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Wrap it Up 

All served warm in a tortilla wrap. 
& topped with ‘Pico de Gallo’ 

apart from pulled pork

Cajun Chicken €9
Served with guacamole. (7 WHEAT , 10, 11)

Falafel Tortilla €9
Taste handmade falafel with hummus and red pepper purée 

with harissa. Vegan. (5 HAZELNUTS, 7 WHEAT, 10, 11)

Angus Beef Fiesta Burger €9
Lightly spiced & served with guacamole. (7, WHEAT, 10)

Roast Salmon €10
Topped with cashew crunch. (5 CASHEW, 7 WHEAT, 11)

Lamb & Falafel €10
Pulled irish lamb shoulder, falafel, 

red pepper purée & hummus. (7 WHEAT, 10, 11)

Bbq Pulled Pork €10
16 hour pulled pork topped with Asian slaw 

& chipotle mayo. (2, 6, 7 WHEAT, 10, 11)

Open sandwiches
& melts
Chicken Melt €7

Roast chicken on sourdough bread, topped with cheddar & 
mornay sauce. 

(3, 7 WHEAT, 8, 10)

Croque Monsieur €7 Madame €8
Our take on the classic French toasted ham and cheese with 

mornay sauce. Madame topped with a soft fried egg. 
(1, 3, 7 WHEAT, 8, 10)

Open Chicken Caesar Sandwich €8
Ciabatta, cos, parmesan, sautéed chicken, 

Caesar dressing. (1, 2, 3, 7 WHEAT, 8, 10)

Open Salmon Cocktail €8
Brown bread, poached salmon, cos, cocktail sauce. 

(1, 2, 3, 7 WHEAT, 8, 10)

Taste Open Club Sandwich €8
Sourdough, chicken, bacon, sundried tomato, brie, soft fried egg, 

lettuce & basil mayo. (1, 3, 5 ALMONDS, 7 WHEAT, 10)

Grilled Mediterranean Vegetable €8
Ciabatta, hummus, rocket tossed in house dressing, feta, basil 

pesto & grilled Mediterranean veg. (3, 5 ALMONDS, 7 WHEAT, 8, 10)

Bbq Pulled Pork Ciabatta €10
16 hour pulled pork on rustic ciabatta 

with Asian slaw and chipotle mayo. (1, 2, 6, 7 WHEAT, 8, 10, 11)

Rib Eye Steak Sandwich €15
On rustic ciabatta with cheddar, portobello mushroom, sautéed 

onions, roasted garlic mayo & house fries. 
(1, 3, 7 WHEAT, 10)

Something light
Soup & A Choice Of Bread €6 

(3, 7 WHEAT, 8, 9, 10)

Bruschetta €5
Garlic brushed ciabatta with ‘pico de gallo’. (7, WHEAT, 10)

Portobello Mushroom & Peanut Rayú 
Bruschetta €6 

On garlic ciabatta. (7 WHEAT, 10, 11, 14 PEANUTS)

Chicken Wings With House Marinades    
Regular €10     Large €15

Add blue cheese or sour cream dip €2
 

ASIAN with Hoisin & lime. (10, 11) (Mild)

LOUISIANA with scotch bonnets. (3, 9, 10) (Medium-hot)

PASTA
HANDMADE LINGUINE

Chicken, Chorizo €14
Sun dried tomato, mushroom, rocket, 
olives & peppers.  (1, 3, 7 WHEAT, 8, 10)

Smoked Bacon & Roasted Mushroom 
Carbonara  €14

In a parmesan cream sauce. (1, 3, 7 WHEAT, 10)

Vegetarian Pasta €14
Roasted red peppers, portobello mushroom & courgette in a 
tomato & basil ragout with a hint of chilli, topped with feta. 

(1,3,7,9)

salads 
MAIN TOPPINGS SERVED WARM 

Taste Chicken Caesar Salad €12
Cos, caesar, tomato, croutons and parmesan. (2, 3, 7 WHEAT, 10)

Mediterranean Salad €12
Mediterranean vegetables, sun dried tomatoes, feta, hummus, 
olives, dressed leaves & foccacia. (3, 5 ALMONDS, 7 WHEAT, 8, 10)

Chicken Caprese Salad €13
Leaves, tomatoes, basil, Toons Bridge mozzarella, 

pesto and parmesan. (3, 5 ALMONDS, 8)

