
Starters
TODAY’S  SOUP  €7.50

Ask your server for today’s soup. Served with penny loaves. (GF).

RU ST IC  GARL IC  B READ  €5.00
Toasted O’Donohues sourdough with lashings of homemade garlic butter.

Add grated cheddar €0.50

THE  TAP  C HIC KE N WINGS  €11.00 • Large €16.00 (incl. chunky chips)
Homemade marinated spicy chicken wings served with a choice of spicy,

buffalo or tangy barbeque sauce, celery sticks and handmade Cashel blue cheese dip. (GF).

LOADE D NACH OS €11.00 • Large €16.00
Crisp tortilla chips topped with spiced beef, tomato, cheese sauce  

and spicy jalapenos. Served with sour cream and tomato salsa. (GF).

LOADE D FR IES  €11.00 • Large €16.00
Tap chunky chips topped with spiced beef, tomato, cheese sauce 

and spicy jalapenos. Served with sour cream and tomato salsa. (GF).

WILD MU S HROOM S P INACH  AND  L EEK  TARTL ET  €10.50
Baked with parmesan and dressed with rocket salad.

THE  TAP  CAESAR €10.00
Crunchy baby gem salad in our homemade caesar dressing, pancetta crisps, 

homemade croutons topped with parmesan shavings.
Add grilled chicken supreme €5.00

TROP IC AL  PRAWN COCKTAIL  €13.50
Mixed prawns, fresh pineapple chunks, Bloody Mary cherry tomatoes 

and crisp iceberg topped with Tullamore DEW Marie Rose. Served with a penny loaf.

C RIS PY  LE G  OF  D UCK CONFIT  €13.00
Scallion champ, tangerine and star anise glaze. (GF).

BAKE D G OATS  CH EESE  M IL L E  FEUIL L E  €11.00
With cherry tomatoes, crisp rocket salad and sweet beetroot dressing.
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Burgers
Handmade fresh beef or chicken fillet burger. We cook our burgers 

fresh to order, so please allow minimum of 10 minutes.
All burgers served with chips/sweet potato fries and side salad.

THE  CL ASS IC  €16.00
6oz lean Irish beef or chicken fillet burger topped with roast tomato relish with 

lettuce, tomato and red onion in a soft local bun.

BIG  SMOKE €16.50
6oz lean Irish beef or chicken fillet burger topped with Pigs on the Green bacon, smoked applewood 

cheese and smoky BBQ sauce with lettuce, tomato and red onion in a soft local bun.

C HE ESE  PL EASE  €16.50
The Classic topped with your choice of mature cheddar, Swiss or smoked applewood cheese,

lettuce, tomato and onion.

BU FFALO CH ICKEN €16.00
Grilled chicken fillet topped with Buffalo mayo, crisp lettuce, tomato and red onion.

VEGGIE  €15.00
Roast peppers, squash, chickpea and herb pattie with lettuce, tomato, 

red onion and roast tomato relish.

Evening Mains
G RILLE D  1 0 oz  ST EAK €29.50

Served with grilled tomato, onion rings, sauté mushrooms and chunky chips 
with a choice of peppercorn or Tullamore DEW Gaelic sauce.

BLAC K PU DDING  STUFFED  CH ICKEN SUPREME €19.00
Served with Gaelic sauce and mashed potato and vegetables.

THE  TAP  SURF  AND  TURF  €33.00
Chargrilled steak served with grilled tiger prawns, cherry tomatoes, onion rings,

peppered mash and a choice of peppercorn sauce or Tullamore Dew Gaelic sauce.

ROASTE D H AKE  F IL L ET  €19.80
Served with green beans, cherry tomatoes and basil mash and sauce vierge. (GF).

ARDSALLAG H G OATS  CH EESE  POTATO CAKE  €18.50
With spring onion, roasted peppers, spinach, tomato and chilli jam and rocket.

TAP  C HICKEN T END ERS  €15.00
Crispy chicken tenders served with chunky chips and Tap side salad.
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Tap Classics
CRE AMY C HIC KE N AND  SMOKED  B ACON P IE  €17.00

Light puff pastry, roast chicken and smoked bacon in a
 light white wine cream, served with slaw and chips.

BE E R BAT T ERED  F ISH  €16.90
Fresh hake in our light, crunchy, Smithwick's red ale batter, 

pea puree, homemade tartar mayo and chips.

ROAST  VE G ETAB L E  JAL FREZ I  €13.50
Roasted peppers, courgette, chickpea and spinach in a medium spiced sauce  

served with poppadoms, aromatic rice and mango chutney. (GF)
Add chicken €4.50. Add prawns €5.00

GR ILLE D G ARL IC  AND  CH IL L I  T IGER  PRAWNS €16.90
Served with aromatic rice, tomato and red onion salsa 

and curried Glenisk natural yogurt dressing. (GF)

RAC K  OF  PORK R IB S  €17.90
Full rack of baby back ribs with homemade BBQ sauce, chips and homemade slaw (GF)

HALF  RAC K OF  PORK R IB S  €13.50
Baby back ribs with homemade BBQ sauce, chips, slaw and mixed house salad. (GF).

P E NNE  CARB ONARA €13.00
Penne pasta tossed in our homemade creamy smoked bacon carbonara sauce 

served with toasted sourdough garlic bread.  Add chicken €5.00.

P E NNE D EL LO TAP  €13.00
Penne pasta tossed in our roasted cherry tomato, chilli, mascarpone and spinach spicy sauce,

topped with parmesan cheese and garlic bread. Add chicken €5.00.

Side Orders
TOSS E D H OUSE  SAL AD  €5.00 

FRIES  €5.00

SWE E T  POTATO FR IES  €6.00

HOME MA D E COL ESL AW €3.50

ONION R INGS  €4.50
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Dessert Menu
WARM  HOMEM ADE CHOCOLATE  BROWNIE  €8.00
Served with vanilla bean ice-cream and rich chocolate sauce.

THE  TAP  CRÈME BRÛLÉE  €8.00
Creamy brûlée with a pistachio crunch and served with vanilla ice cream. (GF).

WARM APPLE  AND BERRY CRUMBLE  €8.00
Served with crème anglaise and vanilla bean ice-cream.

THE  TAP  CHEESECAKE €8.00
Homemade cheesecake served with whipped cream.  

Please ask your server for today’s flavour.

DEATH BY  CHOCOLATE  SUNDAE €8.00
Double chocolate chip and white chocolate ice-cream with fudge pieces 

and a rich chocolate sauce

SELECT ION OF  ICE-CREAM €6.50
Selection of chocolate, vanilla and strawberry ice-cream.

KIDS ’  DESSERT  €5.00
Smaller portions of our adult desserts(except crumble, crème de brûlée),

perfect for little ones!

Coffees & Teas
Americano €3.50

Latte €4.00

Cappuccino €4.00

Mocha €4.00

Espresso €4.00

Tea €3.00

Speciality Coffees
Tullamore DEW Irish Coffee €7.50

Baileys & Frangelico Coffee €7.50

Calypso Coffee €7.50

French Coffee €7.50
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Please ask your waiter for menu with allergy information

     (GF) Gluten Free         Vegetarian         Healthy Option

All beef is 100% Irish. We source the finest ingredients from local suppliers: 
Pigs on the Green • Casey’s Fruit & Veg • O’Donohue’s Bakery • Grennan’s Butchers

No splitting bills on tables of 6 or over.


