
Allergens: 1. Milk, 2. Celery, 3. Gluten: a. Wheat, b. Rye, c. Barley, d Oat, 4. Fish, 5. Mustard, 6. Nut: a. Walnut, b. Almond, c. Pistachio, d. Pecan, e. Macadamia, f. Hazelnut, g. Brazil Nut, h. Pine Nut, 
i. Cashew, 7. Crustaceans, 8. Molluscs, 9. Sulphites, 10. Egg, 11. Soy, 12. Sesame Seeds, 13. Lupin, 14. Peanut. Please make your server aware of any allergies before ordering. 

We use several allergens in our kitchen. Whilst we take great care and despite our best efforts, there is always a risk of cross allergen contamination. 
(GF) - Gluten Free, GF(A) - Gluten Free Adaptable - (V) Vegetarian, V(A) - Vegetarian Option Available

VARIETY OF FRESHLY BAKED BREADS
Selection of Homemade Breads
with a side of Speciality Spreads

(1, 3a)
€7.00

LIGHT & TASTY BITES
Homemade Croquettes, Selection

of Olives and Mixed Nuts
(1, 3a, 10)
€13.00

BUFFALO BURRATA
Macroom Burrata, Caramelised Fig, Iberian Ham,

Rocket, Kilcummin Honey, Focaccia Crostini
(1, 3a)
€14.50

ROYAL CAESAR SALAD 
Served with Crispy Bacon, Garlic Croutons,

Parmesan and Smoked Chicken
(1, 3a, 4, 7, 8, 10)

€12.00 

THE TOASTED SPECIAL
Ham, Cheddar Cheese, Tomato, Red
Onion, Seasonal Leaves and Fries

(1, 3a, 10)
€14.50

OPEN CAJUN CHICKEN SANDWICH
Pomegranate, Balsamic Reduction on

White Sourdough Bread
(1, 3a, 9, 10)

 €18.00

S T A R T E R S

S A N D W I C H E S
(Available 12:30 – 17:30)

COLCANNON BOXTY
Spillane's Smoked Salmon,
Lemon & Dill Crème Fraîche

(1, 3a, 4, 7, 8, 10)
€15.00

HOMEMADE SOUP OF THE DAY
Served with Homemade Brown Bread

(1, 2, 3a)
€9.00

KERRY COAST SEAFOOD CHOWDER
Served with Soda Bread

(1, 2, 3a, 4, 7, 8, 9)
€13.00

TOMATO AND BASIL BRUSCHETTA
Homemade Focaccia,

Tomato and Basil Salsa
(1, 3a, 6a)

€13.00

M A I N S

D E S S E R T S

S I D E  D I S H E S

APPLE STRUDEL
Homemade Traditional Viennese Strudel

(1, 3a, 10)
€9.50

VANILLA CRÈME BRÛLÉE 
Served with Biscotti

(1, 3a, 10) - GF
€9.50

TRADITIONAL RICE PUDDING
Served with Berry Compote

and Fig (1)
€9.50

DOUBLE CHOCOLATE BROWNIE
Salted Caramel Ice Cream

(1, 6b, 10) - GF
€9.50

CHEF’S DESSERT OF THE DAY 
Please ask your server for

Dessert of the Day

CHUNKY CHIPS 

CREAMY MASH POTATO (1)

€5.50

€5.50

HOUSE SALAD WITH DRESSING 

ROAST BABY POTATOES

€5.50

€5.50

L I G H T  B I T E S  

If you have a preferred sandwich in mind, please ask your server and we’ll be happy to prepare it for you.

DAILY SPECIAL
Please ask your server for

more details
(1, 2, 5, 9)

Market Price

CAJUN CHICKEN SUPREME
Burnt Corn & Chilli Salsa, Killarney Wild

Garlic Velouté
(3a)

€22.00

BEETROOT AND GOATS CHEESE SALAD
Roast Beetroot, Grilled Goats Cheese,

Kilcummin Honey, Seasonal Leaves and
Citrus Dressing 

(1, 6a)
€18.00

SLOW-COOKED FEATHERBLADE OF BEEF
Potato and Celeriac Purée, Rainbow Carrots,

Chimichurri and Thyme Jus
(2, 9, 10)
€28.00

BATTERED FISH AND CHIPS
Beer Battered Fish, Minted

Mushy Peas and Chips
(1, 3a, 4, 7, 8, 9, 10)

€24.00

CHICKEN STIR FRY 
Orange and Ginger Chicken, Egg Noodle

and Crispy Vegetables
(3a, 10, 11, 12) - GF(A), V(A)

€24.00

CRONIN'S SMASH BURGER
Carrigaline Garlic and Herb Cheddar,

Tomato, Rocket, Bacon Jam,
Sriracha Aioli

(1, 3a, 10)
 €22.00

COCONUT RED CURRY
Shredded Vegetables, Jasmine Rice,

Homemade Naan Bread
(1, 2, 3A, 4, 7, 8)

€20.00
Add Chicken €5 / Add Prawns €7

CATCH OF THE DAY
Please ask your server for 

more details
(1, 2, 4, 8, 9, 10)

€26.00




