PIZZA
&

MARGHERITA V 8.50
CHICK NORRIS 9.95
HAWAIIAN 9.95
'SHROOM & BLUE V 9.95

BURGER
&A DRINK

GRILLED
BEEF BURGER 7.75

GRILLED
CHICKEN FILLET 7.75

GRILLED HALLOUMI
& RED PEPPER
BURGER V 9.75

TRIPLE HOUSE
BURGER 11.25

THE FAVOURITE 9.75
(CHEESE & BACON)

DUCK ‘N’ HOI 10.95
PEPPERONI DOUBLE 9.95
THE HOT SPANIARD 10.95
MEAT MOUNTAIN 10.95

raom £7.15

SOUTHERN FRIED
CHICKEN 9.75

BLACK ‘N’ BLUE 9.75

THE BIG DOUBLE
BEEF ‘N’ CHEESE 11.25

CHICKEN, BACON AND
AVOCADO STACK 9.75

NOTORIOUS P.I.G. 9.75
THE HUNTSMAN 11.25

MEAL DEAL DRINKS

PINTS: HOP HOUSE 13 LAGER / FRANCISCAN
WELL CHIEFTAIN IPA / CARLING LAGER

WINE 175ML GLASS: GALLO FAMILY VINEYARDS
CABERNET SAUVIGNON / BAREFOOT WHITE
ZINFANDEL / LACENTO PINOT GRIGIO

SOFT DRINKS 18°2 DRAUGHT: PEPSI / DIET PEPSI /

LEMONADE

DOUGHNUTS

FOR SHARIN'’ 5.95

15 warm doughnut strips
dusted with cinnamon sugar
served with a trio of sweet
dips and whipped cream

CHERRY PIE | 3.95

Served warm with Irish dairy
vanilla ice cream, whipped
cream or custard

BAKED LEMON
CHEESECAKE '/ 3.95
With whipped cream
and raspberries

STICKY TOFFEE
PUDDING ' 3.95

Served warm with whipped
cream, Irish dairy ice cream
or custard

PUDS At vt

CHOCOLATE
FUDGE CAKE ' 4.25

With Irish dairy vanilla ice cream 8. -

and Belgian chocolate sauce

CHOCOLATE
BROWNIE ' 3.75

With Irish dairy vanilla
ice cream and Belgian
chocolate sauce

ROCKY ROAD 4.50
Chocolate brownie,
shortbread pieces, vanilla
ice cream, whipped cream,

Cadbury® Flake, chocolate

sauce and marshmallows

BAILEYSe & TOFFEE
DOUGHNUT' " 4.75

A shot of Baileys® Original

Irish Cream topped with
vanilla ice cream, warm
doughnut strips, toffee
sauce and whipped cream
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O'NEILL'S KING PRAWNS 4.50
QUESADILLA 3.95 In garlic butter

Filled with BBQ pulled pork

: 10 BBQ GLAZED
and Irish mature Cheddar CHICKEN WINGS 4.95
CRISPY SKINS 4.75 PULLED BRISKET

Crispypoie kinewith  CrouerTs s
With BBO dip

from either:
Crispy bacon and SMOKED HADDOCK
melted Irish Cheddar CROQUETTES 4.95
Served with a wedge of

Mozzayc el Ron o lemon and tartare sauce

sriracha hot sauce V

DRUNKEN

MUSHROOMS V 3.75
Beer-battered portobello
mushroom slices' with sour
cream and crumbled Cashel
Blue® cheese dip

CLUCK ‘N’ DIP 3.95 ¢
Fried buttermilk boneless 3 F[}R t} 2

chicken bites with BBQ dip 5 [0 {} 8

MACHO NACHOS V 6.50
House fried corn nachos with guacamole, salsa,
sour cream, jalapefios and Irish Cheddar

Add BBQ pulled pork 1.50
Add pulled chicken 1.50

ULTIMATE SHARING PLATTER 9.95

House fried corn nachos, BBQ glazed chicken wings,
fried buttermilk chicken bites, beer-battered portobello
mushroom slices, onion rings and garlic pizza bread.
Served with BBQ and sour cream dips

