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Slow Braised irish beef (1,2,4,7,9,13)  

Tobacco Onions, Parsnip Puree & roast gravy 

Leo’s turkey & ham (1,2,7,9,13)  

Cranberries, pine nuts & apricot sage stuffing, spinach and Parma ham covered in breadcrumb. Roasted 

Vegetables and Creamed potatoes. Gravy 

Half-Roasted Chicken (1,2,7,9,13)  

Served with green vegetables and gratin potatoes. Gravy 

Sirloin steak & frites (1,7,9,13,14) (supplement) 

Thick premium 12oz+ cut served with sauteed onions & mushrooms. Hand cut chips and Peppered Sauce. 

 

Starters 

The Mains  

Desserts 

Cream of vegetable soup (1,2,7,14) 

Served with our homemade Wheaten Bread and Irish Butter 

Chicken Caesar Salad (2,4,5,7,9,14) 

Crispy bacon, Romaine Lettuce, Roasted Chicken, croutons, Caesar dressing & parmesan shavings. 

Sesame Chicken strips (2,4,9,12,14) 

Apple & Celeriac slaw 

Buffalo style chicken wings (7,9,14) 

Blue cheese dip and Frank’s Hot sauce 

ALLERGENS  

1.  Celery 2. Cereals (Gluten) 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Mollusc 9. Mustard 10. 
Nuts 11. Peanuts 12. Sesame Seeds 13. Soya 14. Sulphur Dioxide 

(Vg) – Vegan friendly 

Crème Brulé (2,4,7)  

Served with Custard and Vanilla Ice Cream 

Roasted Nuts & Chocolate Brownie (4,7,10,14)  

Pistachios, cashew, almonds, hazelnuts, walnuts, vanilla and Belgium chocolate served with Ice-Cream. 

Custom’s house cheesecake (2,7,14)  

Served with berries & sauces 

Have a great evening! 

 

 


