
Salads, Soups and Starters
Caesar Salad                      Starter €9.00 Main €13.50
Tossed mixed leaves, croutons, bacon, smoked chicken,
Parmesan shavings and award-winning dressing. 
Contains; gluten (wheat), egg, milk, mustard, soya, sulphites

 
Superfood Salad                                                    €12.50
Quinoa, Beetroot, Sweet Potato, Mixed Leaves
Toasted Seeds, Avocado and Olive Lime Dressing
 
Castle Chicken Wings                                           €9.00
Chef’s Sweet & Spicy Sauce with Garlic Blue Cheese Dip 
Contains; milk, egg

 
Chefs French Onion Soup                                    €7.80 
Emmental & Parmesan crouton
Contains; gluten (wheat, rye), milk, egg, celery, sulphites

 
Daily Soup of the Day                                           €6.50 
Contains celery (May contain milk) 
Igor’s Brown bread Contains; gluten (wheat), milk

Sandwiches
Oak Smoked Irish Salmon                                € 14.50
Toasted poppy seed bagel, cream cheese 
& pickled red cabbage
Contains; gluten (wheat), egg, fish, milk 

Mediterranean Vegetable Wrap                     €12.50
Roast vegetables, brie, rocket and relish 
in a toasted wrap
Contains; gluten (wheat), milk, mustard 

Sourdough Avocado Wedge                             €10.50
Grilled sourdough with home-made humous, topped
with half avocado, seeds & E.V.O. 
Contains; gluten (wheat, rye), soya

 
Warm Ham Roaster on Sourdough                  €9.00
Baked smoked ham, with English mustard, brie, mixed
leaves and roast pepper relish
Contains; gluten (wheat, rye), milk, sulphites, mustard, egg, soya

Mains
Fish and Chips                                                       €16.50
Crispy crumbed fresh Hake fillet, with 
home-made tartar sauce, mushy peas and fries
Contains; gluten (wheat), milk, egg, fish, mustard

Open Steak Sandwich                                         €19.90
8oz Irish Sirloin Steak, toasted panini, Bick’s Relish,
roasted peppers and onions, topped with melted
Emmental cheese, Peppercorn Sauce (Contains; celery,
milk) and fries
Contains; gluten (wheat), milk, soya, sulphites, celery

Derby Spicy Coconut Curry                              €15.50
Creamy coconut chicken/vegetable curry with rice
Add Prawns (Contains; crustaceans) - €5.50
Contains; mustard, celery

Aromatic Moroccan-Style Lamb Tagine      €15.50
Slow cooked lamb shoulder with Moroccan 
spices and Apricot, Almond rice,
Contains nuts (almond), celery, sulphites

 
Puff Pastry Topped Cottage Pie                       €12.50 
Juicy Irish beef ragout with veg and gravy, topped
with Sea Salted Puff Pastry & a side of mashed potatoes 
Contains; gluten (barley, wheat), fish, milk, egg, celery, sulphites

 
8oz Irish Beef Hamburger                                 €17.90
Pretzel bun, lettuce, tomato, mozzarella cheese,
hamburger relish and crispy bacon, served with fries 
Contains; gluten (wheat), egg, milk, soya, mustard, sulphites

 
Vegetarian Lasagne                                             €16.50 
Layers of pasta and vegetables in tomato sauce 
topped with bechamel and grated cheese 
Contains; gluten (wheat), milk, celery

 
Spiced Irish Chicken Fillet Paillard                €17.90
Cajun chicken fillet, sweet chilli sauce, bacon, lettuce
and tomato on a floury bap, served with fries
Contains gluten (wheat), egg, milk, soya, sesame, sulphites                                                                                    

 
Cabra Castle Cheese Board                                €10.00
Selection of Irish cheeses with Follain Relish, 
apple membrillo and crackers 
Contains; gluten (wheat, oats, barley), egg, milk, sulphites
Cahill's Porter cheese contains gluten (barley), milk, sesame

 

Little Extras 
French fries                                                                   €5.50
Wedges                                                                            €5.50
Sweet potato fries                                                       €5.50 
Hand cut chunky chips                                            €6.50
Contains; sulphites

Side salad with vinaigrette                                     €5.50
Contains; gluten(wheat), mustard
 

Extra Dressing/Dips                                                   €2.50
Contains; gluten(wheat), mustard, egg, milk

Home-made Buttermilk Scone                              €4.50
 Contains; gluten(wheat), egg, milk
includes Tea or Filter Coffee

Vegetarian - 
      

Vegan - 

(until 5.30pm)

(until 5.30pm)
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Tea & Coffee 
SOLARIS Speciality Teas                                            €3.70
Pot of Tea                                                                                   €3.50       
Filter Coffee                                                                €3.50
KOFFY Speciality Coffee                                  €3.70
Cappuccino, Espresso, Latte or Mocha 
Single Espresso                                                                     €3.70
Double Espresso                                                                  €4.40          
Hot Chocolate                                                                        €3.50

