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L I G H T  B I T E S

Homemade Vegetable Soup, Brown Scone
(* on request) — 5.50

Ballycotton Smoked Salmon, Pickled 
Vegetables ,Dill & lemon, Soda Bread —
8.50

Panko Crumbled Mushrooms, Cashel
Blue Cheese and Roasted Beetroot Salad
— 6.80

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß 
T O D A Y ' S  S P E C I A L S

Honey Roast Bacon & Cabbage, Parsley
Sauce  — 12.50

Lamb & Vegetable Casserole, Champ
Potato — 12.50

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß 
H & J  S I G N A T U R E  D I S H E S

Martin O' Dwyer's Sirloin Steak, Creamy
Peppercorn Sauce* — 17.50

Deep Fried Cod, Tartare Sauce  — 12.50

Served with Fresh Seasonal Vegetables or
House Salad & Chunky Chips

Suppliers: Crowe's Farm, Martin O'
Dwyers Butchers, The Butcher's

Daughter, Comfrey Cottage, Manor Farm
Chicken, Limerick Fresh Foods,

Ballycotton Seafood, Cashel Blue Cheese,
Cooleeney Cheese

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß 
S E A S O N A L  S A L A D S / P A S T A

Spinach & Ricotta Tortellini, Black
Truffle, Roasted Garlic & Sage Butter,
Toasted Walnuts — 12.50

Warm Spiced Chicken, Lentil &
Buckwheat Salad, Roaster Peppers, Raita*,
served with Brown Bread — 12.50

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß 
D E S S E R T S

Baked Rice Pudding, Jam & Cream* —
5.20

Warm Apple Sponge, Custard & Cream —
5.20

Mixed Berry & Almond Pudding, Custard
& Cream — 5.20

All Desserts Home-made in The Bakery
@ Horse & Jockey

ßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßßß 
K I D S  M E N U  ( U N D E R  1 2 ' S )

Roast of the Day, Potatoes, Vegetables &
Gravy — 6.90

Martin O' Dwyer's Sausages/Chicken
Goujons — 6.90
With Pots/Veg or Chips/Salad

Pasta, Home-made Tomato Sauce,
Parmesan  — 6.90

* THIS PRODUCT HAS NO FLOUR ADDED BUT HAS BEEN PREPARED IN A KITCHEN USING FLOUR THEREFORE IT WILL
CONTAIN TRACES OF GLUTEN/ FLOUR.


