
WATERFRONT BAR
Lunch Menu

12:00-16:00

L I G H T  F ARE
€6.95HODSON BAY FRESH SOUP OF THE DAY

Served with Jinnys Bakery homemade Irish stout soda-bread. (2,11a,12)

€9.95ATLANTIC SEAFOOD CHOWDER
Served with Jinny's Bakery homemade Irish Stout Soda (2,3,4,5,9,11a,12)

€10.50KOREAN BBQ TOSSED CHICKEN WINGS
Black & white sesame seeds served with a side of buttermilk ranch dip,
dressed organic baby leaves & house pickle salad (2,8,9,11a,13)

€9.50THAI STYLE SALMON FISHCAKE
Served with a chunky mango salad, coconut & coriander dressing.
(1,2,5,11a,13)

LOADED JACKET POTATO
Fluffy baked jacket potato filled with your choice of one of the following:

€10.95Baked Beans & Cheddar Cheese (2,13)

€11.50Texas Chilli Beef, Mozzarella Cheese (2,13)

€12.50Pulled Pork, Rainbow Slaw & Smoked Hickory BBQ Sauce (14)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Lunch Menu

12:00-16:00

MA I NS  " T HE  CARVERY "
€16.95BUTTER CHICKEN CURRY

Roast marinated chicken breast served on a bed of sautéed vegetables,
basmati rice, garlic & coriander naan (2,9,10a,11a)

€16.95ROAST CHICKEN SUPREME
Served with Irish butter creamed potato, Tenderstem broccoli, baby
carrots & traditional roast gravy (2,8,12)

€16.95HODSON BAY ROAST OF THE DAY
Served with Irish butter creamed potato, Tenderstem broccoli, baby
carrots & traditional roast gravy (2,8,12)

€16.95FISH OF THE DAY
Served with Irish butter creamed potato, Tenderstem broccoli, baby
carrots &  a lemon chive hollandaise sauce (1,2,5,8,12)

SA LAD  BOWLS
€13.50ORIENTAL CHICKEN SALAD

Sliced marinated chicken breast on a salad of mixed organic baby
leaves, shredded carrot, beansprouts, bamboo shoots, pickled red onion
& shaved radish, bound with a plum, soya & lemongrass dressing
(7,8,9,13)

€11.50SUPERFOOD SALAD
Spiced quinoa, diced sweet potato, cherry heirloom tomatoes, roasted
beetroot & mixed baby leaves tossed in a light French dressing (13)

€10.50CLASSIC CAESAR SALAD
Baby Gem Lettuce, Caesar Dressing, Bacon Lardons, Sourdough
Croutons, Aged Parmesan (1,2,5,11a)
+ Add Chicken: €3.00

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Lunch Menu

12:00-16:00

SANDW I CHES
€4.00Add Chips

€4.00Add Soup

€10.95BAKED CARTY’S HAM & SWISS CHEESE BAGEL
Shaved Roscommon ham & melted Swiss cheese on a warm seeded
bagel with wholegrain mustard mayonnaise and baby rocket (2,9,11a,13)

€10.95OPEN SMOKED SALMON
Thinly sliced Irish Smoked Salmon on Jinnys Irish Stout soda bread with
dill cream cheese & dressed baby leaves (1,2,5,13)

€10.95VEGETARIAN BRUSCHETTA CIABATTA
Baked Ciabatta topped with baby heirloom tomatoes & grated
mozzarella, basil oil (2,11a)

€10.95CORONATION CHICKEN BAGUETTE
Sourdough baguette stuffed with diced chicken breast bound in a lightly
curried mayonnaise, topped with dressed baby leaves and sliced pickled
red onion (1,11a, 12,13)

€10.95B.L.T
Warmed streaky bacon, served on thick sliced white loaf with baby gem
lettuce & sliced beef tomato, dressed with house mayonnaise (1,9,11a)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Lunch Menu

12:00-16:00

S I D ES
€5.95TRUFFLE CHIPS

Chunky Chips Topped with Truffle Mayo & Grated Parmesan (2,11A)