GARLIC PIZZA BREAD V 3.95

Our stone-baked pizza base brushed with real garlic butter

CHEESY GARLIC PIZZA BREAD V 4.95
Our garlic pizza bread topped with shredded mozzarella

RIBS & WINGS 11.95

Mix it up with 20 chicken wings and 16 ribs
Choose your glaze:

BBQ | Guinness® glaze | Sriracha

20 CHICKEN WINGS 7.95 50 CHICKEN WINGS 14.
Choose your glaze:
BBQ | Guinness® glaze | Sriracha

L ¥ 1"-- .:‘:1;\":‘;‘ FS -lr-l',,-g-' - o
DIRTY FRIES SHARER 7.50 x :
A large tray of triple-cooked chips and sweet potato
fries, tossed together and loaded with flavour
Choose your topping from either:
Crispy bacon, Cashel Blue® cheese, melted Irish Cheddar,
sriracha hot sauce and sour cream

BBQ pulled pork with melted Irish Cheddar,
spring onion and BBQ sauce
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ALL GUR BURGERS ARE SERVED IN A TOASTED b ALy %’0:.\
BRIOCHE BUN WITH BALLYMALOE® RELISH, LETTUCE OUR STONE-BAKED PIZZAS ARE TOPPED AND sRanees,
' ' 0% 005050
FRESHLY BAKED T0 GRDER THEN BRUSHED 400 00% 0% e,
TOMATO AND MAYONNAISE, SERVED WITH COLESLAW 00 “ele
: AND SEASONED TRIPLE-CODKED CHIPS WITH GARLIC BUTTER FOR REAL FLAVOUR O
.' y) ..‘~
X py o® o
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STEAK & GUINNESS® PIE 8.50 : ; °® . °..r ’.°. .°. [
Slof‘;’ cooked beef in aSUi_n}I’ll%SSQ anccll onion EI‘?VY with a B !. E Order any of our pizzas “skinny”and we'll stretch you up a smaller, g g ‘.'.. HOUSE SALAD 5}-50_ _
puff pastry top, serve with buttere | seasonal greens, S'[ A @ K E B U Q G E p S ‘ lighter base and serve it up with a house salad bowl either with o n N1 L1t.t1e gem, baby leaf spinach, cherry t'omatoes, spring
gravy and your choice of seasoned triple-cooked chips ® ; . N4 ACLRS onion, shredded savoy cabbage, mooli, red cabbage,
or colcannon mash dressing or without, your shout! 2% o.’..o.'.‘o. 3 cucumber, red pepper and red onion tossed with omega
G BN 4 THE FAVOURITE THE BIG DOUBLE /.°. o.’. [3A o.'. ..‘ seed sprinkles and honey and mustard dressing
= : (CHEESE & BACON) 8.25 BEEF ‘N’ CHEESE 9.75 - e i voSQe! °Tools =
Mg;aron;_ ina Chgddacll‘ cl}}eese sauce served e  House beef patty with streaky- House beef patty, piled up with ‘no bull’ beef 7 (B:E(I)Cslzigl;:::vsl'?}sl e 55?:; ig{%isﬁgl'sloisin b AL (A0 i “.C‘ We 1Ictlavela r;duced fat French dressing if you would
with garlic pizza bread slices i 7 i : g O 5 C refer a lighter option
L g - hl? £ 4 bacon and Irish Cheddar brisket, battered onion rings and Irish cheddar . e rodn R i T o e e A Al : ‘.,. ..,. ..\ p. g P
op with chicken fillet 1.50 THE HUNTSMAN 9.75 ° and shredded mozzarella spring onion A A LA
