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PROHIBITION ENDS AT LAST! 
TRIUMPH!
LET US CELEBRATE
THE END OF THE 
SIX MONTH
LOCKDOWN

WE
WANT

TO SAY 
WELCOME BACK

THANK YOU 

OPEN MON - SUN 12PM - 11.30 PM 

The first aeroplane built and flown in what is now 
the Republic of Ireland was constructed in Portlao-
ise (then Maryborough) by a family of renowned 
motor engineers, the Aldritts, Frank, the father and 
founder of the business, and his sons, Louis, Frank 
and Joseph. The good news is that it is still in exist-
ence and back in Ireland after being housed in a 

private museum in the south of England and almost 
forgotten for 40 years. The Portlaoise Plane is a rare 
aviation artefact but, better still, it has a close connec-
tion with Ireland’s most famous aviation pioneer, Col. 
James Fitzmaurice, the co-pilot on the Bremen, the 
first aircraft to fly the Atlantic east to west in 1928. Fitz-
maurice grew up in Portlaoise and received all his 
formal education in the local CBS, next door to 
Aldritts’ old garage. He later wrote that as a schoolboy 
he became involved in the plane’s construction, with 
particular mention of his mentor, Louis Aldritt, and it 
was from this early experience that he first acquired his 
interest in aeroplanes. More info on portlaoise-
plane.com



  Starters  
Soup of the daY		  €5.5 
served with our homemade rustic 
brown bread. (1 2 5 6) 

Chicken Strips		  €8.5 
cooked until golden brown and  
served with garlic aioli. (1 2 5 6 9) 	

Fiery Chicken wings		  €8.5
tossed in Louisiana hot sauce and served  
with our blue cheese dip. (2 5 6 8) 	

Chicken Liver Pate		  €8
with toasted ciabatta bread. (1 5 6 8 9 11) 

  Sandwiches  
 (Available 12-4pm, Mon-Sat)

Club Sandwich		  €8.5
Triple decker of chicken, bacon, lettuce,  
tomato, mayo and cheese club.(1 2 5 6 8)  	

Chicken Wrap 		  €8
Crispy chicken strips, smoked bacon, 
cheese, lettuce and garlic mayonnaise 
in a toasted wrap. (1 2 5 6 9) 

Jeremiah’s Crusty Open		  €8 
Ploughman’s Sambo
Lightly toasted crusty sourdough bread topped 
with home cooked ham, wicklow farmhouse brie 
cheese, rocket leaves and ballymaloe relish with 
a side of pickles. (1 5 6 9 11)

The Toasted Special		  €7.5
Home cooked ham, cheddar cheese, tomato, 
red onion & butter toasted in a crusty 
sourdough bread. (1 2 5 6 8)

Add chunky fries/soup		  €2

  Mains  
Grant’s Chicken Burger		  €15.5
Southern fried chicken breast burger with  
smoked bacon, onion rings, salad and  
garlic mayonnaise in a blá bun served  
with chunky fries. (1 2 5 6 8 9) 	

The Highway Man Burger		  €15.5
8oz 100% Irish beef burger topped with  
smoked bacon, cheddar cheese, our  
famous burger sauce and onion rings  
served with chunky fries. (1 5 6 8 9) 	

Chicken Caesar Salad		  €13
Cos lettuce, chicken, bacon and 
croutons topped with parmesan. 
(1 2 5 6 11) 		

Beef Lasagne		  €13.5 
Our traditional beef lasagne served with 
garlic bread and a crisp house salad. 
(1 5 6 8 9) 

Fish and Chips 		  €14.9 
North Atlantic cod in a crispy light  
beer batter served with tartar sauce, 
lemon and chunky fries. (1 2 3 5 6 8 9) 

THE LAST MEAL		  €25 
8oz Black Angus Steak Striploin cooked to 
order and accompanied with cherry tomatoes, 
sautéed onions, sautéed mushrooms and  
pepper sauce. A choice of mash or chunky fries. 
(1 2 5 6 8 9)  

Chicken or Vegetable Curry	 €14.5 
in a medium heat curry sauce and  
served with rice and naan bread. (1 6 8 9) 

Add chunky fries to curry 		  €1

Sizzling Chicken Fajitas		  €14 
Marinated spicy chicken, peppers & onion  
served in a sizzling dish, with 3 mini tortillas,  
guacamole, sour cream, grated cheddar  
cheese & tomato salsa.

