
OUR MEAT IS 100% IRISH & FRESH SEASONAL INGREDIENTS ARE SOURCED LOCALLY WHERE POSSIBLE.  FRESH 
HERBS ARE GROWN ON OUR BALCONY GARDEN. DISHES ON OUR MENU MAY CONTAIN ALLERGENS.  PLEASE ASK 

SERVER FOR OUR COMPREHENSIVE GUIDE. 
(C ) - COELIAC FRIENDLY (V) - VEGETARIAN

2 COURSES €30        3 COURSES €35
GROUP SET MENU

Warm Homemade Traditional Apple Pie 
Apple Pie Custard & fresh cream

Warm Homemade Sticky Toffee Pudding
Salted caramel ice-cream & toffee sauce

Selection of Homemade Ice Cream (C)

Fresh “Burata di Bufala” (V)
With heirloom tomatoes, fresh basil, 
pesto genovese, sweet balsamic & 

sourdough crostini

Prawns Pil Pil
Garlic chili oil & rustic bread

Homemade Soup Of The Day (V)
Homemade brown bread

Liscannor Bay Seafood Chowder
Homemade brown bread

Spicy Buffalo Chicken Wings (C)
Blue cheese dressing & celery sticks

THE MAIN EVENT

DESSERT

STARTERS

Treaty City Ale Fish & Chips
Minted pea purée, fries &

chunky tartar sauce

Roasted Supreme of Irish Chicken
Served with black pudding croquette, 

steamed greens, Parmesan mash, Locke 
whiskey mushroom sauce

Dry Aged 10oz Rib Eye 
+€7.5 SUPPLEMENT

Dry aged, roast tomatoes onion rings, 
pepper sauce & choice of potato

The Cheeseburger
Caramelised onions, lettuce with 

Locke House sauce & fries

Fried Chicken Burger
Lettuce, red onion, Locke burger 

sauce & fries

Aroi Yellow Curry
With courgettes, cherry tomato & green

beans, served with rice & poppadom 


