
À  L A  C A R T E



S I D E S   
GRILLED CABBAGE £7.00

Bacon, parmesan, crispy onion, truffle.

TRUFFLE & PARMESAN FRIES £6.50

CHAMP  £6.00

CHUNKY CHIPS £6.00

KOFFMANN SKINNY FRIES  £6.00

SPRING GREENS £7.00

TRUFFLED CAULIFLOWER CHEESE  £7.00

GARLIC FRIES £6.50

ROAST FIELD MUSHROOMS £7.00

HOUSE SALAD £5.50

MASH £5.50

S A U C E S  &  B U T T E R S  £ 3 . 3 0

HOUSE RELISH

KANSAS BBQ SAUCE

PEPPERCORN SAUCE

RED WINE JUS

BÉARNAISE SAUCE

GARLIC & HERB MAYONNAISE

HONEY, CHILLI & SOY

TRUFFLE BUTTER

CAFÉ DE PARIS BUTTER

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS.
 CAREFUL PRECAUTIONS ARE TAKEN WHEN PREPARING DISHES, HOWEVER, THE RISK FOR CROSS CONTAMINATION

 IS ALWAYS PRESENT. VEGETABLE OIL USED HAS BEEN PRODUCED FROM GENETICALLY MODIFIED SOURCES. 
10% DISCRETIONARY SERVICE CHARGE ON TABLES OF 6 OR MORE PEOPLE.

F R O M  T H E  C H A R G R I L L
A L L  O U R  A G E D  I R I S H  S T E A K S  A R E  S E R V E D  W I T H  G R I L L E D  T O M A T O ,  

R O A S T  F L A T  C A P  M U S H R O O M  &  C H O I C E  O F  S A U C E

10oz RIBEYE £40.00

16oz RIBEYE ON THE BONE  £49.50

SUGAR PIT PORK CHOP £28.00
Cabbage, bacon, parmesan, crispy bacon, 

truffle, fried hen’s egg, mustard sauce.

ADD TO ANY STEAK:

GARLIC TIGER PRAWNS £9.00

MELTED BLUE CHEESE £6.50

TWO FRIED EGGS £4.50

10oz SIRLOIN £40.00

 
10oz FILLET £55.00

22oz CHATEAUBRIAND £85.00
(For 2 people sharing)

8oz CASTLE BURGER £23.00  *EB
Brioche bap, Dubliner cheddar, onion jam,

bacon, gem lettuce, house pickle, Koffmann fries.
(12oz for £3.00 supplement)

Early Birdie

‘ E A R L Y  B I R D I E ’

M O N D AY - F R I D AY,  5 P M - 7 P M 

 2  C O U R S E S  £ 2 5 . 5 0  |  3  C O U R S E S  £ 2 8 . 5 0

*EB Selected dishes

S N A C K S
NOCELLARA GREEN OLIVES £5.25

Sundried tomatoes.

CASTLE FOCACCIA   £6.50
Brown Irish butter, olive tapenade.

SMOKED BLACK PUDDING BEIGNETS £7.50 
Savora mustard mayonnaise.

HERB ARANCINI £7.50 
Parmesan custard.

CHARCUTERIE £8.75
House pickles, olives.

SMOKEHOUSE NUTS  £5.50

S T A R T E R S

ROAST TOMATO SOUP £8.00
Herb oil, toasted bread.

IRISH MUSSELS £12.50
Chorizo cream.

SALT ‘N’ CHILLI CHICKEN £10.95 
Asian salad, bang bang dressing, sesame seeds.

DRESSED BURRATA £11.50
Caramelised onion, crispy chilli oil.

N’DUJA & PORTAVOGIE £12.95 
PRAWN LINGUINE

WHIPPED DUCK LIVER PÂTÉ £11.95
Cider, pickled onions.

BUFFALO CHICKEN WINGS £11.25
Hot sauce, truffle mayonnaise, parmesan, 

pickled celery.

M A I N S

COD KIEV   £28.50
Hollandaise sauce, asparagus, tarragon.

ROAST CHICKEN SUPREME £23.50 
Herb mash, mushroom, onion, bacon lardons, tenderstem 

broccoli, red wine jus.
  

GRANGE FARM CHICKEN £23.50  
HAM & LEEK PIE

Sautéed greens.