. - \ ° L] o, 0%¢° :
Top with crispy bacon 1.00 Wild boar and chorizo patty topped with gﬁ}ﬁ I;Eg{i‘:ggg;??oAngCﬁ;? cSr'iI;ACK gz ° L4 ‘..o '... 030.',1 I [} p Y ﬁ U Q S A !. A U ;
®  chargrilled chorizo barbacoa sausage, treakaih d slited £H d By o et O il o4 A o A / % °..0 B ®% *  Grilled chicken fillet and crispy bacon 2.50
IRISH SAUSAGES AND COLCANNON 6.95 e  melted cheddar and smoky salsa streaky bacon and sliced avocado ([ 5 Cherry tomatoes, shredded mozzarella Sl'rnple, ]ust'a good double helping of pepperoni ¢ : " BT B T TR o T s X N
Irish pork and leek sausages with B e g NOTORIOUS P.IG. 8.25 o and oregano with red onion and shredded mozzarella " Grilled chicken and avocado 2.50
; f S : :
C‘r’lcanmndmas‘t" buttered seasonal o  House beef patty topped with a grilled flat gﬁfﬁ:ﬁ:ﬁii?iﬁﬁiﬁiﬁ g’r‘filézdrﬁ’gﬂs" 3 MEAT MOUNTAIN 9.95 THE HOT SPANIARD 9.95 i Grilled halloumi and roasted pepper V.2.50
greeris antelavy. mushroom and crumbled Cashel Blue® cheese & ° ° Pulled pork, pulled chicken, pepperoni Chorizo barbacoa sausage, spicy 'Nduja paste, Crispy shredded hoisin duck 3.50
‘, SOUTHERN FRIED CHICKEN 8.25 ° with red onion and shredded mozzarella red peppers, chillies and shredded mozzarella DR ~ "o A e B, TN T, T, 1 (g R
VEGGIE SAUSAGES AND COLCANNON V 6.95 o THETRIPLEHOUSE 975 T R ° s
Vegetarian sausages with colcannon mash, House beef patty, grilled chicken fillet and fillets with streaky bacon ° ®  HAWAIIAN 8.95
buttered seasonal greens and gravy ®  southern fried chicken fillet with Irish Cheddar ° Ham, fresh pineapple, and shredded mozzarella L4
°
® °
'SHROOM & BLUE CHICKEN 8.25 U N E [] F ]’ H gs E ° 2 'SHROOM & BLUE V 8.95
Grilled chicken fillet served on colcannon mash with e R e ° Flat mushroom, Cashel Blue® cheese, °
buttered peas and a flat mushroom with a Cashel Blue® e HOUSE BURGERS GREAT [\D ﬂ (Tl G N S: C s baby leaf spinach and shredded mozzarella °
- : :
SR g il ® BRI I e & BACK BACON 1.00 IRISH CHEDDAR 1.00 X 5 =
SMOTHERED CHICKEN 7.75 o B e k. - - y ® 0 0.0 0,0 00 0 ¢’ oo o 0 810 0.0 0 sieie o o o .elelelsiseiy
Grilled chicken fillet and back bacon with BBQ sauce and o BEEEELPEEEE S BIRGER s 23 STREAKY BACON1.00 BEEF PATTY 150 o T 0 A s T l E S
Irish Cheddar served with seasoned triple-cooked chips Topped with sour
: e FILLET 6.25 BBQ PULLED CHICKEN )
and grilled tomato cream, guacamole
- A dEas PORK 1.50 FILLET 1.50 §
ALE-BATTERED COD & CHIPS 8.50 i p
Line-caught cod fillet freshly dipped in Chieftain Pale Ale 4
batter’ with seasoned triple-cooked chips, tartare sauce oo i8lierier 0.0 0060 6 06 © © 6 0.0 6 0 0600 0.0 O 0 0 0 0 0 0

