
A Trio of Braised Irish Beef & Guinness Stew €14.50     

Slowly braised prime cuts of beef in a Guinness infused stock 

with heart-warming root vegetable scented with lemon thyme 

served with a shot of uncle Arthur’s Guinness and a slice of 

homemade Guinness bread (1,9,10,12) 

Roasted Loin of Limerick Bacon & Cabbage €14.50 

Honey and mustard glazed loin of bacon, parsley mashed  

potatoes with creamed leek and savoy cabbage finished with 

tarragon buttered roasted carrots (7,9,10,12) 

Irish Whiskey Infused Gaelic Chicken €14.50    

Stuffed fillet of fresh chicken with onion and fresh herb  

stuffing wrapped in smoked steaky bacon finished with 

creamed mashed potato and roasted carrot, Jameson Irish 

whiskey and roasted thyme cream (1,9,10,12) 

Prime Irish Striploin Steak €19.95   

8oz of prime Irish Angus striploin steak cooked to perfection 

served with pan fried onion and field mushroom and a choice  

of Irish herb butter or freshly ground pepper sauce and a 

spiced curved chip (1,12) 

Warm Cajun Chicken Salad €13.95    

Spiced strips of chicken fillet with cherry tomato and beetroot, 

fresh cut baby gem leaf topped with a homemade parmesan 

bread sticks and a garlic mayo (1,3,7,12) 

Linguine Pasta with Chilli Chicken 14.50      

Fresh linguine pasta with seared chicken infused with a chilli & 

garlic oil, roasted red pepper & fresh cut coriander (1,3,7,12) 

Ginger & Lime Salmon 15.95    

Oven baked salmon with ginger, chilli, lime & mint served with 

garlic crushed Potatoes and seared asparagus (3,4,9,10) 

Allergy Content 
1.Cereals, 2.Crustacaens, 3.Eggs, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Milk,  

8.Nuts, 9.Celery, 10.Mustard, 11.Sesame Seeds, 12.Sulphites, 13.Lupin, 14.Molluscs 

Freshly Made Soup of the Day €5.50 

served with homemade Guinness bread (1,3,7,9,14) 

West Coast of Ireland Seafood Chowder €8.95 

Hand selected seafood from the west coast of Ireland  

combined in a cream velouté Infused with dill weed  

and root vegetable (2,4,9,14) 

Jacob Franks Louisiana Chicken Wings €9.50/€12.50    

Crispy fresh cooked wings coated in a rich buttery franks hot 

sauce, Cashel blue cheese dip, fresh cut celery (7,9,12,13) 

Union Hall Smoke House Salmon &  

Goats Cheese Salad €10.95    

Freshly sliced smoked salmon with baby capers, sundried  

tomatoes and rocket leaf topped with warm goat’s  

cheese, coriander and lime oil (1,3,4,7,12) 

Traditional Irish Battered Fish & Chips €15.50 

Lightly coated fresh Haddock in a spring water batter, minted 

mushy peas and a homemade Tartar sauce (1,3,4,9,10,12) 

Jane Russell’s Bangers and Mash €14.50    

Apple and mixed herb sausage with warm cranberry black  

pudding, roasted parsnip Lemon Thyme and port jus (1,3,9,10,12) 

Madigan Tower Burger €15.50  

8oz prime Irish Steak burger, melted red cheddar , beef  

tomato, baby gem leaf, crispy smoked bacon, topped  

with Madigan homemade burger sauce served with a  

spiced curved chip (1,3,7,10,11,12) 

Fresh Homemade Chicken Goujons & Chips €10.95    

Tender strips of fresh chicken coated in a secret seasoning 
served with fresh garlic mayo (1,7) 

Bang Bang Tiger Prawns with Salsa €10.95     

Fresh tiger prawns in a very light batter coated in franks hot 
sauce with a tomato and mint salsa (1,2,4,7,9,10,14) 

Sausage and Mash €7.50 

Irish Pork & Herb Sausages with Champ Potatoes & Red  

Wine jus (1,6,12,3) 

Chicken Goujons and Chips €7.50 

Chicken goujons in a light breadcrumb served with chips. (1) 

Grilled Marinated Breast of Chicken €7.50 

Served with Steamed Vegetables. (7) 

Grilled Steak Burger and Chips €7.50 

4oz Grilled Steak Burger and Chunky Chips. (1,3,12,7)  

Homemade Baileys Cheesecake €5.95 

A combination of Irish cream cheese and Ireland's famous  

Baileys liqueur (1,3,7)  

Warm Apple & Raspberry Crumble €5.95 

This is a dessert that will bring you back in time, the best  

crumble topping served with a light vanilla custard (1,3,7,12)  

Hot & Cold Chocolate Heaven €5.95 

Warm chocolate fudge brownie with chocolate ice cream 

topped with a vanilla pod cream (1,3,7)  



Full Irish Breakfast €10.50 

2 Irish Cured Bacon, 2 Pork Sausages, Black & White Pudding,  

Grilled Tomato, Sautéed Mushrooms, Free Range Egg, Toast 

and a choice of Tea or Coffee  (Wheat, Barley, 3, 6, 10, 12) 

Mini Irish Breakfast  €8.50 

1 Irish Cure Bacon, 1 Pork Sausage, Black or White Pudding,  

Grilled Tomato, Free Range Egg, Toast and a  

choice of Tea or Coffee (Wheat, Barley, 3, 6, 10, 12) 

Vegetarian Breakfast €6.95 

Potato Hash Brown, Grilled Tomato, Sautéed Mushrooms,  

Free Range Egg and Toast, with a choice of Tea  

or Coffee (Wheat, Barley, 3, 7) 

Scrambled Eggs & Smoked Irish Cured  Bacon €7.95 

Served on 2 slices of toast with a choice of Tea (Wheat, 3, 7, 12) 

Free Range Scrambled Egg €7.50 

Served on two Slices of Toast with a Choice of Tea  

or Coffee (Wheat, 3, 7) 

Breakfast Ciabatta €8.50 

Irish Cured Bacon, Pork Sausage, Free Range Egg on Toasted 

Ciabatta Bread with a choice of Tea or Coffee (Wheat, Barley, 3, 6, 10, 12) 

Pot of Traditional Tea €2.90 

Cappuccino €3.00 

Selection of Herbal Tea €3.00 

Americano €2.90 

Espresso €2.50 

Latte €3.00 

Allergy Content 
1.Cereals, 2.Crustacaens, 3.Eggs, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Milk,  

8.Nuts, 9.Celery, 10.Mustard, 11.Sesame Seeds, 12.Sulphites, 13.Lupin, 14.Molluscs 


