LUNCH GROUP MENU

2 Course €22.95

Starter + Main or Main + Dessert

SOUP OF THE DAY
Check the board for todays option, Served with
sourdough and butter 9, 1a, 12

PHX HOUSE SALAD

Mixed leaves, red peppers, sun-dried tomatoes,
cashews, goat’s cheese, baby potatoes, house
dressing 7,8d, 9, 10, 12

FREE RANGE BUFFALO WINGS
Spicy chicken wings, cashel blue cheese dip,
celery sticks 3, 7, 9

LEMON & HERB RISOTTO
Peas, pearl onions, vegetarian parmesan,
homemade herb pesto, pea-shoots 7, 12

PHX CHICKEN HOUSE SALAD

Baked chicken breast, mixes leaves, red
peppers, sun-dried tomatoes, cashews, goat’s
cheese, baby potatoes, house dressing 7,8d, 9,
10, 12

CHICKEN BURGER & CHIPS

Irish cheddar, pancetta bacon, red onion jam,
jalapeno mayo, skinny fries, brioche bun,
dressed mixed leaves 1a, 3, 7, 10

GF CHOCOLATE & PEANUT BUTTER
BROWNIE

Belgium chocolate sauce & vanilla ice cream
3,57

ICE CREAM & SORBET

Chocolate, vanilla ice cream, mango sorbet
with berry compote 7

STARTERS

MAINS

DESSERTS

3 Course €27.95

Starter + Main+ Dessert

DUCK LIVER PARFAIT
Homemade red onion jam, sourdough toast

1a, 3, 7,12

GARLIC CIABATTA LOAF

Oven baked ciabatta stuffed with homemade
garlic butter, served with dressed mixed leaves
1a, 7, 10, 12

BAKED FILLET OF HAKE
Creamy mash, green beans, lemon cream
sauce, herb crumb 1a, 4, 7, 12

FILLET of free Range CHICKEN

Pan fried chicken fillet, with creamy mash,
green beans, smoked carrot puree, madeira jus
7,9,12

STEAK FRITES
Served MEDIUM RARE
Skinny-cut fries, dressed mixed leaves, pepper

sauce 7,10, 12
€5 SUPPLEMENT

VANILLA CREME BRULEE

Traditional French custard dessert with
caramelized sugar on top 3, 7

All dishes may contain traces of the following allergens: (1) Cereals: a)Wheat, b)Rye, c)Barley, d)Oats. (2)Crustaceans. (3)Eggs. (4)Fish. (5)Peanuts. (6)Soybeans. (7)Milk.
(8)Nuts: a)Almonds, b)Hazelnuts, c)Walnuts, d)Cashews, e)Pecans, f)Brazil nuts, g)Pistachio, h)Macadamia, (9)Celery. (10)Mustard. (11)Sesame seeds. (12)Sulphur
dioxide & sulphites. (13)Lupin. (14)Molluscs. All our beef is 100% Irish.

10% service charge will be added to parties of 6 or more adults.
If, for any reason, you think this is not justified, please let us know.