FILLET OF SEABASS  £27.50
Spring vegetable risotto, truffle dressing.

PLANT BASED BURGER £21.00
Gem lettuce, smoked Applewood cheese, onion jam, 

house pickle, Koffmann fries.

BEER BATTERED FISH & CHIPS £21.00
Pea purée, tartare sauce.

ROAST MURLEY MOUNTAIN LAMB RUMP £30.00
Tomato fondue, peas, broad beans, courgette, fondant

potato, lamb sauce, herb oil.

S A L A D S

SUPER SALAD  
STARTER £11.50 | MAIN £18.50

Quinoa, chickpeas, radish, nuts, seeds, kale, feta, peas, mint, 

spiced tomato dressing.

CASTLE CAESAR SALAD  
STARTER £11.50 | MAIN £18.50

Anchovy fillets, gem lettuce, parmesan, crispy Parma ham,
croutons, dressing, poached egg.

ADD CHICKEN FOR  

STARTER £4.50 | MAIN £8.00



W H I T E  W I N E S

175ml 250ml Bottle

AUSTRALIA
Paddock Chardonnay £8.00 £9.50 £26.00

CHILE
San Abello Sauvignon Blanc £8.00 £9.50 £26.00

FRANCE
Fortant Chardonnay £31.50

Cap Cette Picpoul de Pinet £31.50

Sancerre Domaine de la 
Chezatte

£44.50

Domaine Paul Nicolle Chablis 
Vieilles Vignes

£44.50

ITALY
Antonio Rubini Pinot Grigio £8.00 £9.50 £26.00

Citta dei Ponti Pinot Grigio £28.50

NEW ZEALAND
Mamaku Sauvignon Blanc £9.50 £11.75 £31.50

SPAIN
Pazo la Mesa Albarino £31.50

R E D  W I N E S

175ml 250ml Bottle

AUSTRALIA
Little Eden Shiraz £8.50 £10.00 £27.00

Grant Burge Reserve Shiraz £34.00

Some Young Punks Shiraz 
Mataro

£34.00

ARGENTINA
El Oscuro Malbec £9.00 £10.50 £28.50

Catena Alta Malbec  £55.00

CHILE
Alto Bajo Merlot £8.00 £9.50 £26.00

FRANCE
Hubert et Fils Cote du Rhone £29.50

Fortant Cabernet Sauvignon £29.50

Fleur de Fonplegade St 
Emilion Grand Cru

£52.50

Domaine Grand Veneur ‘Le 
Miocene’ Chateauneuf du Pape

£58.00

ITALY
Masseria Borgo dei Trulli 
Primitivo

£28.50

Melini Chianti Classico £35.00

LEBANON
Chateau Musar £63.00

NEW ZEALAND

Ara Single Estate Pinot Noir £35.00

SPAIN
Don Jacobo Vendimia 
Seleccionada Rioja

£9.50 £11.75 £31.50

R O S É  W I N E S

USA
The Bulletin White Zinfandel £8.00 £9.50 £26.00

FRANCE
Chateau de Berne Esprit 
Mediterranee

£31.50

S P A R K L I N G  & 
C H A M P A G N E

FRANCE

Taittinger Brut Champagne £16.25 £74.00

Taittinger Rose Champagne £90.00

ITALY

Vitelli Prosecco £10.00 £34.00

Bottega Gold Prosecco £48.00

Meet The Family £ 34.00

£ 17.25 £ 78.00

£ 95.00

£ 10.50 £ 37.00

£ 52.00

£ 8.75 £ 10.50 £ 29.00

£ 34.00

£ 8.50 £ 10.00 £ 27.50

£ 9.50 £ 12.00 £ 33.50

£ 8.50 £ 10.00 £ 27.50

£ 31.50£ 8.50 £ 10.00 £ 27.50

£ 8.50 £ 10.00 £ 27.50

£ 8.50 £ 10.00 £ 27.50

£ 9.75 £ 12.50 £ 34.50

£ 35.00

£ 34.50

£ 31.50

£ 48.00

£ 47.00

£ 30.00

£ 28.00

£ 60.00

£ 66.00

£ 30.00

£ 37.00

£ 74.00

£ 39.00

£ 10.75£ 9.00Colectivo Malbec £ 29.50

£ 62.00

£ 37.00

La Maglia Rosa Pinot Grigio


