JEREMIAH GRANT

Bar and Eatery

FOOD MENU



STARTERS

SOUP OF THE DAY (V)

Served with our homemade rustic

brown bread (1 WHEAT 25 6 8 11)

FIERY CHICKEN WINGS

Tossed in Louisiana hot sauce and served
with our blue cheese dip (1 WHEAT 25 6 8 11)

PULLED DUCK
Pulled duck with Chinese pancakes, spring onions,
cucumber and hoisin sauce (1 WHEAT 5 6 8 12)

BRUCHETTA

Marinated fresh tomato, basil and red onion on a
crispy garlic ciabalta, topped wilh parmesan

cheese and a balsamic reduction (1 WHEAT 5 6 11)

TEMPURA PRAWNS
Served with sweet chilli sauce. (1 Wheat 5 6 10 14)

MAIN COURSE

CHICKEN PARMIGIANA

Deep fried butterflied breadcrumbed chicken topped with
home cooked ham, marinara sauce & melted mozzarella
cheese served with chips & salad (1 Wheat 25 6 8 9 11)

THE HIGHWAY MAN BURGER
(PLEASE ALLOW 25 MINS)

70z 100% Homemade Irish beef burger topped with smoked
bacon, cheddar cheese, lettuce, tomato, our famous burger
sauce & an onton ring served in a brioche bun with chunky
Sries (1 WHEAT 25 6 8 9) GF Option Available

GRANT'S CHICKEN BURGER

Southern fried chicken breast burger with smoked bacon,
onion ring, lettuce, tomato, & garlic mayonnaise in a
brioche bun served with chunky fries

(1 WHEAT 2 568 911)

THE LAST MEAL

Joz Black Angus Steak Striploin cooked to order and
accompanied with cherry tomatoes, sautéed onions,

sautéed mushrooms & pepper sauce.

A choice of mash or chunky fries. (1 WHEAT 5 6 8 9 11)

PIE OF THE DAY
With a pastry top served wilh creamy mash & vegetables
(1 Wheat 25 6 8 9)

RED THAI CHICKEN CURRY
In a medium heat curry sauce and served with rice
and naan bread (1 Wheat 35 6 11 12 14)
Add chunky fries to curry €2

BEEF LASAGNE

Our traditional beef lasagne served wilh garlic
bread and a crisp house salad (1 Wheat 25 6 8 9 11)

COD GOUJONS

Fresh breaded cod, chunky chips, pea puree and tartar sauce
(1 Wheat 235 68 9)

All our beef is 100% Irish

€6.50

€9.50

€10.50

€9.30

€11.50

€16.90

€17.50

€17.50

€26.00

€16.00

€17.40

€15.00

€17.90



CHICKEN STRIPS & CHIPS €16.90
Chicken pieces cooked until golden brown served
with chunky chips & salad. (1 WHEAT 256 8 9 11)

VEGAN SALAD (V) (GF) €14.90

Lossed spinach, sunflower seeds, roasted butternut squash, quinoa, sweet
pepper drops, pomegranate & orange with agave & mustard dressing (9)

CREAMY COURGETTE PASTA (V) €15.50

Tagliatelle pasta with cowrgetle in a cheese and herb sauce topped with
roasted breadcrumbs (1 Wheat 2 6'11)

ADD A SIDE

COLESLAW (24 €2.00
CREAMY MASH (s €3.00
STEAMED RICE €3.00
SEASONAL VEG(GF) 511 €3.00
TOSSED SALAD (GF) 59 €3.00
CHUNKY CHIPS (1 WHEAT 5 6 8) €3.50
SWEET POTATO CHIPS (1 WHEAT 5) €4.50
GARLIC CHIPS (1 WHEAT 25 6 8 11) €4.20

GARLIC CHEESE CHIPS (1 wHEAT256811) €4.60

DIPS
CURRY 8 9) €1 GARLIC MAYO 211) €1
BLUE CHEESE 26) €1 HOT SAUCE (5) €1
TARTAR (29) €1 PEPPER SAUCE(156) €1
BBQ (9) €1 GRAVY (15 6) €1
DESSERTS

CHEESECAKE OF THE DAY €8.50
(1 WHEAT 2 45 67)

SELECTION OF ICE CREAM €8.50

Chocolate, vanilla, & strawberry ice cream served on a wafer
basket with fresh strawberries & chocolate sauce (1 WHEAT 2 5 6)

HOMEMADE APPLE TART €7.90
Served with cream & custard (1 WHEAT 2 5 6)

BREAD & BUTTER PUDDING €7.90
Served with vanilla ice cream and custard (1 WHEAT 2 5 6)

BELGIAN WAFFLE €7.90

Served with vanilla ice cream & caramel sauce (1 WHEAT 2 5 6)

Allergens
1 Gluten 2 Eggs 3 Fish 4 Peanuts
5 Soybeans 6 Milk/Daziry 7 Nuts 8 Celery
9 Mustard 10 Lupin 11 Sulphur dioxide & sulphites

12 Sesame Seeds 13 Molluscs 14 Crustacean



WHITE WINE
BOTTLE  GLASS

SEMBLANTE €26.00 €7.00

SAUVIGNON BLANC
Chile (11)

ROCCA PINOT GRIGIO €27.00 €7.50
Ttaly (11)
PA ROAD €35.00 €9.00

SAUVIGNON BLANC
Marlborough NS (11)

HERBE SAINTE €30.00

CHARDONNAY
France (11)

RED WINE

BOTTLE GLASS

SEMBLANTE €26.00 €7.00

CABERNETSAUVIGNON
Chile (11)

OVT TEMPRANILLO €29.00 €7.50
Spain (11)

HERBE SAINTE €30.00

MERLOT
France ~ 11

HEAD OVER HEELS €32.00

SHIRAZ
Australlia (11)

“{COCKTAILSH>

THE DON €11
Don Fulio Blanco Tequila, Fresh Grapefruit, Fresh Lime Juice, Giffards Sugar Cane with
a Smoke Infused Citrus Bubble.

NEGRONI €12

Bombay, Sweet Vermouth, Campart.

RASPBERRY COLLINS €10
Gordons Gin, Fresh Lemon fuice, Giffard Raspberry, Magic Velvet.

STRAWBERRY DAIQUIRI €10
Morgans Rum, Fresh Lime fuice, Fresh Strawberries, Giffard Strawberry, Giffard Sugar
Cane.

PORNSTAR MARTINI €11
Absolut Vanilla Vodka, Passionfruit Liqueus, Sugar Syrup, Fresh Lime, Pineapple Fuice,
Magic Velvet and a Shot of Prosecco. (11)

THE PEACH HIVE €10
Smirnoff Vodka, Peach Schnapps, Giffard Peach, Fresh Lime Juice, Fresh Peach.

DIRTY MOJITO €11
Morgans, Fresh Lime, Gifjard Sugar Cane, Fresh Mint, Soda ‘Top.

SOUR OF YOUR CHOICE €11
Jameson/Disaronno/Bombay, Giffard Sugar Cane, Fresh Lemon fuice, Figg White. (2)

LANDLORDS ORCHARD €10
Jack Daniels Apple Whisky, Mickey Finns Apple, Fresh Lime Juice with a Smoke Infused
Citrus Bubble.

THE FLAMING GRANT €12
Chartreuse Liquewy; Bacardi Oakheart, Cointreau, Fresh Lime juice, Giffard Sugar Cane,
Cinnamon.

SMOKED OLD FASHIONED €10
Bulleit Bourbon, Giffard Sugar Cane, Angostura Bilters, Orange Peel, Smokey "Iop.



