
Food Allergy: If you have a food allergy or intolerance, please inform us before ordering  
as our menu descriptions do not include all ingredients. Full allergen information for food  
and drink is available, upon request.

SIDES

SKINNY FRIES

TRIPLE COOKED CHIPS 

GARLIC FRIES  |  MASH

CHAMP  |  ONION RINGS

SEASONAL VEGETABLES

HOUSE SALAD 

HOUSE COLESLAW

ALL £4.75

 
 

SAUCES & DIPS

PEPPERED SAUCE  |  GRAVY 

ALL £3.50 

DIPS RANGE ALL £1.50

A PERFECT  
SUNDAY BY  
THE RIVER

SUNDAY LUNCH MENU
2 COURSES £22

3 COURSES £27

SIP INTO THE 
WEEKEND

GLASS OF PIAFF ROSÉ BRUT NV 
CHAMPAGNE £10

Available all day, Friday to Sunday

CELEBRATE  
IN STYLE

Host your occasion with stunning views  
at the perfect riverside setting.

RIVER GRILL | RIVER TERRACE 
SUNSET TERRACE 

CELEBRATION TERRACE

SOUP OF THE DAY	 £6.50 
Homemade Guinness wheaten bread, Irish butter

GOATS CHEESE BON BONS 	 £7.00 
Endive salad, beetroot puree, candied walnuts, balsamic glaze

SEAFOOD CHOWDER	 £7.00 
Homemade Guinness wheaten bread, Irish butter

WARM WILD MUSHROOM BRUSCHETTA	 £7.00 
On toasted sourdough slice with garlic & thyme cream, herb oil 

AVOCADO & CRAB TIAN 	 £8.50 
Citrus dressed chicory leaves, sweet peppers, lemon & dill mayo

SLOW ROASTED BABY BACK RIBS 	 £7.00 
Coated in a rich sticky hickory BBQ sauce with side garnish 

STARTER

CHICKEN SUPREME	 £18.00 
Sweet potato fondant, honey roast parsnip,  
braised savoy cabbage with chicken & rosemary jus

10OZ RIBEYE STEAK	 £36.00 
Portobello mushroom, confit tomato, peppercorn sauce,  
triple cooked chips

SUGAR PIT BACON CHOP 	 £18.00 
Glazed baby carrots, roast garlic pomme puree,  
smoked bacon & wholegrain mustard cream 

ATLANTIC CRUMBED COD	 £20.00 
Parmesan & roast tomato herb crusted cod, served with sundried 
tomato mash, grilled asparagus, white wine & chervil cream 

THAI GREEN VEGETABLE CURRY	 £18.00  
ADD CHICKEN	 £19.00 
Baby corn, peppers & mangetout, creamy coconut sauce,  
steamed rice, garlic & coriander naan bread 

SEAFOOD LINGUINE	 £20.00 
A rich mix of seafood infused in tomato sauce, 
linguine pasta & garlic sourdough 

MAIN COURSE

STICKY TOFFEE PUDDING	 £7.00 
Toffee sauce, fresh fruit, vanilla ice cream 	

CHOCOLATE BROWNIE	 £7.00 
Chocolate sauce, fresh berries, vanilla ice cream

BRANDYSNAP BASKET	 £7.00 
Raspberry sorbet, raspberry coulis, fresh berries

HOMEMADE JAM & COCONUT SPONGE 	 £7.00 
Custard

CHEESECAKE OF THE DAY	 £7.00 
Fresh cream, seasonal berries

DESSERT


