
  GLUTEN FREE               VEGAN                VEGETARIAN

SOME DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES
Please let us know if you have any allergies or intolerances, we are 

happy to provide you with any allergen information. Should you require 
a gluten free dish, please speak to one of the team.

Prawn Pil Pil £8.00  (without bread)
Classic prawn Pil Pil made with fresh prawns, cooked sizzling in the best olive oil, garlic and chilli. 
Served piping hot with fresh baked bread.

Salt And Pepper Calamari £8.25
Seasoned pieces of prime calamari, deep fried and served with lemon and homemade aioli.

Spinach And Prawns Gratin £7.50  (without bread)
Baked succulent prawns with a creamed spinach gratin. Served with dipping breads.

Garlic Flatbreads £5.50 
Freshly baked and brushed with garlic and parsley butter.
Add cheese £1.00

Crispy Chicken Wings £7.00
Six tender chicken wings served with a choice of Piri Piri or sticky BBQ sauce.

Daddy Nachos £7.95
Crispy tortilla chips served with tomato relish, topped with melted mozzarella and Cheddar cheese, 
avocado guacamole then piled with chicken breast, crispy bacon and chives.

LIGHT BITES STARTERS

O’Reilly’s Scotch Egg £6.25
Softly boiled egg wrapped in sausage meat, black pudding and coated in panko breadcrumbs, deep 
fried and served with a sweet mustard sauce.

Loaded Potato Stacks With Pulled BBQ Pork £8.50
Nice and crispy fried potato slices, layered with pulled BBQ pork, chopped bacon, sliced onion then 
topped with Cheddar cheese, served with sour cream and guacamole for dipping.

Sausage Roll £5.00
A buttery puff pastry baked to golden perfection, filled with our home recipe sausage mix, onions and 
spices. 

Hot Brisket Of Beef Roll £9.50
Succulent brisket served in a hot roll with horseradish and roast onion gravy. Accompanied with potato 
crisps. 

Beer Battered Fish Sandwich £9.75
Succulent cod crispy fried in our special beer batter and served in a soft ciabatta roll with lettuce, dill 
pickle and tartare relish. Served with skinny fries.

THE ORIGINALS

Our Full English includes one tea, coffee or freshly squeezed orange juice.

THE FULL ENGLISH BREAKFAST - £10.95
Bacon, fried egg, sausage, mushrooms, black pudding, baked beans, hash brown, toast and 
grilled tomatoes.

Tapas Sharing Board £16.99
A chef’s selection of small bites to share, which includes salt & pepper calamari, crispy chicken wings, 
tempura prawns, classic patatas bravas, garlic flat bread and hummus with vegetable dipping sticks.

Irish Ploughman’s Platter £12.99
O’Reilly’s egg, selection of cold York ham, chunk of Irish Cheddar cheese, crusty bread, Branston pickle 
and home jarred pickled onions.

FOR SHARING

Chunky Chips £2.99 
Seasonal Vegetables £3.00 
Carrots £2.75 
Wild Rice £3.25 
Garden Peas £2.25 
Green Beans £2.75 
Mashed Potato £2.99  
Sweet Potato Fries £2.99 

SIDE DISHES

McCarthy Salad £8.00  
A base of crisp lettuce, diced grilled chicken, tomato, beetroot, grated boiled eggs and Cheddar cheese, 
crispy smoked bacon bits and avocado. Served with McCarthy salad dressing.

Chicken Caesar Salad £9.99 
Succulent grilled chicken breast with Cos lettuce, crunchy croutons and Caesar dressing. Finished with 
Parmesan shavings. (Gluten free croutons available).

Teriyaki Beef And Wild Rice Salad £9.00
Tender strips of beef coated in a delicious Teriyaki sauce, a combination of wild rice, spinach, carrot, 
radish and avocado drizzled with a ginger and soy dressing. 

FRESH WORLD KITCHEN



Our steaks are cooked to the following specifications…
blue, rare, medium and well done, please inform your 
server of your preference. Served as standard with fresh 
watercress, roasted tomatoes and one side dish. 

Rib Eye £25.99 
Our Argentinian rib eye has a soft creamy eye of fat at the centre which melts on the 
chargrill, rich with heavy marbling, giving a delicious smoky flavour to your steak. 
(10oz).

Sirloin £25.99 
The sirloin is cut from our age dried striploin and has a distinct and succulent flavour. 
(10oz).

Fillet £27.99 
Argentinian prime fillet, tender, lean and a delicate flavour. (8oz).

