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Soup or Chowder Combo

Your choice of a freshly made sandwich
served with a side of fries

Soup of the Day

(1a,1b,6,7,9,12)

Seafood Chowder

(1a,1b,2,4,6,7,9,12)

Freshly Made Sandwich

(3 Fillings)

* Egg Mayonnaise (3,10) * Roast Chicken
e Bandon Cheddar Cheese (7 ¢ Red Onion

* Tomato e Lettuce

* Baked Ham

Served on a choice of wrap (1a) brown bread (1a,6)
white bread (1a,6) or gluten-free bread (6) served
with dressed salad leaves (6,10,12) and fries (1a,6)

60z Steak Sandwich

Striploin steak with sauteéd onions & mushrooms
on a garlic ciabatta with a pink peppercorn sauce
(1a,1d,6,7,9,10,12)

Toasted Special

A classic toasted sandwich filled with baked ham,
tomato, red onion & Bandon cheddar cheese
(1a,6,7,10,12)

Club Sandwich

Triple decker sandwich stacked with roast chicken,
mayonnaise, baby gem lettuce, smoked streaky
bacon, beef tomato & Bandon cheddar cheese
(12,3,6,7,10,12)

All sandwiches are served with
seasonal dressed salad and fries

Please note our chips are not gluten free

Soup of the Day

with Homemade Bread

Please ask your server for our Soup of the Day
(1a,1b,3,6,7,9,12)

Creamy Seafood Chowder €12.50
Cream based Chowder finished with dill &
tarragon, served with homemade bread
(1a,1b,2,3,4,6,7,9,12)

BBQ Spiced Chicken Wings

Starter

Main Course

Crispy cured chicken wings tossed in a BBQ sauce
served with a roasted garlic dip

Main Course served with dressed

salad leaves and fries

(1a,1b,3,4,6,10,12)

Chilli & Garlic Prawns

Starter

Main Course

Prawns sautéed in olive oil with a chilli & garlic
sauce, served with a garlic infused ciabatta
Main Course served with dressed

salad leaves and fries

(1a,1d,2,6,7,9,10,12)

Curried Cauliflower Florets €11.50
Served with a coronation mayonnaise, mango
chutney and pomegranate salsa

(1a,3,6,7,9,10,12)

Warm Chicken & Bacon Salad
Starter

Main Course

Served with a honey & mustard dressing, crispy
fried potatoes, Horizon Hill lettuce and finished
with a sweet chilli glaze

(1a,6,7,10,12)

Ardsallagh Goats Cheese Salad

Starter

Main Course

Served with poached pears, caramelised walnuts,
mixed beetroots, Horizon Hill lettuce and finished
with a balsamic glaze

(6,7,8b,10,12)

80z Beef Feather Blade

Slow braised Irish feather blade served with a
carrot and thyme pureé, creamy mashed potato,
roasted greens & a red wine jus

(6,7,9,10,12)

Traditional Fish & Chips

Golden fried fillet of haddock in a Kinsale Pale Ale
batter served with tartar sauce, mushy peas and
fries

(1a,1¢,3,4,6,10,12)

Sidney’s Double Beef Burger ....€24.50
Two 4 oz prime Irish beef patties with a bacon jam,
Bandon cheddar cheese, tomato relish, baby gem
lettuce in a toasted brioché bun, served with
dressed Horizon Hill salad & fries

(1a,3,6,7,9,10,12)

Pan Fried Fillet of Salmon €28.50
Served with a tomato, pepper and butterbean
ragy, roasted baby potato, tenderstem broccoli &
a herb salsa

(4,6,7,9,10,12)

Actons Style Indian Korma

A mild and fruity mixed vegetable curry, flavoured
with ginger, garlic, garam masala & chilli served
with aromatic basmati rice, mango chutney and
Naan bread

Vegetable (1a,6,9,10)

Add Chicken (1a,6,9,10)

Add Prawns (1a,2,6,9,10)

Garlic & Herb Roasted Supreme

of Chicken

Served with creamy mashed potato, roasted root
vegetables, medley of crispy pancetta, button
mushrooms and pearl onions finished with a red
wine jus

(6,7,9,10,12)

Acton’s Fish Cakes

Starter (2 piece)

Main Course (4 piece)

Golden fried panko coated fish cakes served with
tartar sauce and a tomato & herb salsa

Main Course served with dressed salad leaves
and fries

(1a,2,3,4,6,7,9,10,12)

Slow Cooked Pork Steak €28.50
4-hour slow cooked pork steak served on a bed of
creamy mashed potatoes, sautéed cabbage &
crispy bacon, finished with a red wine jus
(6,7,9,10,12)

Fries (1a6)

Mashed Potato (7
Vegetables .7

Side Salad (,10,12)

Garlic Potato Cubes (12,6,7)

Please be aware that despite our best attempts to accommodate
all dietary restrictions to enhance your dining experience, all our
food is prepared and cooked in the same shared kitchen.

We make every effort to source local produce, and we only
use beef that is 100% Irish.

Allergy Information:

1. Cereals (a. Wheat b. Oats c. Barley d. Rye)

2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans

7. Milk 8. Nuts (a. Almonds b. Walnuts ¢. Hazelnut d. Pecan
e. Brazil f. Macadamia) 9. Celery 10. Mustard




