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Homemade Soup of the Day

House Soda Bread 7.50

Atlantic Prawn Pil Pil

Goats Cheese Salad

Black Pudding, Mixed Leaf Salad, Whole Grain
Mustard & Honey Dressing, Red Onions & Walnuts

Chilli and Citrus Marinated Tiger Prawns served
in a Garlic Infused Oil with Garlic Sourdough 13.50

Light Spiced Chicken Caesar Salad

Parmesan & Dijon Mustard Dressing & Croutons
Appetiser 9.50 | Main 15.00

Watermelon Salad

Appetiser 9.50 | Main 15.00

Seasonal Mussels
Thai Lemongrass & Parsley Butter

Appetiser 9.50 | Main 17.00

Twice Cooked Chicken Wings

House Hot Sauce or House Barbecue Sauce
Appetiser 9.50 | Main with Fries 18.00

Feta, Rocket, Mixed Seeds, Balsamic Reduction
Appetiser 9.50 | Main 15.00

Anglers Seafood Chowder
Market Fish & Seafood, Pastis Cream & Crispy
Pancetta with House Soda Bread
Appetiser 9.50 | Mains 14.00

Anglers Prawn Cocktail

House Soda Bread, Smoked Paprika,
Marie Rose & Lemon Wedge 13.00

Anglers Beef Burger

Bone Marrow Aioli & White
Cheddar with Carmelised Onions
& Bacon served with Fries19.00

Anglers ‘Plant-It’ Burger

White Cheddar, Chipotle Mayo, Leafy
Greens with Fries (vegetarian) 18.00

Breast In A Bun

Breaded Chicken Breast,
Cheese, Fries and a choice of
BBQ or House Hot Sauce 19.00

Schnitzel
Crispy Chicken Schnitzel, Roast
Potatoes, Garlic Cream Sauce,
Parmesan & Arugula Salad19.00

MAIN DISHES
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Pan Fried Catch of The Day

Tomato & Olive Caponata with White
Wine Sauce 23.00

Fish and Chips

Traditional Beer Batter, Mushy
Peas & Tartar Saucel9.00

Scampi
Breaded Scampi, Mixed Leaf Salad,

Fries & Marie Rose Sauce
26.00

Spiced Pork Chop

Tenderstem Broccoli, Creamed
Potatoes & Mustard Jus 23.00

Piri Piri Chicken
Pan Seared Piri Piri Chicken, Baby

Potatoes & Tenderstem Broccoli 20.00

SIDES
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Dirty Fries With Siracha Baconnaise 6.00

Black & Blue Fries 6.00
Olive Tapenade, Blue Cheese

Twice Cooked Fries 5.00

Truffle and Parmesan Fries 6.00

ALLERGENS

100z Striploin Steak

Twomey’s Farm 35 Day Aged,
Onion Rings, Grilled Asparagus, Fries
with Peppercorn Gravy 33.00

Bombay Beef

Onion, Red Chilli, Spiced Gravy
with Potato and Carrot served with
Rice and Mango Pickle 19.00

Butter Chicken
Spiced Tomato & Butter
Makhani Sauce served with Rice 19.00

Thai Style Red Curry

Mixed Vegetables, topped with a
Poppadom, Peanut Salad & Basmati Rice 16.00

Add Chicken 3.50
Add Prawns 4.50

House Mash With Gravy 5.00

Buttered Seasonal Vegetables 5.00

Leafy Greens 4.00

Gnocchi with White Truffe Oil & Parmesan 6.00
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