€4.95GIANT ONION RINGS
Garlic Mayo, Topped with Crispy Onions (2)

€4.95SKINNY FRIES
(2)

€4.95CHUNKY CHIPS
(2)

VEGAN & VEGETARIAN MENUS AVAILABLE ON REQUEST
Please ask your server

DESSER TS
€7.95LEMON POSSET

Served with lime compote, fresh meringue & shortbread biscuits
(1,2,11a)

€7.95SELECTION OF ICE-CREAMS
Torched Italian meringue (1,2)

€7.95BLUEBERRY & BRAMLEY APPLE CRUMBLE,
topped with ginger ice-cream (1,2,11a)

€7.95HODSON BAY CHEESECAKE
Homemade cheesecake of the day served with Vanilla Ice-cream
(1,2,11a)

€7.95LIME ETON MESS
Crushed lime meringue, fresh raspberry compote, Crème Chantilly (1,2)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Evening Menu

16:30-21:00

S TAR TER
€11.50CRISPY PANKO CALAMARI RINGS

Served with dressed house salad, charred lemon & garlic aioli (1,3,11a)

€10.50HONEY BBQ CRISPY CHICKEN WINGS
Crispy chicken wings tossed with honey BBQ sauce, black & white
sesame seeds served with a side of buttermilk ranch dip, dressed
organic baby leaves & house pickle salad (1,2,9,11a,13)

€9.50FRIED BRIE
Garlic rosemary crusted brie wedges served with dressed organic baby
leaves & chili jam (1,2,9,11a)

€10.50DUCK SPRING ROLLS
Dressed organic baby leaves, sweet chili & soy dipping sauce (7,8,11a)

€10.50SESAME BBQ PORK BELLY BITES
Tender pork belly bites, glazed in a BBQ sauce & sesame seeds, served
with a balsamic dressed organic baby leaf salad (7,8,11a)

SA LADS
€10.50CLASSIC CAESAR SALAD

Baby Gem Lettuce, Caesar Dressing, Bacon Lardons, Sourdough
Croutons, Aged Parmesan (1,2,5,11a)
+ Add Chicken: €3.00

€11.50SUPERFOOD SALAD
Spiced quinoa, diced sweet potato, cherry heirloom tomatoes, roasted
beetroot & mixed baby leaves tossed in a light French dressing (13)

€11.50ORIENTAL CHICKEN SALAD
Sliced marinated chicken breast on a salad of mixed organic baby
leaves, shredded carrot, beansprouts, bamboo shoots, pickled red onion
& shaved radish, bound with a plum, soya & lemongrass dressing
(7,8,9,13)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Evening Menu

16:30-21:00

MA I NS
€18.95GILLIGAN’S FARM DOUBLE DECKER BURGER

Two grilled 4oz Irish beef patties served with crisp streaky bacon, melted
sharp Irish red cheddar & Emmental cheese, Ballymaloe relish & herb
mayo, baby gem lettuce leaves, sliced beef tomato on a toasted brioche
bun, topped with jumbo dill pickle & onion ring, chunky cut chips
(1,2,8,9,11a)

€18.95BEER BATTERED COD & CHIPS
Black Donkey beer battered Cod served with house dill tartare sauce,
chunky chips, charred lemon & dressed baby leaves (1,5,11a)

€18.95SPICED CHICKEN BASKET
Salt & chilli chicken strips with sautéed spiced bell peppers and onions,
served in a poppadum basket, comes with a side of basmati rice & sweet
chili mayo (1,11a)

€17.95THAI RED CHICKEN CURRY
Lightly sautéed vegetables tossed in a fragrant house Thai curry sauce,
topped with sliced golden fried breaded chicken breast, served with
jasmine rice (3,10,11a)

€22.95BRAISED IRISH FEATHER BLADE
Served on a bed of creamy Irish butter mash potato, topped with a rich
red wine roast jus & crispy tobacco onion, buttered seasonal vegetable
parcel (2,9,12)

