
TEL. 01 679 7539

LUNCH 12 noon to 4.00pm
EVENING 4.00pm to 10.00pm

saturday & sunday
12 noon to 10.00pm

CHARCOAL BBQ · WOOD FIRED PIZZA OVENLUNCHMENU
SERVING TIMES

SANDWICHES

Tarragon roast chicken (1,3,7,10) 			   9.50 

plum tomato, Kos lettuce, red onion & tarragon aioli  

served on a soft onion glazed roll				     

                   

Slow cooked corned beef (1,3,7,10,12) 		  9.50

Emmental cheese, sauerkraut & Marie Rose dressing

served on toasted sourdough 				     

Slow roast lamb shoulder  (1,3,7,10)		  9.50 

spiced with cumin and paprika, feta, red onions and tomatoes 

on a sourdough flatbread dressed with mint & cucumber 

yoghurt dressing						       

Pulled slow cooked turkey breast (1,3,7,10)	 9.50 

crisp smoked bacon, smashed avocado, plum tomato,  

shredded Kos on toasted sourdough with mustard mayonnaise

Shaved slow roast beef (1,3,7,10) 			   9.50

Porterhouse IPA braised onions, horseradish, mayonnaise,  

shredded kos, plum tomato, red onion on toasted sourdough

Desserts	 5.50

Profiterole stack  (1,3,7)				     

choux pastry, filled with fresh cream amd covered  

in a velvet chocolate sauce				    

Warm chocolate brownie (3,7) 

vanilla ice cream and garnished with fresh strawberries			 

		   

Apple & berry crumble  (1,3,7,12)

with cinnamon custard or vanilla ice cream

Cheesecake of the day (1,7)  

with whipped cream or ice cream. please ask your server 

Deluxe Porterhouse Ice cream  

				    (2,3,4 scoops ) €3.50  4.50   5.50

coffees & Teas 

Americano €2.60 		  Flat White €2.80	

Cappuccino €2.90		  Latte €2.90 		

Hot Chocolate €3.00	 Mocha Coffee €2.90

Espresso €2.20 		  Double Espresso €2.70

Macchiato €2.90

Pot of Tea x1 €2.00 	 Pot of Tea x2 €2.80

Speciality Teas €2.70(please ask your server for details)

over 18s Coffees €6.60  

Irish coffee, French coffee, Calypso coffee or whatever you fancy yourself

Seafood plate  (1,3,7,10,12) 				    14.50

dressed crab, smoked salmon & prawn cocktail served with

pickled salad brown bread and a Carlingford oyster 	   

                   

Carlingford rock oysters (1,12,14) 

shallot and red wine mignonette dressing, plain porter bread	 14.50 

Porterhouse Pilsner Battered Cod (3,4,10,12) 

chips, garden peas, tartare sauce & dressed salad    		  13.50

FROM

THE SEA

Porterhouse Salad (7,8,12) 				    10.00

mixed leaves in olive oil & red wine vinaigrette,  

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

olives & walnuts (v)					       

			   Add tarragon roast chicken	  3.00 

			   Add salt & chilli prawns	   4.00 

superfood Salad (7,12) 				    10.00

mixed leaves, quinoa, millet, lentils, balsamic dressing, cherry tomatoes, 

onions & avocado	(v)				  

			   Add tarragon roast chicken	  3.00 

			   Add salt & chilli prawns	   4.00 



   

Homemade soup of the day (1,9) 			   4.50

with plain porter bread & butter				  

Seafood Chowder (1,2,4,7,9,14) 				   6.75 

mixed shellfish, white & smoked, cream sauce			

Loaded nachos (7,9,12) 				     

chipotle spiced beef chilli, mature cheddar, fire roasted salsa, 

sour cream & guacamole

					      LARGE     €	 11.95

	   

Slow charcoal roasted rack of ribs  (12) 

with Brain Blasta bbq rib sauce with fries & onion rings	 	

	

					     LARGE     €	 14.00

Chicken wings  (7,9,12) 

in choices of medium, hot, buffalo, Sweet BBQ			

		

		    SMALL   €750       MEDIUM  €10.50	  LARGE  €13.50

*gluten free buns available                    

Porterhouse burger (1,3,6,7,10,12) 			   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, red onion, Dijon mustard mayonnaise & chips 

							     

Vegetable & Chickpea burger (v) (1,3,7,10) 	 12.50

Emmental cheese, cucumber & mint sauce, mayonnaise, lettuce,  

tomato, red onion & chips					   

Charcoal Roasted  
Tarragon Chicken breast  (4,7,9,12) 		  14.50

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

							     

Vegetable Lasagne   (1,3,7,9) 				    12.00 

courgettes, aubergine, peppers & chickpeas. Rich tomato sauce, 

cheddar cheese and béchamel sauce. Served with garlic bread.

Porterhouse Irish Stew   (7,9) 			   13.50 

Lamb braised in Porterhouse Ale stock, root vegetables, 

thyme and rosemary

STEAK SANDWICH (7)					     16.00

�sliced grilled flank steak on toasted sourdough, shaved parmesan, 

mushrooms and Porterhouse IPA braised onions served with 

a choice of sauce

FROM our

Bertha
charcoal oven

PORTERHOUSE PLATTER	 (1,3,6,7,9,10,12)

PORTERHOUSE WINGS & RIBS, GARLIC BREAD,  

COCKTAIL SAUSAGES, ONION RINGS & CHIPS WITH 

A SELECTION OF SAUCES 
						                20.00

SIDES	 					   

CHIPS  4.00			            SWEET POTATO FRIES  5.00		

PORTERHOUSE IPA BRAISED ONIONS  4.00    CREAMY MASH  4.00		

SAUTÉED MUSHROOMS  4.00		          WOOD ROASTED VEGETABLES  5.00

CORN COBS  4.00			           SIDE SALAD  5.00			 

TEMPURA ONION RINGS  5.00

CHECK OUT THE BLACKBOARDS 
FOR OUR DAILY SPECIALS

Hungry 
and not so 

Hungry

SAUCES  
E1.50

PEPPERCORN (7,9,12)	 GREEN CHIMICHURRI  (12)

BEEF & RED WINE GRAVY  (9,12)         GARLIC BUTTER   (7)

BRAINBLÁSTA BBQ SAUCE (1,2)

ALLERGENS LEGEND

1. Cereals containing gluten  2. Crustaceans  3. Eggs  4. Fish  5. Peanuts  6. Soybeans  7. Milk   

8. Nuts  9. Celery  10. Mustard  11. Sesame seeds  12. SO2 and sulphites  13. Lupin  14. Molluscs


