Steamed Wild Mussels & Chips €12.00
with Saffron & Roast Garlic
Local St. Tola’s Goats Cheese Plate €10.00
Log and Curd, Endive Marmalade, Pickled Vegetables, Balsamic Reduction & Pesto

Tomato, Mozzarella & Parma Ham Salad €12.00
with Hass Avocado, Balsamic & Pesto

Hot & Spicy Glin Valley Irish Chicken Wings €10.00
Ranch Dressing

Shannigans Caesar Salad €10.00 / €14.00
Cherry Vine Tomato, Organic Quinoa, Hass Avocado, Croutons & Parmesan Cheese (1.3.4.7.9.10)
add Chargrilled Chicken €14.00 / €19.00

Soup of the Day €7.50 (7.9)

Grilled 21-Day Aged Grass Fed Irish Steak & Chips
80z Striploin €45.00 / 100z Ribeye €40.00
Red Cabbage Etuvee, Celeriac Puree, Cherry Vine Tomato, Fondant Potato, Red Wine St. Emillion Jus

Slow Roasted Irish Lamb Shank €34.00
Carrot Puree, Fondant Potato, Red Wine Jus

Roast Turkey & Limerick Ham , Herb stuffing €24.50
Carrot Puree, Fondant Potato, Red Wine Jus

Loughnane’s Country Style Sausages €17.00
Garlic Greens, Carrot Puree, Scallion Mash, Tenderstem Broccoli, Roast Garlic & Rosemary Jus

Roast Supreme of Hake & Prawns €30.00
Herbed Gnocchi, Garlic Greens, Dill & Lemon Froth, Tomato Sauce Vierge

21 Day Aged Irish Angus Beef Burger & Chips €19.50
Brioche Bun, Parma Ham and Dubliner Cheddar, Celeriac & Gherkin Slaw, Beef Tomato and Rocket,
Crispy Fried Red Wine Onions, Salsa Verde Remoulade

Tempura Style Fish & Chips €19.50
Wild Haddock, Dressed Green Salad, Skin on Fries, Tartare Sauce & Lemon

Thai Massaman Chicken Curry €19.50
Mixed Pepper, Onion, Cauliflower, Potato & Chickpeas, Roasted Peanuts & Chilli, Fresh Coriander,
Steamed Basmati Rice, Flat Bread & Poppadoms
or make it Vegetarian €15.50

Irish Beef & Red Wine Stew “Bourguignon" from Boherlode Farm, Co. Limerick €19.50
Mushroom & Lardons, Root Vegetables, Parsley Potatoes

BBQ Rack of Tipperary Pork Ribs €24.00
Asian Style Coleslaw, Skin on Fries, BBQ Sauce

Shannigans Tapas Style Pizza €18.00
Chorizo, Pepperoni, Sun Dried Tomato, Olives, Rocket Leaves



Shannigans Ice Cream Sundae €8.00

Classic Italian Tiramisu €8.00
Cappuccino Ice-Cream & Coffee Anglaise

Lemon Meringue Pie €8.00
With Strawberry Coulis

Berry Cheesecake €8.00
Lemon Curd, Macaroon & Berry Coulis

Créme Brulee, €8.00
Sesame Seed Cookie

Warm Apple, Rhubarb & Berry Crumble €8.00
Vanilla Ice-Cream and JJ Corry Whiskey Custard

Belgian Chocolate Brownie €8.00
Vanilla Salt, Rum & Raisin Ice-Cream, Chocolate Sauce

& Créme Chantilly
Freshly Brewed Pot of Robert Roberts Tea €2.70
Infusions €3.00 please ask your Server
SIDES ... Add Yours.. Cappuccino €4.10
Seasonal Vegetables €5.00 Latte €4.10
Salt & Vinegar Skin on Fries €4.50 Mocha €4.10
. Espresso €3.50
Sweet Potato Fries €5.50 Double Espresso €4.50
Garlic & Herb Ciabatta Bread €4.50 Flat White €4.10
Dressed Organic Green Salad Leaves €4.00 Americano €4.10
Hot Chocolate €4.00
Buttered Rooster Mash €4.50 Kids Hot Chocolate €2.50
Allergen Information

GF: We can adapt some dishes for Coeliac Gluten Free Bread is also available