€17.95PESTO CHICKEN BREAST BURGER
Grilled pesto marinated chicken breast, pesto mayonnaise, baby gem
lettuce leaves, sliced beef tomato on a toasted brioche bun, chunky cut
chips (1,2,11a)

€26.958OZ IRISH STRIPLOIN STEAK
Grilled 8oz Striploin steak, topped with wild mushroom & button onion
chutney, crispy onions, served with a dressed organic baby leaf salad,
chunky cut chips & a side of brandy peppercorn sauce (1,2,9,11a)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Evening Menu

16:30-21:00

VEGE TAR I A N  MA I N  C OURSES
€9.50SOUTHERN FRIED “PLANT IT” BITES

Served in a poppadom basket with a side of basmati rice (8,11a,13)

€9.50FRIED FALAFEL & CHICKPEA HUMMUS
Dressed baby salad (13)

€17.95BEYOND BEEF” BURGER
Plant based burger topped with melted red cheddar, sliced beef tomato
& pickled red onion jam, served on a whole wheat honey and oat burger
bun, chunky cut chips (9,11a,13)

€16.95THAI RED VEGETABLE CURRY
Lightly sautéed vegetables tossed in a fragrant house Thai curry sauce,
topped flaked almonds, served with jasmine rice (3,10,10a,11a)

1 2 ”  P I Z ZAS
€16.95CLASSIC MARGHARITA

Sliced Beef Tomato, Basil Oil  (2,8,11a,13)

€19.95BBQ MEAT LOVERS
Pepperoni, Smoked Sausage, Swedish Meatballs, BBQ Sauce Drizzle
(2,8,11a,13)

€19.95CAJUN CHICKEN
Roast Red Peppers, Sliced Red Onion, Cajun Mayonnaise
Drizzle (1,2,8,11a,13)

€17.95HODSON SPECIAL
Pepperoni, gorgonzola, baby spinach & slice jalapeno (2,8,11a,13)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.



WATERFRONT BAR
Evening Menu

16:30-21:00

S I D ES
€5.95TRUFFLE CHIPS

Chunky Chips Topped with Truffle Mayo & Grated Parmesan (2,11A)

€4.95GIANT ONION RINGS
Garlic Mayo, Topped with Crispy Onions (2)

€4.95SKINNY FRIES
(2)

€4.95CHUNKY CHIPS
(2)

VEGAN & VEGETARIAN MENUS AVAILABLE ON REQUEST
Please ask your server

DESSER TS
€7.95LEMON POSSET

Served with lime compote, fresh meringue & shortbread biscuits
(1,2,11a)

€7.95SELECTION OF ICE-CREAMS
Torched Italian meringue (1,2)

€7.95BLUEBERRY & BRAMLEY APPLE CRUMBLE,
topped with ginger ice-cream (1,2,11a)

€7.95HODSON BAY CHEESECAKE
Homemade cheesecake of the day served with Vanilla Ice-cream
(1,2,11a)

€7.95LIME ETON MESS
Crushed lime meringue, fresh raspberry compote, Crème Chantilly (1,2)

Allergens: 1. Egg, 2. Milk, 3. Shellfish, 4. Molluscs, 5. Fish, 6. Peanut, 7. Sesame, 8. Soy, 9.
Sulphur Dioxide, 10. Nuts: 10A. Almond, 10B. Hazelnut, 10C. Walnut, 10D. Cashew,  10E.
Pecan, 10F. Brazil, 10G. Pistachio, 10H. Macadamia, 11. Cereals (Containing Gluten): 11A.

Wheat, 11B. Rye, 11C. Barley, 11D. Oats, 11E. Spelt, 11F. Kamut, 12. Celery, 13. Mustard, 14.
Lupin  (65) Vegan, (20) Vegetarian. We cannot guarantee completely allergen free meals due to
possible traces of allergens in the working environment and supplied ingredients. Please advise

our staff if you have an intolerance or an allergy to a specific type of ingredient.
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