


Cocktail Prawns
Prawns served chilled with crisp lettuce, fresh

lemon and a classic Marie Rose sauce.

Winter Soup of the Day
Market vegetables with traditional Irish soda

bread.

Nachos
Crispy nachos, cheese sauce,  guacamole, fresh
tomato salsa, sour cream and fresh coriander.

Wings | BBQ or Hot Sauce 
Crispy chicken wings tossed in your choice of

sauce served with crisp celery and blue cheese or
garlic mayo.

Halloumi Cheese Sticks
Golden, crispy fried breadcrumb-coated Halloumi

Sticks, served with smoky chipotle mayo. 

Mini Caesar Salad
Smoked bacon, cos lettuce, sourdough croutons,
aged parmesan & homemade Caesar dressing.

STARTERSSTARTERSSTARTERSSTARTERS
3 courses for €60
2 Courses for €55



USA Burger
8oz Irish Beef Patty, cheddar cheese,

pickled cucumber, lettuce, tomato, red
onion and Thunder Secret Sauce on a

extra crispy sesame seed bun.

Truffle Cheeseburger
2 x smashed beef patties layered with

melted cheese, drizzled with rich truffle
mayo, and topped with shaved Parmesan

and crispy onions on a brioche bun.

The Burglar’s 
Delight Vegan

Our signature Grilled Vegan Patty, vegan
cheddar cheese, pickled cucumber,

lettuce, tomato, red onion, vegan TSS
Sauce on a vegan brioche bun.

Traditional Irish roast 
Turkey & Ham

Succulent roast turkey and glazed ham
served with creamy mashed potatoes,

seasonal vegetables, traditional stuffing,
rich savoury gravy and cranberry sauce.

Creamy Butternut 
Squash Rigatoni

Rigatoni coated in a silky butternut
squash cream, finished with toasted

walnuts, freshly grated Grana Padano
and crispy sage.

Rigatoni with Cajun 
Chicken & Chorizo

Chicken and chorizo with Cajun seasoning
served in a Parmesan white sauce.

Classic Caesar Salad
Tender carved breast of chicken, bacon

bits, lettuce, parmesan, croutons and
homemade Caesar dressing, tossed
together to infuse all the flavours.

10 oz Striploin Steak.  
Salt-aged Steak served with smoked

red cherry tomatoes. Served with fresh
chimichurri and Maldon salt. Choose

sauce: Garlic Butter or Pepper sauce. 
Choose side: Mash Potato, House Fries

or Side Salad. +€12 

MAIN COURSEMAIN COURSEMAIN COURSEMAIN COURSE



White Chocolate & Winter
Berry Tart

White chocolate and vanilla mousse layered
with berry compote, topped with fresh berries
and finished with a  gingerbread biscuit and a

dusting of icing sugar. 

Homemade Brownie 
Our homemade chocolate brownie sprinkled
with nuts with a scoop of raspberry sorbet.

Key Lime Pie
Enjoy the zesty and creamy filling made from

fresh Key limes on a buttery biscuit base. 

Skillet Cookie
Belgian chocolate chip cookie dough baked in

the oven, topped with vanilla ice cream,
Thunder wafer, and smothered in a Belgian

chocolate sauce.

DESSERTSDESSERTSDESSERTSDESSERTS