Falafel, Goats Cheese & Sweet
Potato Salad €13

Falafel, goats cheese, sweet potato, lemon dressed baby leaves. 
(3, 5 HAZELNUTS, 8, 10, 11)

Roast Salmon Salad €14
Lemon dressed baby leaves, tomato, 

toasted superseeds and cashew crunch. (2, 5 CASHEW, 11)

café classics
Tastes Chicken Tikka Masala €12

Marinated chicken in a lightly spiced & fragrant sauce with 
cardamom, ginger, natural yogurt & green chillies. Served with 

rice & fries. (3,9,8,10)

Tastes Angus Beef Lasagne €14
Made with irish angus beef & served with garlic bread & 

house fries. (1,3,7,9,10)

Moroccan Lamb Tagine €16
8 hour slow cooked lamb shoulder, couscous, smoked cumin 

yoghurt, garlic ciabatta. (3, 5 HAZELNUTS, 7 WHEAT, 11, 14)

SIDES
FRIES (ON THE SKINNY SIDE)

House Fries €5 (6,10)
Parmesan & Garlic Fries €6 (1,3,6,10)

Chip And Dip €6 Choose Garlic Aioli, 
Chipotle Mayo Or Blue Cheese Dip (1,3,8)

OTHER SIDES

Roast Sweet Potato €5/ With Cashew 
Crunch Or Peanut Rayú €6 (5 CASHEW, 10, 11, 

14 PEANUTS) 
Sweet Potato & Smoked Chorizo €6 (8,10)
Grilled Mediterranean Vegetables & 

Tomato Compote €5 (9,10) 
Trio Of Salads €6

Choose any 3 from our salad bar
Baby Leaf Salad €4 (10)

Garlic Ciabatta €4 (7,10)

SALAD BAR
Salad Plate €12.95

MAINS (Warm)
Choose one from this section

Pan Fried Chicken,
Cajun Chicken (8, 9, 10, 11)

Roast Salmon (2)

Pulled Lamb Shoulder (11)

Bbq Pulled Pork (2, 10)

Falafel Balls (10, 11)

 
SALADS

Choose three from this section
Asian Slaw (6, 7, 10, 11)

Ranch Slaw (1, 3)

Red & White Quinoa (10)

Moroccan Cous Cous (5 HAZELNUT, 7 WHEAT, 10)

Papaya & Thai Dressing (2, 10)

Chopped Greek Salad (3)

Pico De Gallo
 

DIPS
Choose one from this section

Hummus, Basil Pesto, Garlic Aioli, 
Guacamole, Blue Cheese, Peanut Rayú, 

Cashew Crunch, Caesar, Chipotle 
Mayo & Red Pepper Purée (1, 3, 5 CASHEW-

ALMONDS, 7, 8, 10, 11, 14 PEANUT)

Irish Angus beef 
burgers

On a fresh bap with mayo, tomato, 
gherkin, lettuce and fries.  (1, 3, 7, 8, 10)

Choose from our...

Classic Beef €12
Add cheese, mushroom, bacon, fried egg, ranch slaw @€1 each

Diablo Burger €15
Jalapenos, guacamole, pico de gallo. 

Beef & Blue Cheese €15
Portobello mushroom, blue cheese sauce 

& sautéed onions.

ADD FOR €3.50
For gourmet sandwiches, 

salads, wraps
-

SOUP / HOUSE FRIES / 
LEAF SALAD / GARLIC 

CIABATTA / TRIO 
OF SALADS / ROAST 

SWEET POTATO

gluten free
-

ANY OF OUR 
GOURMET 

SANDWICHES OR 
WRAPS CAN BE 
MADE GLUTEN 

FREE

ALLERGEN KEY
PLEASE NOTE THAT WHILST WE TAKE EVERY CARE WE RUN A VERY BUSY KITCHEN 
WITH MANY   MANY PRODUCTS SO WE CANNOT GUARANTEE THE ABSENCE OF AN 

ALLERGEN FROM ANY DISH ORDERED.

1. Egg & Products thereof
2. Fish & Products thereof
3. Dairy& Products thereof
4. Shellfish & Products thereof

5. Nuts & Products thereof
6. Soybeans & Products thereof
7. Wheat (gluten) & Products thereof
8. Mustard & Products thereof

9.  Celery & Products thereof
10. Sulphites
11. Sesame Seeds & Products thereof
12. Lupin & Products thereof

13. Molluscs & Products thereof
14. Peanuts & Products thereof


