
100% blk 

MENU     
 

SNACKS/ STARTERS / SALADS

olive plate (V)     7.95  
marinated olives, sundried tomato croutons, 
pumpkin & hummus dip, grissini 

calamari   10.50
maldon sea salt & cracked black pepper 
calamari, gremolata, burnt lemon & feta dip

soup   5.95
chef’s homemade soup of the day, served 
with a selection of freshly baked breads

irish pork belly (GF)    9.95 
crispy slow cooked irish pork belly, smoked 
bacon marmalade & tomato jam, watercress 
& avocado aioli
 

granny smith apple caesar salad
caesar dressing, baby gem & cos leaves, 
parmesan cheese, herb & garlic butter mini 
croutons
                         9.95
 add chicken  13.95

wild irish mushrooms (V)     8.50
toasted homemade crisp brioche,
tarragon crème fraiche, 36 month aged 
parmesan cheese, rocket leaves, parsley 
emulsion

SIDES    

beer battered onion rings with chipotle mayo         3.95

homemade chunky chips            3.95

sweet potato fries with honey jalapeno mayo           3.95

market veg           3.95

creamed potato           3.95

caesar salad          3.95
        

Please highlight any dietary requirements to your server, 
as they will outline suitable dishes.

Please allow 15-20 mins waiting time as all our dishes 
are prepared to order.

MAINS

the kingsley beer battered  
fish and chips  16.95
crispy fish fillet with homemade
chunky chips, crushed minted peas,  
tartare sauce & lemon

thai chicken curry (GF)           15.95
coriander basmati, poppadums, chilli & 
ginger yoghurt
(vegetarian option available)

leek and chive sausages    16.95
grilled pork, leek & chive sausages, 
carmelised red onion pomme puree, crispy 
onion rings, red wine & thyme jus

fishers 10oz beef burger     17.50
red cabbage slaw, smoked applewood 
cheddar, crispy bacon, served with 
homemade chunky chips

8oz fillet steak (GF)                29.50
served with carmelised pearl onions, potato 
mille feuille, roast shallot puree, cherry 
tomato, chestnut mushrooms, onion rings & 
peppered butter 

mushroom and courgette 
linguine (V)      14.95 
wild mushroom, spinach, toonsbridge 
mozzarella, roast courgette linguine, tarragon 
cream sauce, parmesan cheese, served 
with spinach, beetroot, pomegranate & pear 
balsamic salad 

(GF) - gluten free  (V) - vegetarian

DESSERTS

apple & forest berry crumble       7.95 
served with sauce crème anglaise

homemade chocolate brownie    7.95
mango chutney, dark chocolate sauce, vanilla 
ice cream  

baileys & espresso cheesecake    7.95
honeycomb ice cream, shortbread biscuits

the kingsley ice cream selection    7.95
black soil, raspberry tuille 

fresh fruit salad (GF) (V)                                 7.95 
with raspberry sorbet

selection of irish cheeses              10.95
red grape chutney, with a wedge of pressed figs, artisan 
crackers


