
Dinner Menu

Starters & Sharing

Soup of the Day  9
made fresh daily with toasted buttered soda

Pork Belly Bites  11
Korean gochujang glaze, sesame, ranch

Seafood Chowder  14
Fresh Atlantic cod, salmon & smoked haddock poached in a white wine garlic cream reduction &

crusty bread

Æ Bruschetta Board  16
Toasted Italian focaccia, house made red pepper & basil pesto's, salsa, confit garlic, green salad,

parmigiano reggiano
add Burrata €3

Chicken Wings  17.5
House made Cashel blue cheese dip & celery sticks

Franks / Hot Honey / BBQ

Nachos  13 / 17
GF 'Blanco Nino' corn tortilla chips, cheddar sauce, chilli beef, avocado & feta guac, sour cream, salsa &

jalapeños
Veg / Vegan avail

Salads

Chicken Salad  13 / 24
Free range Irish chicken, avo smash, quinoa, mixed leaf salad, GF Blanco Nino tortilla chips, pickled

pink onion, crispy black beans, ranch & salsa verde

Æ Burrata & Red Pepper Salad  12 / 21
Soft Italian Murgella Burrata & roasted red peppers with organic baby leaf salad, house made basil

pesto, toasted walnuts & balsamic glaze

Seafood

Roaring Water Bay Mussels  13 / 21
West Cork 'Roaring water bay' rope grown creamy white wine garlic sauce with crusty bread

Cajun Calamari & Fries  24
Panko breaded calamari rings, with organic green salad, chipotle mayo, lemon wedge & paprika salted

fries

Traditional Fish & Chips  22
Fresh cod in a house beer batter, tarragon tartar, spring pea puree, pickled pink onion, lemon wedge &

paprika salted fries.

Great for sharing !!



Main Courses

Chicken Tacos & Fries  21
3 GF Blanco Nico tacos with grilled chicken, avo smash, Mozzarella cheese, pico de gallo, slaw, salsa

verde, ranch & paprika salted fries
Veggie avail with halloumi

Spring Irish Pork Belly  23
salty crackling, mashed potato with Inch House black pudding crumb, spring vegetables, pickled pink

onion. gravy

Hot Honey Fried Chicken & Waffles  21
Belgian waffles and hot honey free range buttermilk fried chicken breast with smokey streaky bacon &

maple syrup

Æ Murgella Burrata Gnocchi  23
Parmigiano Reggiano, pesto, spinach, Duchessa balsamic glaze, pistachio, confit heirloom tomato

10oz Rib Eye Steak  36
10 oz 21 day dry aged Ribeye. Choose two sides and Garlic butter or Pepper sauce

onion rings / spring veg / mashed potato / fries

Cheesy Steak Sandwich & Fries  21
Irish sirloin steak sautéed with melted 'Dubliner' cheddar on a warm ciabatta with caramelised red

onion, ranch, organic mixed salad, paprika fries & pepper sauce for dipping

Side Dishes

Sweet Potato  / Half Half Fries  6

Buffalo Fries / Cheese Fries  7

Parmesan & Truffle Oil Fries  7

Loaded Fries  8
Cashel Blue Cheese & Bacon / Chilli Beef Taco Fries / Hot honey Halloumi Fries

Loaded Mashed Potato  6
Creamy mashed potato with bacon, chive & cheese

Organic Green Salad  6
Mixed leaf salad, quinoa, pink onion, red pesto, parmesan



Farmer Burgers

The Farmer Burger  19.5
8oz Irish beef, cheddar, roasted, red pepper, tomato, cos, red onion, aioli. Vegan avail.

The Triple D Burger  24
Three 4oz Irish beef patties, American cheese, dill pickles, tomato, lettuce, ketchup, mustard topped

with a crispy onion ring
add bacon €3

The Massey Ferguson  20.5
8oz Irish beef, cheddar, smoked streaky bacon, onion ring, tomato, lettuce, aioli, Ballymaloe relish

The Po-Boy Chicken  20.5
buttermilk fried chicken breast, Frank's hot sauce, slaw, lettuce, dill pickle, ranch

The Zetor Burger  19.5
cajun chicken breast, avocado & feta smash, Applewood cheddar, red onion, tomato, lettuce, relish,

aioli

» The Beyond Burger  19.5
Beyond patty, vegan cheddar cheese, red pepper, lettuce, tomato, red onion, vegan aioli, vegan toasted

brioche

The John Deere Burger  19.5
'Cashel' blue cheese, onion ring, lettuce, aioli,& relish

The New Holland Burger  21
8oz Irish beef, melted West Cork goats cheese, grilled Portobello , caramelized red onion, lettuce,

tomato & house made basil pesto

The JCB Burger  22
Buttermilk fried chicken, smokey streaky bacon, melted cheese sauce, dill pickle, tomato, lettuce,

ranch

All our burgers come in a Bretzel Bakery brioche bun served with paprika salted fries.
Upgrade your fries Sweet / half half €1 / Parmesan Truffle €2 / Loaded €3

All our beef is 100% Irish. Please ask for allergens list.
 

Optional service charge of 12% is applied to tables of 4 or more people.


