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Cr ispy Duck  Sa lad     16 .00
Toasted cashews, beansprouts,
roast grapes, sweet soy & ginger
dressing

With  Tofu  (V)      14 .00
( 1a ,  3e ,  10 ,  1 1 ,  13 )

Caesar Sa lad      13.00
Baby gem lettuce, crispy bacon,
croutons, parmesan shavings,
creamy Caesar dressing (1e ,  4 ,  7,  10 ,  12 ,  13 )

Add chicken 5.00  |   Add prawn 6.00 (5c)

Tha i  Vegan  Sa lad   14 .50
Roasted butternut squash,
pickled cucumber, beansprout,
carrot,  red pepper, mixed leaves,
Thai dressing (1a ,  10 ,  1 1 ,  13 )

SALADS

SIDES

Fries  (V)  ( 10 )  5 .50

Truff l e  & Parmesan  Fr ies  (4 ,  13 ) 6 .50

Gar l i c  Bread  wi th  Cheese  ( 1a ,  4 ) 6 .00

Sweet  Po ta to  Fr ies  (V)  6 .50

Mixed  Lea f  Sa lad  (V)  ( 12 ,  13 ) 5 .50

Honey Roas t  Carro ts     6 .50
Wi th  Thyme

Roas ted  Caesar Brocco l in i    6 .50
Wi th  Wa lnu ts  (4 ,  8 ,  7,  12 ,  13 )

Add i t iona l  Sauces
Peppercorn  (4 ) ( 10) ( 13 )  Gar l i c  Mayo  (7 ) ( 12 ) ( 13 )  

Sweet  Ch i l l i  ( 10 ) ( 12 ) ( 13 ) ( 1e )  Buffa lo  ( 1e ) (4 ) (8 ) ( 13 )  

Smokey BBQ ( 1a ) ( 10) ( 12 ) ( 13 )  Gar l i c  Bu tter (4 )

Blue  Cheese  D ip  (4 ) (7 ) ( 12 ) ( 13 )

SMALL PLATES

Soup o f  the  Day     8 .50
Homemade Guinness brown bread
(1a ,  4 ,  9 )

Pata tas  Bravas      9.00
Served with aiol i  ( 1a ,  4 )

Wrigh t ’s  Smoked    17.50
Sa lmon P la te
Fried capers, shal lots,  Guinness
brown bread (1a ,  8 )

Seafood  Chowder  13.50
A creamy seafood and vegetable
broth with prawns, mussels,  
smoked and fresh fish, Guinness 
brown bread 
(1a ,  4 ,  5d ,  6 ,  8 ,  9,  13 )

Fresh  Shucked   3.50 each
Ki l l a ry F jord  Oys ters
Shal lot vinegar, lemon (6 ,  13 )

Ga lway Bay I r i sh    15 .50
Black  Musse ls
Ir ish cider and leek sauce with
toasted garl ic ciabatta ( 1a ,  4 ,  6 ,  13 )

Cau l i f l ower Fr i t t e rs  (V)     1 1.00 
Crispy tempura caulif lower fritters
tossed in a sweet chil l i  sauce
(7,  1 1 ,  13 )

Ki l kee l  Crab    19.00
Celeriac, apple,  fennel ,  gri l led
sourdough bread (1a ,  1e ,  2b ,  8 ,  12 )

Haddock  Smok ies   13.00
Smoked haddock in a creamy leek
and mature Irish cheddar cream,
parmesan and herb crumb,
sourdough bread (1a ,  4 ,  5 ,  8 ,  9,  13 )

Tempura  Ba ttered      15 .50
At lan t ic  Prawns
Chil l i  mayo, yuzu & wakame
(1a ,  5d ,  7,  10 ,  1 1 ,  12 ,  13 )

Cr ispy Ch icken  Wings  15 .00
Spicy buffalo sauce (1e ,  4 ,  7,  8 ,  9,  12 ,  13 )

Smokey BBQ sauce (1a ,  1e ,  4 ,  7,  9,  12 ,  13 )

with blue cheese dip,  celery

Chargr i l l ed  Ch icken    19.50
& Ndu ja  Sausage  Tag l i a te l l e
Creamy tomato sauce (1a ,  4 ,  13 )

Beef  and  Gu inness  P ie  22 .00
Slow-braised beef and guinness
pie with Colcannon mash (1a ,  8 ,  10 ,  13 )

Buttermi l k  Ch icken  Burger  21.00
Buttermilk and oat chicken
burger with buffalo mayonnaise,
Swiss cheese, bacon, lettuce, fries
(1a ,  1 f ,  4 ,  7,  10 ,  1 1 ,  12 ,  13 )

Fish  o f  the  day  
See specials for pricing

LARGE PLATES

Wrigh t ’s  F ish  & Ch ips     21.00
Beer battered haddock, chips,
tartar sauce, pea purée
(1a ,  1e ,  4 ,  7,  8 ,  12 ,  13 )

Prawn L ingu ine    22 .00
Sautéed prawns with roasted
garl ic & saffron cream sauce, 
sundried tomatoes and red peppers
(1a ,  4 ,  5d ,  6 ,  10 ,  13 )

Tha i  Ye l low Curry (V)  18 .00
Thai yel low coconut curry with
steamed white rice
Add Chicken 3.00  |   Add Prawn 4.00 (5d)

Class ic  Beef  Burger     21.00
Ir ish beef,  crispy bacon, smoked
cheese, lettuce, tomato, gherkin,
Findlater’s burger sauce, fries
(1a ,  4 ,  7,  10 ,  1 1 ,  12 ,  13 )

FROM OUR GRILL

10oz  R ib  Eye  S teak    43.00
Dry aged grass fed Irish beef,

thick cut chips, portobel lo mushrooms, 
sweet onions, choice of

peppercorn sauce or garl ic butter (4)

Dry-aged  I r i sh  F i l l e t  S teak    39.00
8oz Filet of dry aged, grass fed Irish beef 
with Lambay Island whiskey cream sauce, 

thick cut chips and green beans 
(1e ,  4 ,  8 ,  12 ,  13 )

ALLERGENS: 
(1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley 
(f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts 
(c) Walnuts (d) Chestnuts (e) Cashews (f) Pecan (g) Brazil 
(h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans 
(a) Crab (b) Lobster (c) Crayfish (d) Shrimp / (6) Molluscs 
/ (7) Eggs / (8) Fish / (9) Celery / (10) Soy / (11) Sesame 
Seeds / (12) Mustard / (13) Sulphur Dioxide & Sulphites 
/ (14) Lupin

All our beef is 100% Irish  |  Sorry we can’t 
split bills for groups of 4 or more. A 10% 
service charge is applied to tables of 4+ and is 
distributed directly to staff.

CELEBRATIONS 
AT FINDLATER.

B O O K  YO U R  N E X T  
PA R T Y  W I T H  U S !




