et

Executive Head Chef:
Cristian Piontcovschi

STARTERS

Homemade Soup of the Day
Served with brown bread 1,3,7,9,12
€6.50

Union Hall Creamy Seafood Chowder
Served with home baked Guinness bread 1,3,7,9,12
€11.50

Twist Spicy Chicken Wings
House sauce with a little kick, Cashel Blue cheese dip,
crispy celery bites 1,3,7,9,12
€11.50

Gambas Pil Pil

Garlic, chilli & herb marinated prawns, sourdough bread, house
dressed mixed leaves 1,2,7,8,9,12
€12.00

Caesar Salad
Baby gem, grilled prosciutto, focaccia croutons in a light Caesar
dressing topped with parmesan shavings 1,3,7,9,10,11,12
Starter €11.00 | Main €16.00
Add cajun chicken €5.00

West Cork Scallops

Pan seared in garlic butter, celeriac puree,
Clonakilty Black Pudding bon bons 1,2,3,7,12
€15.00

Shredded Duck & Orange Salad

Roast duck, mixed leaves, orange segments,
spring onions, pomegranate, candied walnuts,
honey & orange dressing 8,12

€12.00

Tempura Fried Calamari

Cooked in a delicate batter, house dressed greens,
tzatziki sauce 1,2,3,7,12
€13.00

Aubergine Caviar
Smoky and velvety spread of roasted eggplant,
blended with garlic and olive ail,
served with toasted crostini (vg) 1,12

€12.00

ALLERGEN INFORMATION: 1. Cereals containing gluten 2.Crustaceans 3.Egg 4. Fish 5.Peanut 6.Soyabeans 7. Milk/Dairy 8.Nuts 9.Celery 10.Mustard
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SOMETHING SUBSTANTIAL

Crispy Fried Union Hall Haddock

Light crispy batter, tangy tartar sauce,
hand cut chips, mushy peas 1,3, 4,7,12
€21.00

Spicy King Prawn Linguini
Tossed in a rich tomato & chilli sauce,

finished with fresh basil, lemon, pepper 1,2,3,12
€24.00

Chef’s South Indian Vegetable Curry
Arich and fragrant curry with a medley of seasonal
vegetables, gently cooked in a coconut milk sauce,

served with basmati rice (v9) 7,12
€17.00
Add chicken €500 | Addprawns €7.00

One Pot Garden Tagliatelle
Medley of seasonal vegetables, broad ribbon tagliatelle,
courgettes, bell peppers, broccolini, sweet onion,
rich vegetable & herb broth, aged parmesan 1,3,7,9,12

€20.00
Add chicken €500 | Add prawns €700

Caramelised Monkfish Tail

Grilled in honey & Cajun spices, lyonnaise potatoes,
grilled bok choy, tender stem broccoli, rainbow Irish carrots, lemon
& white wine dressing 4,7,9,12
€26.00

Marinated Supreme of Shannon Vale Chicken

Garlic & parmesan sauce, chunky roasted Clonakilty Pink potatoes,
rainbow Irish carrots, seasonal greens 7,9, 12
€24.00

Braised Beef Feather Blade Steak

Mashed potatoes, rainbow carrots, crispy leeks, tender stem
broccoli, red wine braising jus reduction 7,9,12

€26.00

Traditional Vegetable Biryani
Indian spiced infused chickpea and vegetable biryani,

steamed basmati rice, mint, coriander, chutney (vg) 7,9,12
€18.00

Every evening,
5pm -9.30pm

STEAKS & BURGERS

Our steaks are served with onion rings, mushrooms and
hand cut chunky chips. Gluten free adaptable.
Choose from: Peppercorn Sauce 7,9,12 - Garlic Butter 7,9,12
Blue Cheese Sauce 7,9,12

Irish Hereford Prime 100z Sirloin Steak 1
€35.00

Irish Hereford Prime 100z Ribeye Steak
€35.00

Surf ‘n’ Turf

Add prawns to either of the above steak options
to create Surf‘n’' Turf 2,3
Add €7.00

Quigley’s 8oz Ribeye Beef Burger
Bandon Vale cheddar cheese, grilled streaky bacon,
house sauce, red onion, gherkins, tomato, onion rings,
hand cut chunky chips 1,7,12
€19.50

Daily specials available, please ask your server.

SIDES

Creamy champ potato 7,12
Hand cut chunky chips 1
Lyonnaise potatoes 7,912
Seasonal vegetables 12
Sweet potato fries 1

Dressed green leaves

TEEN MENU AVAILABLE

Complimentary soft drink with every main course

TWIST TO GO

Menu available to go from 7.30pm - 9.00pm daily.
Holiday Home & Apartment Residents Only.

1. Sesame seeds 12. Sulphur Dioxide 13. Lupin 14. Molluscs

Whilst every care is taken to ensure our dishes do not contain allergens other than listed for each dish, traces of other allergens may be present due to the nature of our kitchens and operations. Please advise our team members of any dietary requirements you might have.
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