SMALL BITES

Soup DuJour 9
local organic seasonal ingredients, homemade treacle
brown bread
(add a cup of soup to your meal for €6 )

Rive Gauche Creamy Fish Chowder 15.95
Atlantic fish, fresh mussels, prawn, crunchy fennel,
homemade treacle brown bread

Golden Fried Fresh Calamari 15
fresh calamari, tossed in garlic & chilli, dressed in river field leaves,
citrus aioli

Warm Goat’s Cheese Salad 14.5

crumbed goat’s cheese, candied beetroot & walnuts, fresh pear,
lemon & honey dressing
(add cajun chicken €5)

LB’S Sticky Wings 15.95
crispy free-range chicken wings with a choice of Louisiana hot sauce,
honey & mustard or sticky BBQ sauce, stem celery, cashel blue cheese dip

Prawns Pil Pil 16
Atlantic prawns, garlic, white wine, chilli oil,
parsley, crusty bread

Cou de Porc 12
whiskey-marinated pork neck, fennel purée, red
cabbage caviar

Armagnac Chicken Liver Parfait 14

house baked brioche, plum relish, pickled woodland
mushrooms

Allergen information available at service station



BIGGER PLATES

Atlantic Hake 22
pan-seared Atlantic hake, king prawns & squid, roast baby potatoes, chorizo,
green olives, samphire, dirty martini butter sauce

Rive Gauche Burger 20.5
homemade ground chuck & brisket patty, pickled red onion, bacon, Knockanore
red cheddar, iceberg, gherkin & mayo relish, five seeded bun, home cut fries

Crispy Beer Battered Kilmore Daily Catch 19.9

garden peas & pancetta, remoulade sauce, home cut fries

Rotisserie Half Chicken 19.5
herb roasted free range chicken, classic caesar salad,
home cut fries, roasting pan jus, French mustard glaze

Autumn Celeriac Steak 20 i
maple syrup & smoked paprika-marinated celeriac, vegan mushroom
stroganoft sauce, umami white miso risotto

Savoury Cottage Pie 18.9
fresh ground Paddy Kenna's topside beef, combined with fresh herbs &
vegetables, topped with mashed potato, roasted seasonal vegetables

60z Steak Sandwich 23.9
sautéed onions & green jalapenos, red pesto focaccia, peppercorn
sauce, home cut fries
(add red cheddar cheese for €1.5 extra)

Rack Of Baby Back Ribs 20

natural spice marinade, barbeque glaze,
char-grilled spicy lime corn on the cob, home cut fries

Allergen information available at service station

)
R

|



SIDES 5

Home Cut Fries

Sweet Potato Fries
Red & White Cabbage & Apple Slaw

Organic Riverfield Leaves,
Vinaigrette Dressing

SWEETS

Vanilla Bean Classic Créme Brilée 9
coconut & golden syrup cookie

Cheesecake Of The Day 9

homemade, seasonal produce (ask your server)

Seasonal Crumble 9
sticky toffee & green apple, buttery oat crumb, créme anglaise

Chestnut Caramel Pavlova 9
white chocolate & chestnut cream, caramel sauce,
chocolate coated chestnut

Coffee & Fig Trifle 9

baked figs with honey & nuts, mascarpone ginger cream, Pekea coffee
infused sponge, mint

Selection of Ice-Cream 8
salted caramel, chocolate, vanilla

Allergen information available at service station
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Soft Drinks

Coke

Coke Diet

Coke Zero

Fanta Orange
Sprite

Club Lemon
Club Orange
7UP

Lucozade
Cidona

Britvic Orange
Britvic Pineapple
Britvic Cranberry

Draught Beers

“o0®
Guinness
Smitwick’s
Kilkenny
Murphy’s
Heineken
Coors Light
Moretti
Lagunitas IPA
Orchard Thives

Wine list and cocktail menu also available on request
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Heineken

Peroni

Corona

Coors Light
Corona 0.0
Heineken 0.0
Peroni 0.0

Large Bulmers
Large Bulmers Light
West Coast Cooler

Hot Drinks

Irish Coffee
Bailey’s Coffee
French Coffee
Calypso Coftee
Amaretto Coftfee
Hot Whiskey

Hot Brandy

Hot Port
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