
 

 

STARTERS   
 
SOUP OF THE DAY (v) 
Soda bread & butter  7.50 
 
CHICKEN WINGS   
Frank's Hot Sauce, celery & 
blue cheese dip 10.50 / 16.50 
 
NACHOS   
Tortilla chips, pico de gallo, Dubliner Cheddar,  
sour cream & guacamole  9.50 / 15.50 
add pulled pork or chicken  + 4.00  
 
NANCYS SMOKED FISH CHOWDER   12.50  
Soda bread & butter  
 
SMOKEY PULLED PORK FRIES  
Melted cheddar, garlic mayo 11.50   

NANCY ’S BURGERS 
All served with fries & garlic aioli 

NANCY’S HOUSE BURGER 
Two house-made 4oz beef patties,  
double crispy bacon, cheese, lettuce,  
tomato, pickles & house relish 18.50  
 
GRILLED CHICKEN BURGER 
Marinated chicken breast, bacon, lettuce, tomato, 
pickle, cheese & house relish  18.50 
 
HALLOUMI BURGER (v)  
Hot sauce, lettuce, tomato,  
pickle & house relish 16.50  
 
VEGAN BURGER (vg)  
Chipotle mayo, lettuce, roast pepper,  
pickle & guacamole 18.50  
  

MAINS   

 
CHICKEN CAESAR SALAD 
Lemon + thyme chicken, croutons, bacon,  
Cos lettuce, Parmesan  14.50 
 
FISH & CHIPS  
House-made tartar sauce, pea purée  23.00 
 
STICKY SESAME CHICKEN & CHIPS   
Chicken goujons tossed in sweet & sour  
sesame sauce and chips  18.50 
 
NANCY HANDS SPICE BAG  
with curry sauce and chips 18.50 
 
BANGERS & MASH  
Pork & leek sausage, onion gravy  17.50 
 
BEEF & GUINNESS STEW 
Mashed potato, soda bread & butter  19.50 
 
STEAK FRITES  
with garlic butter or peppercorn sauce  25.00 
 
ROAST SALMON FILLET 
Citrus & fennel salad, mashed potato,  
lemon oil  22.00 
 
ROAST CHICKEN BREAST  
Creamy mushroom sauce, sautéed leeks,  
mashed potato  20.00 
 
ROAST CAULIFLOWER SALAD (vg)  
Baba ganoush, mixed leaves, toasted almonds, 
pomegranate 16.50  

SIDES   

FRIES   5.00 
MASH  4.00 
SIDE SALAD  4.00 
GARLIC POTATOES  6.00 

Please note, some garnishes or ingredients may 
be substituted due the supplier’s availability.  
Full allergen guide available. 
 
For parties of 6 or more a 10% service charge 
will be applied. 
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DESSERTS   
 
RICH CHOCOLATE BROWNIE  
Butterscotch sauce, vanilla ice cream 7.50 
 
STICKY TOFFEE PUDDING 
Ice cream  8.50 
 
FRUIT CRUMBLE 
Apple, mixed berries & pouring cream 8.50 

WINES 
RED  glass bottle 
 
Bernard Farina                7.50   22.50 
Tempranillo, Toro, Spain                  
 
Barbarians                  9.90   30.00 
Malbec, Mendoza, Argentina                 
 
Momento (bottle only) 700ml     32.00 
Rioja, Spain  
 
FDS  (bottle only) 700ml                            32.00 
Cabernet Sauvignon, Languedoc, France     
 
 
WHITE glass bottle 
 
Stocco                                                       7.50   22.50                              
Pinot Grigio, Friuli, Italy                
 
Hei Matua                                                9.90  30.00            
Sauvignon Blanc, Marlborough, New Zealand                     
 
FDS Chardonnay                                    8.50  32.00            
Chardonnay, Languedoc, France    
  
Monte Pio (bottle only) 700ml                           45.00 
Raxeira, Albarino, Rias Baixas, Spain    
Capeography (bottle only) 700ml                            32.00 
Sauvignon Blanc, South Africa      
 
PROSECCO / ROSE  
Esperance        .                                         8.50  32.00            
Rose , Languedoc, France                                                                   
 
Stocco Frizzante 500ml or 700ml         8.50  25.50  34.00  
Prosecco, Veneto, Italy  
                          

KIDS MENU   
 
MINI GOUJONS & CHIPS  8.50 
 
SAUSAGE & CHIPS 8.50 
 
MINI BURGER & CHIPS  8.50 
 
SCOOP VANILLA ICE CREAM  3.00 

COCKTAILS   
 
Nancys Gin Fizz 
Tanqueray gin, lime juice, simple syrup, whites 
topped with soda  12.50 
 
Pornstar 
Kettle one, passion liqueur, lime passion syrup, 
vanilla syrup, prosecco shot   12.50 
 
Margarita Picante 
Don JulioTequila, triple sec, jalapeño syrup, lime 
juice            13.00 
 
Classic Old Fashioned 
Bulleit Bourbon, bitters, sugar syrup  12.50 
 
Nancys Celtic Sunset  
Ro & Co Irish Whiskey, elderflower liqueur, lemon 
juice, bitters, ginger beer 13.00 
 
Nancys Espresso Martini 
Kettle one, orange liquor, espresso, simple syrup 
,Guinness 12.50 
 
Whiskey Sour 
Roe & Co Irish whiskey, fresh lemon juice,  
sugar syrup, egg white & Angostura bitters  12.50 
 
Tequila Sunrise 
Don Julio Tequila, orange juice, grenadine  12.50 
 
Bertha's Revenge Irish Milk Gin  
Schweppes Indian tonic and orange peel  11.50 
 
Tanqueray Ten  
Fever Tree Indian tonic, pink grapefruit  11.00 
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