
SNACKS
Smoked almonds €4
House marinated Gordal olives €4
Iberico paleta cebo de campo €17

BAR FOOD
Gambas, garlic, chilli, white wine, sourdough €16
Roaring bay mussels, garlic, white wine, cream, toasted sourdough €15
Kilkeel crab, brioche roll, pickled cucumber €18
Burrata, Irish beetroot, dukkah €15
Crispy lamb belly, rosemary aioli €15
CQ burger, lettuce, tomato, cheddar, bacon, fries €19
Chicken wings, buffalo hot sauce, blue cheese sauce €14
Mcloughlin’s dry aged 9 oz Rib eye steak, pepper sauce, rocket, fries €42

SIDES
Baby potatoes, capers, herb butter €6
Summer leaves, French dressing €6
Fries, aioli €6

DESSERT
White chocolate panna cotta, Irish strawberries, elderflower €10
Grilled pineapple, coconut sorbet, rum and muscovado syrup €10
Peanut butter parfait, chocolate sauce, toffee, peanuts €10
Selection of Irish cheeses—grapes, quince, homemade crackers €16

Please inform your server if you have any dietary requirements.
Discretionary 12.5% service charge on parties of six or more. 100% of all tips go directly to staff.


