Add Prawns €5.00) (2,4,14)

6oz FILLET STEAK with House Rub Served with Thick or Thin Chips, Sauté Mushrooms, Onion Rings 
and A Choice of Sauce (2,14) (+€9.50)

16OZ T-BONE STEAK with House Rub, Thick or Thin Chips, Sauté Mushrooms, Onion Rings & Choice of Sauce (2,14)(+
€12.50)

HOMEMADE STICKY TOFFEE PUDDING with Vanilla Ice Cream, Butterscotch Sauce (4,7)

RASPBERRY SORBET with Fresh Raspberries & Mint

HOMEMADE APPLE CRUMBLE Bramley Apples, Toffee Sauce, Vanilla Ice Cream (2,4,7)

STRAWBERRY CHEESECAKE White Chocolate Shavings, Strawberry Compote (2,4,7)

FRESHLY BREWED TEA & COFFEE

Allergens: 1.Celery, 2. Cereals containing gluten, 3. Crustaceans, 4. Eggs, 5. Fish, 6. Lupin, 7. Milk, 8. Mollusc,
9. Mustard, 10. Nuts, 11. Peanuts, 12. Sesame Seeds, 13. Soya, 14. Sulphur Dioxide (Sulphites)

“All meats are guaranteed Irish” V = Vegetarian, VG = Vegan


