
 
 

 

A la Carte Lunch Menu 
 

Starters 
Homemade cream of vegetable soup      €5.75 
With (Contains allergen 6(wheat),9,12) 
Smoked salmon      €11.95 
Smoked salmon served on homemade Guinness bread with horseradish cream, capers and red onion  
(Contains allergen 6(wheat),9,11,12) 
Baked goat’s cheese                 € 9.95 
With a walnut crust, beetroot salad, berry sauce 
(Contains allergen 5,7,9,13) 
Lime oil scented fish cake                                €7.95 
Wasabi mayonnaise, tangy mango relish, organic baby leaves, caper berries and citrus dust 
(Contains allergen 3(cod, hake and whiting),11,14) 
Asian style duck salad                                                             €10.95 
Pulled confit of duck leg with citrus dressing. mix leaves salad, cherry tomatoes and glass noodles  
(Contains allergen 8.9) 
Caprese salad (V)                                                                            €11.95 
Vegan mozzarella, sliced beef tomatoes, garnished with baby leaves and basil oil 
(Contains allergen no allergens) 

Main courses 
 

Turkey breast, maple glazed ham                              €16.95 
Fresh sage stuffing, baby red currants, pan gravy 
(Contains allergen 6(wheat),7,9,12) 
Traditional fish and chips                                             €16.95 
Served with tartar sauce and house chips 
(Contains allergen 3 haddock,6 wheat ,7,8,9,11) 
Clayton Angus beef burger                              €15.95 
Served in brioche bun with crisp lettuce, tomato, cheddar cheese, bacon and house chips 
(Contains allergen 6(wheat),7,8,9,11,12,13) 
Roast Irish beef                                                              €18.95 
Served with Yorkshire pudding and pan gravy 
(Contains allergen 6 wheat,7,8,9,11.12,13) 
Harissa spiced supreme of chicken                                                                                                                        €16.95 
Slow cooked fine herb plum tomatoes, spinach puree 
(Contains allergen 9,12) 
Roast pork fillet                                €18.95 
Apple and apricot stuffing, sage, Calvados 
(Contains allergen 6(wheat),7,9) 
Baked fillet of seabass                 €23.95 
Citrus white wine cream 
(Contains allergen 3(seabass)7,9) 
Poached Atlantic salmon darne                                                                                                                              €24.95 
Cracked pepper, dill, green asparagus, tomato ragout 
(Contains allergen 3(salmon),9) 
Roasted red pepper curry (V)                                                                                                                                  €15.95 
Chickpea and spinach curry, coriander naan bread, spiced tempered basmati rice pulao 
(Contains allergen 6(wheat),12) 
10oz sirloin steak                                                                                                                                                       €31.95 

Portobello mushroom, roasted tomato, peppercorn cream sauce 
(Contains allergen 6(wheat),7,9) 



 
 

 
 

Desserts 
 

Clayton Assiette of mini desserts                                                                                                                           €6.95 
Homemade brownie, lemon tart, raspberry cheesecake, vanilla ice cream  
Rustic apple tart, served with Bourbon vanilla ice cream           €6.95 
Raspberry roulade, served with raspberry coulis and strawberry ice cream           €6.95 
Chantilly cream, winter berry coulis  
Traditional Black forest gateau, served with fresh cream and salty caramel ice cream          €6.95 
 

 
Allergen Index:  1.Crustacean  2.Molluscs  3.Fish  4.Peanuts  5.Nuts   6.Cereal containing gluten  7.Milk/milk product  8.Soya 

9.Sulphur Dioxyde  10.Sesame Seeds  11.Egg  12.Celery & Celeriac  13.Mustard  14 Lupin 


