HED Y F LN Bar

LIGHT BITES

Smoked Almonds €5.00
6a

Nocellara Del Belice Green Olives €5.50
1]

Homemade Soup of the Day, Guinness Brown Bread €7.75
la,Id,5,8. See your server for allergens.

Onion Bhaji, Spicy Relish €7.95
la

The Dyflin Cured Meats & Cheese €14.95
la,ld,5. See your server for allergens.

Salt and Chilli Calamari, Wakame Salad, Scallion, Buffalo Hot

Sauce €I11.95
511,12

Buffalo Chicken Wings, Blue Cheese Sauce €12.95
3,581

Fig & Parmesan Flat Bread, Onion Marmalade, Pecorino €14.95
la

Crilled Chicken Caesar Salad, Gem Lettuce, Smoked Bacon,
Garlic Croutons, Parmesan €14.95
1a,3,5,9,12

Sandwich of the Day, Please Ask Your Server. Served with
House Fries. €14.95

la. See your server for allergens.

Red Atlantic Prawns, Garlic Chilli Oil, Grilled Sourdough €14.95
la,I3

Being Good Salad, Watermelon, Orange, Pickled Red Onion,
Fennel, Baby Cress, Feta, Seasoned Herb Oil €13

Add Chicken €17

5,11

Corn Chips, Pico de Gallo, Jalapends, Sour Cream, Guacamole,
Cheese €I11.95

Add Chicken or Beef Chilli €17.50

58,1

DESSERTS

Vanilla, Coconut Panna Cotta, Pineapple, Chili Compote €8
5

Warm Apple & Blueberry Crumble, Vanilla Ice Cream €8
la,3,5

Opera Gateau, Créme Anglaise, Fresh Berries €8
la,3,4,5,6a

MAINS

Crispy Fried Buttermilk Chicken Sandwich, Brioche, Crushed
Avocado, Chipotle Mayonnaise, House Fries €16.95
la,3,5.11

Beef Rib Burger, Cheese, House Burger Sauce, Crispy Bacon,
House Fries €16.95
la,3,11

Pan-Seared Seabass, Cherry Tomato & Olive Caponata, Lemon
Caper Sauce €21.50
5,1

Grilled 8oz Sirloin Steak, Portabello Mushroom, Onion Rings,
Pepper Sauce, House Fries €28.95
la,3,5

Braised Beef Cheek, Roast Winter Vegetables, Traditional Irish
Champ, Jus €24.95
58,1

Orecchiette, Aubergine Caviar, Cherry Tomato, Pecorino, Basil
(v) €16.95
la,3

Fish and Chips, Tartare Sauce, Crushed Sweet Peas €17.50
la,3,I1,12

SIDES

Parmesan Fries, Chipotle Mayonaise €6.75
35

Crispy Onion Rings €5.50
la,3,5

Traditional Irish Champ €5.50
5

Seasonal Salad €5.50
1]

House Fries €5.50

la

Please note this is a sample menu and is subject to change at any time.

I.Gluten (la. wheat, Ib. barley, Ic. rye, Id. oat) 2. Crustaceans 3. Eggs 4. Soybeans 5. Milk 6. Nuts (6a. almond nuts, éb. hazelnuts,
6c. walnuts, 6d. cashews nuts, 6e. pecan nuts, 6f. Brazil nuts, 6g. pistachio nuts, 6h. Macadamia/Queensland nuts) 7. Sesame 8. Celery 9. Mustard 0. Peanuts II. Sulphur
Dioxide 12. Fish 13. Molluscs 4. Lupin

Allergy Disclaimer: Food prepared in our kitchen may contain or come into contact with nuts. If you have a food allergy, please notify your server.



