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TWICE COOKED CHICKEN WINGS 11.95 7/ 16.95
Choice of Buffalo hot sauce or Korean BBQ
sauce, served with ranch dip & celery sticks

(3/6/7/9/12)

KILLYBEGS SEAFOOD CHOWDER 12.95
Haddock, salmon, mussels, prawns, served
with warm homemade Guinness bread

(1/4/7/9/12)

TEMPURA PRAWNS 12.95
Served with smoky chilli aioli

(1/2/7)

HERB-CRUSTED ARDSALLAGH GOAT’S CHEESE 10.95
Baby leaves, beetroot, pickled vegetables,
toasted nuts & basil dressing

(1/2/7/8)

KELLY’S BLACK PUDDING CROQUETTES 12.95
Sautéed cabbage and bacon, Dijon cream sauce

(1a/3/7/10)

FLATBREAD WITH TRIO OF DIPS 10.95
Seasonal, small-batch dips served with

toasted flatbread

(D)

SOUP OF THE DAY 8.95
Served with warm Guinness bread

(1a/12)

NORTH CHEESEBOARD 12.95
Selection of Irish cheeses, chutney, grapes
& crackers

(1/7)

CONFIT DUCK SALAD 16.95 / 19.95
Crispy confit duck, mixed leaves, soy &
sesame ginger glaze, toasted sesame seeds

(6/1)
CLASSIC CAESAR 12.95/16.95
Romanian lettuce, croutons, bacon lardons,

Caesar dressing, Parmesan

(1/3/4/7/10)

Ad(d grilled chicken to your salad for 4.00

STARTERS



PHILLY STEAK SANDWICH 16.95
Thinly sliced braised beef, sautéed onions and peppers,
white cheddar, chipotle mayo (1a/3/7)

CRISPY CHICKEN WRAP 12.50

Southern fried chicken, house slaw, lettuce, mozzarella,
Ballymaloe relish, chipotle mayo (1/7)
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NORTH CLUB SANDWICH 13.95
Chargrilled chicken, smoked bacon, lettuce, tomato, mayo
(1a/3/10/12)

Add avocado 2.00

ALL DAY BREAKFAST BAP 11.50
Fried egg, smoked rashers, sausage, hash brown (1a/3)

Add a small soup or fries to your sandwich for 2.50

SLOW-BRAISED FEATHERBLADE OF BEEF 2495
Creamy mash, honey-roasted market vegetables, red wine
jus (7/12)

FISH AND CHIPS 21.95
Tempura-battered Atlantic haddock, mushy peas, tartar
sauce, charred lemon & hand cut chunky chips (1/4/7/14)

TRUFFLE & WILD MUSHROOM FETTUCCINE 16.95
Wild mushrooms, black truffle cream, white wine, shaved
Parmesan (1a/7/12)

10 OZ SIRLOIN STEAK

Premium dry-aged sirloin, onion rings, roasted
mushrooms, cherry vine tomatoes, peppercorn sauce.
Served with hand cut chunky chips (1a/7/12)

3795

BUTTERMILK BUFFALO CHICKEN BURGER 19.95
Crispy buttermilk panko-crumbed chicken, Buffalo hot
sauce, house slaw, lettuce, garlic aioli, glazed brioche bun.
Served with hand cut chunky chips (1/3/4/7/9/10/12)

NORTH STEAK BURGER

Sautéed onions, streaky bacon, crisp lettuce, white
cheddar, garlic aioli, glazed brioche bun. Served with
hand cut chunky chips (1a/3/7/12)

19.95

STEAMED SEASONAL MARKET VEGETABLES 5.00
SKIN-ON FRIES 5.00
TRUFFLE & PARMESAN FRIES (7) 6.50
TRIPLE COOKED CHUNKY CHIPS 6.00
BATTERED ONION RINGS (1a) 5.50
GARLIC BREAD WITH CHEESE (7a/7) 6.00

WILD ATLANTIC SALMON 25.95
Chive mash, tenderstem broccoli, lemon & saffron sauce

(4/7/12/14)

STICKY CHICKEN NOODLE STIR FRY 23.95
Egg noodles, stir-fried vegetables, sesame, soy & ginger
glaze (1/3/4/6/11)

THE ADDRESS CURRY 17.95
Steamed Basmati rice, seasonal vegetables, naan bread &
poppadom (1a/7/9/10)

Add chicken 4.00 or prawns 6.00

MARGHERITA 15.95
Homemade tomato sauce, fior di latte, fresh basil, extra
virgin olive oil (1a/7)

SPICY ITALIAN 18.50
Homemade tomato sauce, fior di latte, Milano salami,
green jalapefios, chilli oil (1a/7/12)

PI1ZZA OF THE WEEK
Weekly chef’s creation using the very best seasonal
ingredients

M.P.

Add our signature garlic & herb mayo for 2.00

BISCOFF TIRAMISU 8.95
Mascarpone cream & amaretto (1/3/7/12)

TOBLERONE CHEESECAKE 8.95
Honeycomb, chocolate sauce & vanilla ice cream (1/7/8)
WARM CHOCOLATE BROWNIE 8.95
Vanilla ice cream & caramel sauce (3/6/7)

SELECTION OF IRISH ICE CREAM 5.95

Ask your server for today’s flavours (3/7)

All of our desserts are 100% homemade

ALLERGEN LIST: 1. Gluten Ta. Wheat 1b. Rye 1c. Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya 7. Milk 8. Nuts 8a.
Walnuts 8b. Cashew 9. Celery 10. Mustard 11. Sesame 12. Sulphites 13. Lupin 14. Mollusc

BIG PLATES, SIDES & TREATS





