LITE BITES ~ MIASA BEAGA

HOMEMADE SOUP OF THE DAY 8.00
homemade brown soda bread
1w,10,6,7,9 V

HYDE ATLANTIC SEAFOOD CHOWDER 9.50
homemade brown soda bread
1lw,1l0,3,4,7,9,13

WILD MUSHROOM & MOZARRELLA ARANCINI 13.50
romesco dressing, lamb leaf
1w,7,8a,10

LOUISIANA STYLE CHICKEN WINGS 14.50
cashel blue cheese.
1w,3,7,9,10,12

SALADS ~ SALEID

GLAZED GOATS CHEESE 13.50
roasted beetroot, candied walnuts, blood orange,
toasted sourdough, ordanic leaves
1w,?,8w,10

FALAFEL & HUMMUS SALAD 13.50
olives, mixed leaves, crispy chickpeas,
harrissa, toasted focaccia
1w,6,11

POACHED & SMOKED SALMON RILLETTE 13.50
crispy capers, mixed leaves, dill & lemon creme fraiche, crispy toasts
1w,3,7,9,10,13

MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye) R2.crustacean 3.egg 4.fish 5.peanut 6.soybean
7.dairy 8.nuts, 8a(almond), 8c(cashew), 8h(hazelnut) 8p(pine nuts), 8pst(pistachio), 8w(walnuts) 9.celery
10.mustard 1ll.sesame seeds 12.sulphur 13.lupin 14.molluscs
GF Gluten Free V Vegetarian VG Vegan




SANDWICHES ~ CEAPAIRI
ALL WRAPS & SANDWICHES
SERVED WITH SLAW & SALAD

THE CLASSIC 8.95

honey-roasted ham, dubliner cheddar, tomato relish, sourdough toast
1w,6,7,10,12

SUPER VEGGIE WRAP 11.50
crispy falafel, hummus, avocado, cherry tomato, dukkah,
roasted peppers, spinach leaves, chilli sauce
1w,9,8h,11

GRILLED CAJUN CHICKEN BURGER 16.50
amish bun, pickle, lettuce, tomato, chedder cheese,
garlic mayo, fries
1w,?,11

SIDES ~ AR AN TAOBH

SKIN ON SKINNY PICKLED VEGETABLE & HUMMUS SWEET POTATO
FRIES SALAD 5.50 FRIES
5.50 toasted seeds 6.00
1,6 9,10,11,12 GF V 1,6

MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye) R2.crustacean 3.egg 4.fish 5.peanut 6.soybean
7.dairy 8.nuts, 8a(almond), 8c(cashew), 8h(hazelnut) 8p(pine nuts), 8pst(pistachio), 8w(walnuts) 9.celery
10.mustard 1ll.sesame seeds 12.sulphur 13.lupin 14.molluscs
GF Gluten Free V Vegetarian VG Vegan




MAINS ~ PRIOMHCHURSAI

HYDE BUTTER CHICKEN 22.50
marinated chicken, ginger, garlic, fenugreek, creamy tomato masala sauce,

naan bread, fragrant basmati
1w,7,9,10

GILLIGANS 6 0Z ANGUS BURGER 19.50

baconaisse, dubliner cheddar, lettuce, tomato, crispy fries, coleslaw
1w,3,7,9,10,12

PANKO & HERB CRUSTED CATCH OF THE DAY 18.50
mushy peas, crispy fries, lemon & dill mayo
1w,3,4,7,10,12

LOUISIANA STYLE CHICKEN WINGS 15.50
cashel blue cheese
1w,3,6,7,10,12

PLANT IT SUPER GREEN VEGAN BURGER 18.50

maple & chilli vegan mayo, lettuce, tomato, avocado, crispy onion, fries
1w,6,9,10,12,13 VG

MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye) R2.crustacean 3.egg 4.fish 5.peanut 6.soybean
7.dairy 8.nuts, 8a(almond), 8c(cashew), 8h(hazelnut) 8p(pine nuts), 8pst(pistachio), 8w(walnuts) 9.celery
10.mustard 1ll.sesame seeds 12.sulphur 13.lupin 14.molluscs
GF Gluten Free V Vegetarian VG Vegan




DESSERTS ~ MILSEOGA

MIXED BERRY CHEESECAKE 8.50
raspberry sorbet
1w,7

DARK CHOCOLATE MOUSSE 8.50
black sesame & hazelnut crumble, amarena cherries
1w,3,7,8

WARM APPLE & CINNAMON CRUMBLE 8.50
custard & vanilla bean ice cream
1lw,3,6,7,8a

BELGIAN VEGAN CHOCOLATE TART 8.50
mango sorbet, mixed berry compote
1lw,6 VG

LEMON POSSET 8.50
Italian meringue, polenta biscuits
3,7,12 GF

MANY OF OUR DISHES CAN BE ADAPTED TO BE GLUTEN FREE.
ASK YOUR SERVER FOR MORE INFORMATION.

allergens: 1.gluten w(wheat), 1o(oats), 1b(barley), 1r(rye) R2.crustacean 3.egg 4.fish 5.peanut 6.soybean
7.dairy 8.nuts, 8a(almond), 8c(cashew), 8h(hazelnut) 8p(pine nuts), 8pst(pistachio), 8w(walnuts) 9.celery
10.mustard 1ll.sesame seeds 12.sulphur 13.lupin 14.molluscs
GF Gluten Free V Vegetarian VG Vegan




