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CARLINGFORD ROCK OYSTERS .,6,7,12)
shallot and red wine mignonette dressing, plain porter bread  14.50

KILO POT OF MUSSELS @714
with a whiskey and cream sauce & toasted sourdough 14.50

WO0OD ROASTED SALMON DARNE ¢
roasted vegetables, creamy mash potatoes & tomato
and basil dressing 16.00

PORTERHOUSE PILSNER BATTERED COD (34,1012
chips, garden peas, tartare sauce & dressed salad 13.50
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CHARCOAL BEQ - WOOD FIRED PIZZA OVEN TEL. 01 679 7539
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PORTERHOUSE SALAD (75,12

mixed leaves in olive oil & red wine vinaigrette,

with cherry tomatoes, red onion, beetroot, feta cheese,

olives & walnuts (V) 10.00

SUPERFO0OD SALAD (7,12
mixed leaves, quinoa, millet, lentils, balsamic dressing, cherry tomatoes,
onions & avocado (V) 10.00
Add tarragon roast chicken 3.00
Add salt & chilli prawns 4.00

SIDES

CHIPS 4.00 SWEET POTATO FRIES 5.00
PORTERHOUSE IPA BRAISED ONIONS 4.00 CREAMY MASH (7 4.00
SAUTEED MUSHROOMS 4.00
CORN COBS 4.00 SIDE SALAD 3,10,12) 5.00

TEMPURA ONION RINGS 5.00

WO00D ROASTED VEGETABLES 5.00

ALLERGENS LEGEND
1. Cereals containing gluten 2. Crustaceans 3. Eggs 4. Fish B. Peanuts 6. Soybeans 7. Milk
8. Nuts 9. Celery 10. Mustard 11.Sesame seeds 1R.SOR and sulphites 13.Lupin 14. Molluscs

HOMEMADE SOUP OF THE DAY a67,12
plain porter bread & butter 4.50

SEAF00D CHOWDER 67,12
mixed shellfish, white & smoked, cream sauce with

plain porter bread & butter 8.00
TOASTED GARLIC SOURDOUGH «,» 4.50
with mozarella add 1.00

DINGLE WHISKEY SMOKED SALMON @412
plain porterbread, cucumber & apple pickle 6.00

HOMEMADE HAM & CHEDDAR CROQUETTES @79
mixed salad and Sriracha mayonnaise 6.75

SALT & CHILLI CRUSTED PRAWNS 23,10
with sweet & spicy dipping sauce and dressed salad 6.50

LOADED NACHOS (79,12
corn tortillas, chipotle spiced beef chilli, mature cheddar, fire roasted

salsa, sour cream, guacamole and jalapenos 11.95
MINI PASTIES 37,9
spiced beef, chicken and stout, cheese and spinach 8.50

SOURDOUGH BRUSCHETTA 37,9
diced plum tomatoes, ripped basil, shaved parmesan
and dressed with aged balsamic and extra virgin olive oil 6.50

CHICKEN WINGS @,79,12
in choices of medium, hot, buffalo sauce or a honey, garlic & bbq sauce

SMALL 7.50 MEDIUM 10.50 LARGE 13.50
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CHARCOAL OVEN

*gluten free buns available

PORTERHOUSE BURGER (1,36,7,10,12 14.00
ribeye beef burger or chicken breast from Gilligan’s farm on a potato
bun, with smoked bacon, mature cheddar, Porterhouse IPA braised
onions, lettuce, tomato, Dijon mustard mayonnaise and chips

VEGETABLE & CHICKPEA BURGER (V) a1 12.50
Emmental cheese, cucumber & mint sauce, mayonnaise, lettuce,
tomato, red onion and chips

12 HOUR SLOW ROASTED PORK BELLY (79,12 16.00
braised in a red wine jus with creamy mash and charred carrots

SLOW CHARCOAL ROASTED RACK OF RIBS 0,12

with Brain Bldsta BBQ rib sauce with fries and onion rings 15.50
CHARCOAL ROASTED
TARRAGON CHICKEN BREAST (47912 14.50

char-grilled corn cob, wood roasted vegetables, gravy and creamy mash

SLIDERS (3,679,012 15.50
& mini burger buns, porterhouse burger, miniature vegetable
& chickpea, roasted tarragon chicken and sweet potato fries

VEGETABLE LASAGNE @379 12.00
courgettes, aubergine, peppers & chickpeas. Rich tomato sauce,
cheddar cheese and béchamel sauce. Served with garlic bread.

PORTERHOUSE IRISH STEW @6,712 13.50
lamb braised in Porterhouse Red Ale stock, root vegetables,
thyme and rosemary with plain porter bread and butter

S T E A K all served with roasted onions & mushrooms,
a choice of potatoes and a choice of sauce

‘SURT & TURF’
FLANK STEAK

any steak - add salt & chilli prawns 4.00

3008/100z grilled to medium & sliced
17.00
RIB EYE STEAK

3008/100z cooked to your liking

24.00
STEAK SANDWICH  sliced grilled flank steak on toasted
sourdough, Porterhouse IPA braised
shaved parmesan, mushrooms and onions
served with a choice of sauce
1,7,12) 16.00

OVEN

FLATBREADS on our sourdough bases (1,7,9,12)

*gluten free bases available

SLOW ROASTED LAMB SHOULDER @712
with cumin, smoked paprika, garlic and dressed
with a mint yoghurt 11.00

SMOKED SHREDDED CHICKEN 1,712
Chimichurri dressing and Scamorza cheese 11.00

SMASHED FIRE ROASTED SQUASH 7,12
Sweet pearl peppers, red onions, feta cheese and garlic butter 9.00

PIZZAS

*gluten free bases available

CHIPOTLE SPICED CHILLI BEEF 7,12
mozzarella, red onions and jalapenos 13.00

CHORIZO & SHREDDED CHICKEN 7,12
bacon, tomato sauce and mozzarella 14.00

ASPARAGUS, MUSHROOM & TOMATO ¢,»
wilted spinach and olives 11.00

CREATEYOUR OWN PIZZA 9.00
tomato & mozzarella base served with a choice of toppings :

pepperoni * ham - chorizo - bacon * spicy sausage *

shredded chicken - chilli beef + pearl peppers * red onion + mushrooms

- avocado - feta - sweetcorn - pineapple
1.50 each

SAUCES PEPPERCORN (79,12 GREEN CHIMICHURRI (12)
BEEF & RED WINE GRAVY (9,129  GARLIC BUTTER (7

€1.50 BRAINBLASTA BB@ SAUCE (10,12)

PORTERHOUSE PLATTER assr91012
PORTERHOUSE WINGS & RIBS, GARLIC BREAD,
COCKTAIL SAUSAGES, ONION RINGS & CHIPS WITH

A SELECTION OF SAUCES
20.00

CHECK OUT THE BLACKBOARDS
FOR OUR DAILY SPECIALS