T-Bone £29.99 
Our T-Bone is cut from the finest short loin and slow cooked on our chargrill, rich in 
flavour and quality, simply seasoned for you.
 
Steak Frites £15.99 
A succulent, juicy minute steak – cooked to perfection and served with classic French 
fries and accompanied by Café de Paris butter (served pink).

SAUCES FOR YOUR STEAK - £2.99
Béarnaise Sauce
Chimichurri   
Peppercorn Sauce  
Blue Cheese Sause  
Garlic Butter  

Tuna Steak £22.99 
Freshly grill tuna steak with a light Niçoise salad dressed with classic wholegrain 
mustard vinaigrette. 

Chicken or Prawn Fajitas £19.99
Bursting with fajita flavour and served on a sizzling platter with peppers, onions and 
flour tortillas. Accompanied with guacamole, sour cream and fresh lime. 

FROM THE FLAME GRILL

Our burgers are cooked to the following specifications…rare, medium 
and well done, please inform your server of your preference. 
We offer as a standard a choice of sides to accompany your burger – 
chunky chips, crispy fries or sweet potato.

O’Reilly’s Famous Guinness Burger £12.99
8oz Rancha gourmet burger, crisp bacon, layered with Cheddar cheese, sliced tomato, crisp lettuce, 
topped with Jameson whiskey marmalade, served in a soft toasted brioche bun.

Gourmet Goats Cheese Burger £12.99
8oz Rancha gourmet burger, layered with goats cheese medallion, peppery rocket, caramelised onion 
and sautéed mushrooms, served in a soft toasted brioche bun.

Vegetarian Burger £12.99 
A delicious vegetarian burger made with grilled 
Portobello mushrooms and sautéed onions, spinach and 
sun-dried tomatoes, topped with tomato chutney and 
avocado mayonnaise.

Thai Chicken Burger £12.99
Fresh minced chicken breast lightly spiced with chili, 
coriander and lemon. Dressed with fresh tomato, lettuce 
and a lemon mayonnaise, served in a soft toasted brioche 
bun.

HAND CRAFTED BURGERS

Proper Steak & Ale Pie £12.50
Tender beef reduced in red wine and Guinness with vegetables and porcini mushrooms, encased with 
rough puff pastry, served with triple cooked chips, mashed potatoes or seasonal vegetables.

Sausages & Mash £12.95
Award winning pan-fried craft pork sausages served on a bed of Colcannon mash with a rich red wine 
gravy, caramelised onions and topped with a homemade onion ring.

Chili Con Carne £10.95
A homemade spicy mincemeat stew cooked with tomatoes, chili peppers and red kidney beans, served 
with steamed rice and toasted tortilla.

Fisherman’s Pie £12.50 
Flakes of haddock and cod, succulent prawns, all smothered in a creamy white wine sauce, topped with 
mashed potato then baked until golden brown.

Our Famous Fish & Chips £12.99
Beer battered cod served with mushy peas and tartar sauce.

Sunday Roast £12.95 (Only Available On Sundays)
Join us every Sunday for our succulent roast just the way you like it, our chef serve the roast meats, 
vegetables and accompaniments to you from our carving trolleys.

MAINS CLASSIC SELECTION
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Lemon Tart £6.50 
A classic citrus tart simply served with a light crème anglaise. 

Cherry Crumble £6.50 
Home baked and served with custard 

Chocolate Brownie £5.99 
An indulgence of chocolate with biscuit crumb and chocolate sauce. Served with vanilla ice cream.

Icky Sticky Toffee Pudding £6.25 
A delicious moist toffee sponge pudding smothered in a warm toffee sauce.

Burnt Basque Cheesecake £6.50 
A traditional baked cheesecake served with a compote of berries from the forest.

Traditional Bread & Butter Pudding £5.99 
One of our all-time favourite classic puddings served warm with fresh custard, cream or ice cream. 
(We do it completely fresh and individual, so it takes time, but it’s worth the wait!).

ENTICING DESSERT

HAWAIIAN BLACK SALT (HIWA KAI) 
Combined with activated charcoal, this solar evaporated Pacific Sea salt has a stunning 
black colour, silky texture and natural saline flavour. 

SMOKED SIERRA NEVADA SALT (YAKIMA)
Sweet Applewood from the Yakima Valley. Smoked sea salt with a subtle fruit wood taste. 

HIMALAYAN MOUNTAIN PINK SALT 
Experience this exotic ingredient that boast a robust salt and mineral flavour, which is 
said to provide many health benefits and remove toxins from the body.

Book now w ith one  of  the  t eam!


