
HOLOHAN’S COTTAGE PIE    26
ground beef ,  mash,  gravy (GF)

HOLOHAN’S FISH PIE    25
salmon,  coley ,  smoked haddock & a crème velouté ,
topped with buttery  mash (GF)

VEGAN RATATOUILLE PIE   23
topped with mashed potato (GF)(V)

8OZ BLACK ANGUS SIRLOIN    28.5
French fr ies ,  pepper  sauce (GF)

HOMEMADE BREAD BOARD   7   
f resh focaccia ,  Guinness wheaten,  butter  (Veg)

SOUP OF THE DAY  6.5    
served with Guinness wheaten bread (V)(GF avai lable)

MUSHROOM PARFAIT   7.5
toasted focaccia ,  p ickles (Veg)(GF avai lable)

CRISPY HERB BOXTY BALLS   7.5
potato,  smoked tomato,  parmesan,  seasonal  veg (Veg)

HOLOHAN’S ARÁN TÓSTA    7.5
I r ish ‘bruschetta ’  -  f resh focaccia ,  salad leaves (V)
(GF avai lable)

CRÓICÉAD    7.5
Black pudding croquette ,  smoked tomato jam

VEGAN SUMMER SALAD   6.5 
seasonal  veg,  p ickles ,  radish (V)

STARTERS

MAINS             

DESSERTS

SIDES 

hand cut  chips

truff le  & parmesan chips

pan boxty

mash /champ 

seasonal  vegetables

garden salad

5

5

5

5

5

5

Please note a discret ionary serv ice charge of  10% wi l l  be added to al l  groups of  5+,  th is  goes direct ly  to staff .
To ensure a safe dining exper ience please alert  staff  to  any food al lergies.  Our  staff  wi l l  do their  best  to advise you on your  menu

choice but  we cannot  guarantee that  any dish is  completely  f ree f rom al lergens.  
Spl i t t ing bi l ls  is  at  the discret ion of  your  server.

Pantry
HOLOHAN 'S

HOLOHAN'S CHICKEN PAN BOXTY   25.5
roast  chicken,  mushroom & tarragon cream (GF)  

HOLOHAN'S BEEF PAN BOXTY 25.5
beef  & Worcester  sauce (GF)

HOLOHAN'S SEAFOOD PAN BOXTY 25.5
mixed seafood,  crème velouté (GF)

HOLOHAN'S VEGAN PAN BOXTY 25.5
seasonal  veg,  ratatoui l le ,  carrot  purée (GF)(V)

GUINNESS STICKY TOFFEE PUDDING   7.5
toffee sauce,  vani l la  ice cream 

BANANA & RASPBERRY CAKE   7.5
f resh frui t ,  ice cream (GF)(contains nuts)

APPLE CRUMBLE  7.5
vani l la  ice cream (GF)(V avai lable)

CHOCOLATE PEANUT BUTTER BROWNIE   7.5
vani l la  ice cream (GF)

DESSERT SPECIAL    7.5
ask your  server

CHEESEBOARD   10
Camembert ,  Comté,  St l ton,  Goat ’s  cheese,  
grapes,  crackers ,  apple sauce (GF avai lable)

A LA CARTE MENU

AVAILABLE ALL DAY

al l  with  g lazed seasonal  veg (GF)  


	HOLOHAN'S
	Pantry
	HOLOHAN'S CHICKEN PAN BOXTY   25.5
	roast chicken, mushroom & tarragon cream (GF)

	HOLOHAN'S BEEF PAN BOXTY 25.5
	beef & Worcester sauce (GF)

	HOLOHAN'S SEAFOOD PAN BOXTY 25.5
	mixed seafood, crème velouté (GF)

	HOLOHAN'S VEGAN PAN BOXTY 25.5
	seasonal veg, ratatouille, carrot purée (GF)(V)

	STARTERS
	HOMEMADE BREAD BOARD   7
	fresh focaccia, Guinness wheaten, butter (Veg)

	SOUP OF THE DAY  6.5
	served with Guinness wheaten bread (V)(GF available)
	MUSHROOM PARFAIT   7.5
	toasted focaccia, pickles (Veg)(GF available)

	CRISPY HERB BOXTY BALLS   7.5
	potato, smoked tomato, parmesan, seasonal veg (Veg)

	HOLOHAN’S ARÁN TÓSTA    7.5
	Irish ‘bruschetta’ - fresh focaccia, salad leaves (V)
	(GF available)
	CRÓICÉAD    7.5
	Black pudding croquette, smoked tomato jam


	VEGAN SUMMER SALAD   6.5
	seasonal veg, pickles, radish (V)

	DESSERTS
	GUINNESS STICKY TOFFEE PUDDING   7.5
	toffee sauce, vanilla ice cream

	BANANA & RASPBERRY CAKE   7.5
	fresh fruit, ice cream (GF)(contains nuts)

	APPLE CRUMBLE  7.5
	vanilla ice cream (GF)(V available)

	CHOCOLATE PEANUT BUTTER BROWNIE   7.5
	vanilla ice cream (GF)

	DESSERT SPECIAL    7.5
	ask your server

	CHEESEBOARD   10
	Camembert, Comté, Stlton, Goat’s cheese,
	grapes, crackers, apple sauce (GF available)


	MAINS
	all with glazed seasonal veg (GF)
	HOLOHAN’S COTTAGE PIE    26
	ground beef, mash, gravy (GF)


	HOLOHAN’S FISH PIE    25
	salmon, coley, smoked haddock & a crème velouté, topped with buttery mash (GF)

	VEGAN RATATOUILLE PIE   23
	topped with mashed potato (GF)(V)

	8OZ BLACK ANGUS SIRLOIN    28.5
	French fries, pepper sauce (GF)

	SIDES
	hand cut chips
	truffle & parmesan chips
	pan boxty
	mash /champ
	seasonal vegetables
	garden salad

	5
	5
	5
	5
	5
	5


