STARTERS/SMALL PLATES

HOMEMADE SOUP OF THE DAY 7.50

with Cathy’s homemade Guinness & treacle bread (gfva)(v)(1a,1b,1¢,3,7,9)

IRISH SEA FISH CAKE 10.95
baby leaf salad, capers, roast red pepper remoulade (1a,2,3,4,6,7,9,10)

BEEF RAGU ARANCINI 11.95

crispy risotto filled with slow roasted beef in a rich tomato & garlic sauce, finished with parmesan, served with a baby leaf salad (1a,3,6,7,9,12)

ATLANTIC SEAFOOD CHOWDER 12.95

fresh and smoked fish with Glenbeigh mussels in a rich seafood broth, served with Cathy’s homemade Guinness & treacle bread (1a,1b,1¢,2,3,4,7,9,12,14)

SPICY OR BBQ CHICKEN WINGS 10.95/15.95

tossed in our house hot sauce or bbq, served with a Cashel blue cheese dip & celery sticks. Large portion served with house fries (1a,3,6,7,9)

GRILLED VINE TOMATO, OREGANO & BURRATA BRUSCHETTA 10.50

served on toasted sourdough bread, baby leaf salad, drizzled with olive oil & homemade pesto (1a,7,8,12)

SALADS
CASTLE OAKS CAESAR SALAD 10.95/13.95

classic Caesar with seasonal leaves, crispy bacon lardons, garlic croutons & parmesan shavings, bound in our house Caesar dressing (1a,3,4,7,10)
add smoked chicken 3.00

CLONAKILTY BLACK PUDDING SALAD 11.95/15.95

baby leaf salad, grain mustard dressing, smoked bacon lardons, poached free range egg (1a,1b,3,10)

FOR MAINS

100z IRISH ANGUS SIRLOIN STEAK 38.00

onion rings, celeriac puree, peppercorn sauce or garlic butter, choice of fries or garlic & rosemary roasted baby potatoes (1a,3,6,7,9,12)

TRADITIONAL FISH & CHIPS 21.95

wild Atlantic fillets of hake coated in our famous crispy beer batter, served with house fries, tartar sauce & mushy peas (1a,4,5,6,9,12)

HEREFORD IRISH 60z STEAK SANDWICH 22.95

on a toasted ciabatta bun, tarragon mayo, caramelised onions & fresh rocket, served with peppercorn sauce, house fries & salad (1a,3,7,9,10,12)

CASTLE OAKS SMASH BURGER 19.50

two 4oz patties, smoked bacon, aged cheddar, pickles, onions, tomato, baby leaf salad & garlic aioli, with house fries (1a,3,6,7,10,11)

CASTLE OAKS BACON & CABBAGE 17.95

served with buttered cabbage, mashed potatoes, parsley sauce (7,9)

MARINATED BREAST OF IRISH CHICKEN 20.95

served with colcannon, seasonal vegetables, whiskey & leek cream sauce (1a,7,9,12)

PORCINI PASTA 18.50
Garganelli pasta, smoked almonds, charred broccoli, porcini mushrooms in a truffle infused cream sauce (1a,3,7,8,9,12)
add chicken 3.00

Please ask your server about Chef's Daily Specials — price varies daily.

TO FINISH

PROFITEROLES WITH CHOCOLATE SAUCE (15,37,8) 8.95
PEAR & ALMOND TART SERVED WITH VANILLA ICE-CREAM (1a,3,738,12) 8.95
CHOCOLATE BROWNIE SERVED WITH VANILLA ICE-CREAM (1a,37,8) 8.95
CHEESECAKE OF THE DAY SERVED WITH RASPBERRY SORBET (1a,3,6,7) 8.95

Allergen Index: 1. Cereals Containing Gluten — 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide/ Sulphites,
13. Lupin, 14. Molluscs. Although all due care is taken during Meal Preparation, Cross contamination risks are possible. Please ask your server if you require any additional information on food allergens.
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