
ALLERGEN KEY 
 1. Gluten,  2. Crustaceans,  3. Eggs,  4. Fish,  5. Peanuts,  6. Soya,  7. Milk, 
 8. Nuts,  9. Celery,  10. Mustard,  11.  Sesame Seeds,  12. Sulphur Dioxide,  13. Lupin,  14. Molluscs 

 

2 Course €28.50 
2 Course & glass of Prosecco €34.95 

3 course €34.95 

 

STARTERS 

SOUP OF THE DAY 
Served with freshly baked homemade brown bread 1, 7, 9,10 

STOREHOUSE CRISPY CHICKEN WINGS 
Hot chicken wings coated in a hot sauce and served with carrot and celery sticks with a blue 

cheese dip 3, 9, 10, 12 

BRIE CHEESE 
Golden fried brie, served with salad & a balsamic & raspberry dressing 1, 3, 7, 10 

WARM CHICKEN CAESAR SALAD 
Chicken strips, cos lettuce, garlic croutons & fresh parmesan shavings, bound in our Caesar 

dressing 1, 3, 4, 7, 9, 10 

MAINS 

CHICKEN DIANE 
Fillet of chicken stuffed with Clonakilty black pudding, served with mushroom Diane sauce, 

creamy mashed potato and seasonal vegetables 1, 7, 10, 12 

STOREHOUSE COCONUT CHICKEN CURRY 
Chicken, peppers, red onion, courgettes, cooked in curry spices and coconut milk with 

basmati rice and naan bread 1, 8 

STOREHOUSE BEEF BURGER 
8oz Irish beef burger, served in a lightly toasted brioche bun, topped with brie cheese and a 

caramelised red onion with fries 1, 3, 7, 10 

8OZ SIRLOIN STEAK ** 
Cooked to your liking, served with sautéed button mushrooms, onion rings, mashed potato 

and a choice of creamy peppercorn sauce or garlic butter (€3 supplement) 1, 3, 7, 10  

DUO OF SEAFOOD** 
Pan fried sea bass and garlic prawns, served with vegetable cous-cous and a coconut 

and chilli dressing (€3 supplement) 1, 2, 4, 8, 9 

VEGETARIAN CURRY 
Roasted red onion, peppers, courgettes, chickpeas and sweet potato cooked in curry spices 

and coconut milk with basmati rice and naan bread 1, 8 

DESSERT 

CHEF’S DESSERT PLATE 


