
C E D A R  B R A S S E R I E  B I S T R O  M E N U

C R I S P Y  C H I C K E N  W I N G S 				         7 . 9 5  /  1 3 . 9 5
Choose your sauce; BBQ, Spicy or Chilli Maple Sauce, served with a Blue Cheese Dip [1a, 3, 6]

B R U S C H E T T A  M O Z Z A R E L L A 						      7 . 9 5
Toasted sour dough bread, dressed Plum Tomato, roasted pepper, fresh Basil 
& baby leaf salad [1a, 7, 10, 12]

H O M E M A D E  S O U P  O F  T H E  D A Y 					     5 . 9 5
Served with Dina’s freshly baked brown bread & real butter [1a, 7, 9] 

S E A F O O D  C H O W D E R 							       7 . 9 5
A mix of Smoked & Fresh Fish, infused with Dill & White Wine Cream, served with Brown 
Soda Bread [1a, 2, 4, 7, 9, 10, 12]

S M O K E D  H A D D O C K  &  C H O R I Z O  P O T A T O  C A K E 		  8 . 9 5
Lemon aioli, baby leaves [1a, 2, 4, 7, 8, 9, 10, 12]

G O A T S  C H E E S E  A R A N C I N I 						      8 . 9 5
Tomato relish, seasonal leaves  [1a, 3, 7, 9, 12, 10]                                

T O  S T A R T

F I V E  M I L E  G O A T S  C H E E S E 			        	      		  1 3 . 9 5
Beetroot emulsion, crushed walnuts, balsamic reduction [1a, 7, 10, 12]

C L A S S I C  C A E S A R  S A L A D 				           7 . 9 5  /  1 3 . 9 5
Herb Croutons, Shaved Parmesan, Bacon Lardons, and Grilled Spicy Chicken topped 
with Caesar Dressing [1.1, 2, 9]

S P I C E D  B U T T E R M I L K  C H I C K E N  S A L A D  				    1 3 . 9 5
Seasonal leaves cherry tomato roasted peppers, ranch dressing [1a, 3, 6, 10]                                    

O R I E N T A L  C H I C K E N  S T I R  F R Y 					     1 6 . 9 5
Crispy vegetables, toasted sesame seeds, herbed rice, prawn crackers [1a, 3, 4, 7, 8, 13]

G R I L L E D  1 0 O Z  I R I S H  S I R L O I N  S T E A K 				    2 4 . 9 5
Sautéed mushroom & onion, crispy beer battered onion ring
Choice of Sauces: Garlic Butter, Peppercorn Sauce [1a, 6, 7, 9, 12]

A U T H E N T I C  C H I C K E N  M A S S A M A N  C U R R Y   			   1 6 . 9 5
Fresh herbs, sweet onion & potato, jasmine rice, naan bread [2, 6, 11a]     

F R O M  T H E  G A R D E N

T O  F O L L O W

Served 16.00-21.00 Daily



T H E  W O R K S  B U R G E R  							       1 7 . 9 5
Sautéed onion & mushroom, crispy bacon, melted cheddar [1a, 3, 6, 7, 10]   

T R A D I T I O N A L  R O A S T  O F  T H E  D A Y (Please ask your sever)			  1 4 . 9 5
Champ mashed potato, seasonal vegetables, homemade gravy (1a, 6, 7, 9, 12)      

B E E R  B A T T E R E D  F I S H  &  C H I P S  					     1 6 . 9 5
Tartar sauce, pea puree & lemon wedge [1a, 4, 5, 6, 9]    

8 O Z  I R I S H  A N G U S  B E E F  B U R G E R 					     1 5 . 9 5
Melted cheddar, toasted brioche bap, triple cooked chips [1a, 3, 6, 7, 10]

S L O W  B R A I S E D  R O S C O M M O N  L A M B  S H A N K 			   1 7 . 9 5
Roasted root vegetable, creamed potato, rosemary and redcurrant jus [6, 7, 9, 12]       

K I N G  P R A W N  L I N G U I N I 						      1 6 . 9 5
Sweet chilli cream, parmesan shavings, toasted garlic bread [1a, 7, 9, 12]      

C R I S P Y  B U T T E R M I L K  C H I C K E N  B U R G E R 				   1 5 . 9 5
Brioche bun, ranch dressing [1a, 3, 6, 7, 10]      

C H E F ’ S  S U C C U L E N T  S T E A K  S A N D W I C H 				    1 7 . 9 5
Tender strips of beef on toasted ciabatta, sautéed onion and mushroom, whole grain 
mustard mayo, petit salad & fries [11a, 3, 6, 7, 10] 

W I L D  M U S H R O O M ,  S P I N A C H  &  C H E R R Y 
T O M A T O  R A V I O L I 							       1 5 . 9 5
Hazelnut dust, parmesan shavings [1a, 3, 7, 8, 9, 12] 

C H U N K Y  C H I P S [1a, 6] 							       3 . 9 5
S E L E C T I O N  O F  S E A S O N A L  V E G E T A B L E S [2]  			   3 . 9 5
B E E R  B A T T E R E D  O N I O N  R I N G S [ 1 A , 6 , 1 2 , 1 3 ]  				    3 . 9 5
C H A M P  M A S H E D  P O T A T O E S [2] 					     3 . 9 5
H O U S E  S I D E  S A L A D [6,10] 							       3 . 9 5

S I D E S

P O T T E D  R H U B A R B  A N D  G I N G E R  C R U M B L E 			   € 6 . 5 0
Vanilla Bean Ice-Cream with Real Custard [1a, 3, 7]

B I S C O F F  C H E E S E C A K E  						      € 6 . 5 0
Berry Compote & Chantilly Cream [1a, 3, 7, 8]

W A R M  C H O C O L A T E  &  H A Z E L N U T  B R O W N I E   			  € 6 . 5 0
Vanilla Ice-cream, chocolate sauce [1a, 7, 8]

F R E S H  F R U I T  P A V L O V A   		    				    € 6 . 5 0
Seasonal berries, raspberry sorbet [3, 7]

T R A D I T I O N A L  B R E A D  &  B U T T E R  P U D D I N G  			   € 6 . 5 0
Crème anglaise, Vanilla Ice cream [1a, 6, 7, 8] 

T O  F I N I S H

Allergen Index: 1. Cereals Containing Gluten – 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds 12. Sulphur Dioxide/ Sulphites, 

13. Lupin, 14. Molluscs. Although all due care is taken during Meal Preparation, Cross contamination risks are possible. Please ask your server if you require any additional information on food allergens.