SHAKE YA TAIL FEATHER WRAP 5.75
Fried buttermilk chicken and BBQ sauce

and mushy peas

FISHCAKES 7.50
Smoked haddock and spring onion fishcakes'
with a house side salad and tartare sauce

STREAKY ‘B’ WRAP 5.75
Streaky bacon, lettuce and tomato

CHARGRILLED 21-DAY AGED PRIME STEAK SEASONED
WITH BLACK PEPPER AND SALT, SERVED WITH
GRILLED TOMATO, FLAT MUSHROOM, BUTTERED

PEAS AND SEASONED TRIPLE-COCKED CHIPS

BACK YARD BBQ WRAP 5.75
BBQ pulled pork with Irish Cheddar

GOOD OL' IRISH STEW 8.95 ;
Chunks of lamb shoulder slow cooked with potato,
carrot, onion and pearl barley, served with colcannon
mash and buttered peas

OUR ROAST CHICKEN
Served with seasoned triple-cooked chips,
battered onion rings and slaw

ALL OUR RIBS ARE SLOW COOKED FOR AT LEAST
4 HOURS UNTIL THEY ARE MELTINGLY TENDER
L e et AND READY TO BE CHARGRILLED AND GLAZED

MIXED GRILL 10.95

5°2" rump steak, half a gammon
steak, chicken fillet and Irish pork
and leek sausage with buttered
peas, flat mushroom, grilled tomato
and a fried free-range egg with
seasoned triple-cooked chips

DUCK ‘N’ COVER WRAP 6.25
Pulled duck with hoisin, spring onion and cucumber

SLOW-COOKED HAM HOCK 9.95
Served on the bone with Irish stout glaze',
colcannon mash, buttered peas and parsley sauce

HAM AND CHEESE TOASTIE 5.75

Ham & Irish Cheddar cheese
GLAZE ‘N’ GRAZE 10.50 CHOOSE A SIZE

Sticky pork ribs with seasoned triple-cooked Half 8.50
chips, battered onion rings and house slaw
Choose your glaze:

BBQ | Guinness® glazeT | Sriracha

CREATE YCUR STEAK

§"" RUMP 9.95
10°C SIRLOIN “2.50

CHOOSE YOUR SAUCE
IRISH WHISKEY PEPPERCORN’

CLASSIC CHEESE TOASTIE V 5.25
Irish Cheddar, tomato and Ballymaloe® relish

BLACK BEAN AND OKRA JAMBALAYA STACK VE 7.95
Topped with grilled mushroom, chargrilled pepper,

salsa and spring onion with home-fried tortilla chips

on the side

Go large with two halves 11.50

LOUISIANA TOASTIE 5.75

CHOOSE A SAUCE BBQ pulled pork,red onion and Irish Cheddar

SR AL TGS R BBQ | Guinness® glaze | Sriracha

Half roast chicken and a half rack of BBQ glazed
ribs served with seasoned triple-cooked chips, X
battered onion rings and house slaw .

7°2 GAMMON STEAK 7.50

Served with fried free-range egg
and grilled fresh pineapple, buttered
peas and triple-cooked chips

Terms and Conditions: All our food is prepared in a kitchen where nuts, cereals
containing gluten, and other allergens are present and our menu descriptions do
not include all ingredients. If you have a food allergy or intolerance, please let us
know before ordering. Full allergen information for food and drink is available upon
request. Our fish and poultry dishes have been carefully filleted and prepared,
however some small bones may remain. Photography is for illustration purposes
only. All items are subject to availability. Alcohol is only served to over 18s. Our
team appreciates recognition for good service and you can be sure that tips are

I NIJaTHAT
COMPLETE YOUR MEAL WITH A TASTY SIDE:

‘NO BULL BRISKET 12.50

No messing... 6-hour cooked, melt-in-the-mouth
beef brisket, finished on the grill, served up
with battered onion rings, BBQ gravy,

MAC'N’ CHEESE 2.00
PULLED CHICKEN

information, please ask your server. Skinny pizzas are at least 30% less calories than
our core pizzas.

e i e M e E TOPIT R e P 3 s NN S T R T VA e
approximate uncooked weights. Crockery may vary by pub. tContains alcohol. it BRISKET AND WINGS 11.50 0 N E 0 F TI'I [SE " PULL‘EP PORK COOKED CHIPS 1.95 HOUSE SLAW 1.00

V Made with vegetarian ingredients and VE Made with vegan ingredients, however SURF ‘N’ TURF 3.00 G R E A.l. AD | Tl 0 N S MAC ‘N’ CHEESE 2.50 SWEET POTATO ERIES 2.95

some of our preparation and cooking methods could affect this. If you require more Add_]UICY kll’lg prawns in garlic butter 10 glazed Wil’lgS with a pile of ‘no bull’ brisket, . \ -:_. . -8 B BUTTERED PEAS 1.00

served with BBQ gravy, triple-cooked chips,
battered onion rings and house slaw

COLCANNON MASH 1.95 MUSHY PEAS 1.00

HOUSE SIDE
SALAD 1.95

MAC ‘N’ CHEESE 2.00
Add macaroni cheese

GARLIC PIZZA BREAD 1.95

N
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CHEESY GARLIC
PIZZA BREAD 2.95