White Wines
Terranoble Sauvignon Blanc (Chile)   €24.00/€6.00
Spring-time scents of hawthorn and elderflower with bright
juicy flavours of nectarine and pink grapefruit

Bosco Pinot Grigio (Italy)                                         €27.00/€7.50
A bright and clean wine with a green apple freshness, nicely
balanced by a smoothness of body and some crisp citrus flavours

 

Rosé
Fontareche Rosé                                                                                               €27.00/€6.95
Salmon pink colour, this rosé has a fragrant nose of
strawberries and delicious flavours of summer berries

Prosecco
Bedin Prosecco Frizzante Snipes                                                 €11.00
Frizzante is a lightly sparkling wine, with more delicate
bubbles than a spumante. This is a particulary fresh and
aromatic example with a fine mousse and a long-lasting
flavour.

Red Wines
Terranoble Cabernet Sauvignon (Chile)  €24.00/€6.50
Superior fruit flavours of red berries, dark cherries & blackcurrants.

Patriarche  Merlot (France)                                                       €28.50/€7.50
Juicy autumnal fruit flavours of blackberry and damson.

Cocktails
Bramble                                                                     €9.95
Gin, freshly squeezed lemon juice, sugar and Chambord
liqueur served over ice with wild berries.

Whiskey Sour                                                         € 9.95
Jameson, fresh lemon juice, Sugar syrup, a dash of bitters and
plenty of ice. Also try with Jack Daniels or Amaretto.

Espresso Martini                                                    € 9.95
Vodka, Kahlua, Sugar syrup and a shot of Espresso.

Cosmopolitan                                                           €9.95
Vodka, Triple Sec shaken with cranberry juice & fresh lime juice.

Bloody Mary                                                            €9.95
Vodka, Tomato juice, Worcestershire sauce, Tobasco, lemon
juice and celery salt.

Virgin Mary                                                             €6.50
Tomato juice, Worcestershire sauce, Tobasco, lemon juice and
celery salt.

Pineapple Cobbler                                                  €6.50
Pineapple juice balanced with fresh lime juice and
strawberry syrup. Topped with a splash of soda water



 Sticky Toffee Pudding
Warm toffee sauce and vanilla ice-cream

Contains; gluten (wheat), egg, 
milk, nuts (hazelnut)

 

Home-made Ice-cream Cookie Sandwich
Chocolate chip cookies and raspberry syrup

Contains; gluten (wheat), egg, milk

Chocolate Mousse Indulgence
Chocolate mousse cake, 
chocolate & fruit coulis

Contains; gluten(wheat), egg, milk, soya

 

Vegan Chocolate Chia Seed Pudding 
Contains; nuts (almond)

 
Vegan Meringue 

Raspberry Sorbet and mixed berry compote
 

Gluten-Free Cheesecake 
available on request

Contains; nuts (almond)

Tea & Coffee
SOLARIS Speciality Teas                                    €3.70
Pot of Tea                                                                  €3.50
Filter Coffee                                                                 €3.50
KOFFY Speciality Coffee                                  €3.70
Cappuccino, Espresso, Latte or Mocha 

Single Espresso                                                       €3.70 
Double Espresso                                                     €4.40
Hot Chocolate                                                         €3.50

 Homemade Armagh Apple Pie
Crème anglaise and vanilla ice-cream

Contains; gluten (wheat), egg, milk
 

Fresh Home-made 
Cheesecake of the Day

Mango coulis
Contains; gluten (wheat, oats), egg, milk

 

Warm Double 
Chocolate Cake

Rich chocolate sauce and vanilla ice-cream
Contains; gluten (wheat), egg, milk

 

Strawberry Eton Mess,
with Marshmallows

With fresh cream, chocolate chips & fresh mint
Contains; egg, milk

 

 

Dessert Menu
ALL DESSERTS: €7.50 

Contains; milk



To Start
Soup of the Day GF
Bread roll or brown bread
Contains; gluten (wheat), egg, milk

Mains
 

Plain Buttered Pasta
Contains; gluten (wheat), milk, celery, egg

 

Bangers & Mash
Contains; gluten (wheat), milk, soya

 

Chicken Chunks & Chips
Contains; gluten(wheat), milk, egg, soya

 
Deep Fried Fillet of Plaice 
& Mushy Peas
Contains; gluten (wheat), fish

 

4oz Irish Beef Hamburger
Contains; gluten (wheat), egg, mustard, sesame,
soya

 

Half Portion Curry Rice 
OR Chips
Contains; celery

 

Kids Menu 
Sides
Chips

Vegetables
May contain celery, milk

Gravy
Contains; celery

Baked Beans

Baby Bowl
Contains; celery, milk 
(may contain egg, sulphites)

To Finish
Homemade Fizzy Jelly, 
Ice-cream & 
Popping Candy

€2.50

 

€7.50

 

€6.50

 

€6.50

 
€7.50

 

€7.50
, 

 

€8.00 

€3.00

€3.00

€1.50

€1.50

€1.50

€4.50


