
SIDES 5.95 DESSERTS 9.95

Allergens: GW , MK, E, F

Cos lettuce, lardons, parmesan & croutons. Dressed with lemon juice, olive oil, 
Worcestershire sauce & garlic

CHAR-GRILLED CHICKEN CAESAR SALAD (A-GF) 16.95

Served on a brioche bun with tomato relish, sauté onion, gem lettuce &  house fries
WAGYU BEEF BURGER (A-GF) 23.95

Allergens: E ,GW, S, SP, MD, MK
Add Cheddar Cheese €1 Add Bacon €1 Allergens: MK Allergens: SP

With roasted flaked almonds, spinach, broccoli, mussels, baby potatoes and creamy saffron fish
stock reduction

ORGANIC IRISH SALMON ESCALOPE (GF) 27.95

                    Allergens: F, M, SP, CY, MK

HOMEMADE VEGETARIAN FLATBREAD (V) 17.95
Char-grilled red peppers, red onions, mozzarella, basil & tomato sauce, olives, rocket leaves,

watercress & rosemary dressing
Allergens: GW,MK, SP

DRY-AGED RIBEYE STEAK FRITES (A-GF) 36.95
Pepper sauce, green beans, sauté onions & house fries

Allergens: MK, SP, S, CY, GW

HOUSE FRIES

BROCCOLI FLORETS WITH
PARMESAN CHEESE 

Allergens: GW, S

Allergens: MK, SP

SELECTION OF ICE CREAMS & SORBET
(A-GF)

Allergens: MK, E, SP
Vanilla, salted caramel, seasonal sorbet

THE SCHOOLHOUSE TIRAMISU
Served in a glass with dark chocolate

shavings
Allergens: E, MK, SP, GW

WHITE CHOCOLATE PANNA COTTA (GF)
Served with raspberry coulis and mixed

fresh berries
Allergens: MK

Enjoy the pleasure of dinning at our Schoolhouse Gastrobar, where 10% discretionary service charge applies to tables of 8 or
more. A thoughtful tip would be greatly appreciated with 100% going to the team! We do not split bills.

“All 14 allergens are openly used throughout our kitchen. Trace amounts may be present at all stages of cooking.” (V) Suitable for
Vegetarian (A-GF) Suitable for Coeliac with Gluten-free Bread (GF) Gluten-free (G) Gluten (GW) Wheat Gluten (GB) Barley Gluten (C)

Crustaceans (E) Eggs (F) Fish (M) Molluscs (S) Soybeans (P) Peanuts (N) Nuts (MK) Milk (CY) Celery (MD) Mustard (L) Lupin (SS) Sesame
Seeds (SP) Sulphites

LOCALLY SOURCED, FRESHLY CRAFTED
We proudly partner with organic farms and local suppliers such as the
Iona Fruit Farm, the Smokin’ Butcher, Kish Fish, the Andarl Farm and
the Carlingford Oyster Company to bring you the finest ingredients.


