
S TA RT E R

Va n i l l a  P o d  S e c r e t  R e c i p e  C h i c k e n  W i n g s
 w i t h  C r e a m y  B l u e  C h e e s e  D i p  ( 3 , 7 , 1 1 )

C h i c k e n  L i v e r  Pa t e ,  G r i l l e d  P e a c h e s ,  B a l s a m i c  &  To a s t e d
B i o c h e  ( 1 , 3 , 7 , 1 2 )

K e r r i g a n ’ s  B r e a d e d  M u s h r o o m s  W i t h  W i l d  G a r l i c
M a y o ( 1 , 3 , 7 , 9 , 1 2 )

i r i s h  M u s s e l s  w i t h  N d u j a  &  S w e e t c o r n  ( 1 , 7 , 9 , 1 2 , 1 4 )

M A I N

C a j u n  C h i c k e n  P e n n e  Pa s t a  w i t h  G a r l i c  B r e a d ( 1 , 7 )
Va n i l l a  P o d  B u r g e r ,  M a t u r e  C h e d d a r ,  M a p l e  S m o k e d

B a c o n ,  S a u t e  O n i o n s ,  R e l i s h  &  P i c k l e s  S e r v e d  w i t h  F r i e s
( 1 , 3 , 7 , 1 2 )

C o n f i t  D u c k ,  A s i a n  S t i r f r y  N o o d l e s  &  F i v e  S p i c e d  O r a n g e
S a u c e  ( 1 , 3 , 7 , 9 , 1 2 )

O v e n  B a k e d  I r i s h  S a l m o n ,  C r e a m y  C h a m p ,  H i s p i  C a b b a g e  &
Ta r r a g o n  C r e a m  ( 4 , 7 , 9 , 1 2 )

D E S S E RT

M e r i n g u e  w i t h  F r e s h  C r e a m  &  S u m m e r  B e r r i e s  ( 3 , 7 , 1 2 )
Wa r m  A p p l e  C r u m b l e  w i t h  Va n i l l a  I c e  C r e a m &  C r è m e

( 1 , 7 , 1 2 )  
H o m e m a d e  C h e e s e c a k e  w i t h  F r e s h  C r e a m  ( 1 , 3 , 6 , 8 , 1 2 )

S e l e c t i o n  O f  I c e  c r e a m s  ( 3 , 7 )

2  c o u r s e s  € 2 6
3  C o u r s e s  € 2 9

A l l e r g e n s  1 = G l u t e n  2 = C r u s t a c e a n s  3 = E g g  4 = F i s h  5 = P e a n u t s  6 = S o y b e a n  7 = M i l k  8 = N u t s
9 = C e l e r y  1 0 = M u s t a r d  1 1 = S e s a m e  S e e d s  1 2 = S u l p h i t e s  1 3 = L u p i n s  1 4 = M o l l u s c s

E A R L Y  B I R D  M E N U  


	EARLY BIRD MENU
	STARTER
	Vanilla Pod Secret Recipe Chicken Wings  with Creamy Blue Cheese Dip (3,7,11) Chicken Liver Pate, Grilled Peaches, Balsamic & Toasted Bioche (1,3,7,12) Kerrigan’s Breaded Mushrooms With Wild Garlic Mayo(1,3,7,9,12) irish Mussels with Nduja & Sweetcorn (1,7,9,12,14)

	MAIN
	Cajun Chicken Penne Pasta with Garlic Bread(1,7) Vanilla Pod Burger, Mature Cheddar, Maple Smoked Bacon, Saute Onions, Relish & Pickles Served with Fries (1,3,7,12) Confit Duck, Asian Stirfry Noodles & Five Spiced Orange Sauce (1,3,7,9,12) Oven Baked Irish Salmon, Creamy Champ, Hispi Cabbage & Tarragon Cream (4,7,9,12)

	DESSERT
	Meringue with Fresh Cream & Summer Berries (3,7,12) Warm Apple Crumble with Vanilla Ice Cream& Crème (1,7,12)  Homemade Cheesecake with Fresh Cream (1,3,6,8,12) Selection Of Ice creams (3,7)

	2 courses €26 3 Courses €29