THE VEGAN SALAD		  €12 
Tossed spinach, sunflower seeds, 
roasted butternut squash, quinoa, sweet 
pepper drops, pomegranate & orange with 
agave & mustard dressing. (9)

  Dips  
Curry (8 9)  	 €1 	 Blue Cheese (2 6) 	 €1 

Tartar sauce (2 9) 	 €1 	 BBQ (9) 	 €1 

Garlic Mayo (2) 	 €1 	 Louisiana Hot Sauce (6) 	€1 

Piri Piri Sauce (5 8 11) 	 €1	 Pepper Sauce (1 5 6) 	 €1 

Gravy (1 5 6) 	 €1

  Desserts  
Cheesecake of the Day		  €7.5
(1 2 4 5 6 7) 

Eton Mess		  €7.5
Meringue, fresh cream, fresh 
strawberries & strawberry sauce. (1 6) 

Chocolate Mousse		  €7.5
Chocolate mousse with cream  
and grated chocolate on top. (2 5 6) 

Apple Crumble		  €7.5
Hot apple crumble served 
with custard. (1 2 6) 

  Sides  
Creamy Mash (6 11) 		  €3

Steamed Rice		  €3

Seasonal Veg		  €3

Tossed Salad (5 9)		  €3

Chunky Chips (1 5 6 8)		  €3.5

Sweet Potato Fries (5)		  €4.5

Garlic Chips (1 2 5 6 8)		  €4.2

Garlic Cheese Chips (1 2 5 6 8)		  €4.6

  Cocktails  
Kiwi Experience		  €9                                                                                                                                            
Smirnoff Vodka, Fresh Kiwi,  
Teisseire Sugar Cane, Egg White. (2)

Raspberry Collins		  €9                                                                                                                                            
Gordons Gin, Raspberry Teisseire, Fresh 
Lemon Juice, Topped with Soda.

The Peach Hive		  €8.5                                                                                                                                            
Smirnoff Vodka, Peach Schnapps,  
Peach Teisseire, Fresh Lime Juice,  
Mint Leaves, Soda Top.

Strawberry Daiquiri		  €10                                                                                                                                             
Morgans Rum, Fresh Strawberries,  
Teisseire Sugar Cane, Teisseire  
Strawberry, Fresh Lime Juice.

Highwayman Martini		  €10                                                                                                                                            
Smirnoff Vodka, Egg White, Vanilla 
Teisseire, Passion Fruit Teisseire, 
Fresh Lemon Juice, Fresh Passion Fruit. (2)

Bittersweet		  €9.5                                                                                                                                            
Vodka, Cointreau, Fresh Orange Juice, 
Fresh Lemon Juice, Passion Fruit  
Teisseire, Mango Teisseire, Garnished 
with dehydrated orange wheel. 

Espresso Martini		  €9                                                                                                                                            
Smirnoff Vodka, Tia Maria,  
Teisseire Sugar Cane, Coffee. 

Old Fashioned		  €10 
Bulleit Bourbon, Teisseire Sugar Cane, 
Aromatic Bitters, Orange Peel.

BLUE RASPBERRY Daiquiri		  €10                                                                                                                                            
Bacardi Rum, Blue Caracao, Raspberry 
Teisseire, Fresh OJ, Fresh Lime Juice.

Virgin Strawberry Daiquiri		  €6.5 
Fresh Strawberries, Fresh Lime Juice,  
Teisseire Sugar Cane, Teisseire  
Strawberry, Water.

Virgin Sunrise		  €5.5 
Fresh Squeezed Orange Juice, Vanilla  
Teisseire, Fresh Lime Juice, Grenadine.

  Wines  
White WINE 	 Glass	 Bottle                    

Ca Luca Pinot Grigio	 €6.5	 €24 
(Giuila, Italy)                                                                

Te Toka Sauvignon 	 €8.5	 €32 
Blanc (Marlborough, NZ)                                                    

Roland Bouchacourt		  €32 
Chardonnay	  
(Languedoc-Roussillon, France)  

Ciconia (Alentejo, Portugal)         		  €32                                                                               

Buenos Dias Rueda 		  €34 
(Rueda, Spain)                                                                            

Red WINE	 Glass	 Bottle 

Los Andes Cabernet 	 €6.5	 €24 
Sauvignon 
(Sur Andino, Chile)                                      

Caleo Primitivo 	 €7.9	 €30 
(Puglia, Italy)                                                       

Es Vino Malbec		  €32 
Superiore (Veneto, Italy)                                                           

I Campi Valpolicella 		  €45 
Superiore (Veneto, Italy)                                                                       

  Prosecco  
Maschio 20cl		  €9                                                                        

Barocco 		  €24                                                                                       

  Champagne  

Moët & Chandon Imperial	 	 €100 
Brut Champagne

 ON DRAUGHT  

Murphy’s Irish Stout 4% 		  €5

Guinness 4.2% 		  €5

Smithwick’s Red Ale 3.8% 		  €5

Lagunitas Indian Pale Ale 5.5%	 €6.8

Cute Hoor Irish Pale Ale 5% 		  €5.6

12 Acres Pale Ale 4.6% 		  €5.5

Heineken 4.3% 		  €5.5

Coors 4.3% 		  €5.5

Birra Moretti 4.6% 		  €6.5

Tiger 4.8% 		  €6

Orchard Thieves 4.5%  		  €5.8

Orchard Thieves 		  €5.8 
Blood Orange 4.5%  

  Allergens  
1 Gluten   	 2 Eggs   	 3 Fish   	 4 Peanuts   	

5 Soybeans	 6 Milk/Dairy   	 7 Nuts   	 8 Celery    

9 Mustard	 10 Lupin   	 11 Sulphur dioxide & sulphites 

12 Sesame Seeds  	 13 Molluscs   	 14 Crustacean

  WWW.JEREMIAHGRANT.IE  


