
C H I C K E N  W I N G S *  € 1 3 . 5 0
maple & bbq glaze or spicy hot sauce (1,4,6,12)

T A K E A W A Y  M E N U

THE PINS
G A S T R O  P U B

Allergen Index: 1. Cereals Containing Gluten, 1a. Wheat 1b Oats 1c Barley 1d Rye, 2. Crustaceans, 3. Egg, 4. Fish, 5. Peanuts,

6. Soybean, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard, 11. Sesame Seeds, 12. Sulphur Dioxide/sulphites, 13. Lupin, 14. Molluscs,

Although all due care is taken during meal preparation, Cross contamination risks are possible..

B E E T R O O T  &  F E T A  S A L A D *  € 1 5 . 5 0
mixed leaves, sea salted baked beetroot, feta,  mandarin orange, mixed seeds, honey mustard (7,10,12)  

*Indicates can be made gluten free if requested

B R E A D  &  B U T T E R  P U D D I N G
topped with butterscotch whipped cream (1a,3,7,12)

  D E S S E R T S

€ 1 0 . 5 0

6 O Z  H E R E F O R D  D R Y  A G E D  B U R G E R *  € 2 0
swiss cheese, bacon chilli jam, pickled shallots, garlic mayo, toasted potato bun, house fries (1,3,7,12)

G R I L L E D  C H I C K E N  B U R G E R *  € 2 0
cajun chicken breast, jalapeño peppers, tomato, onions, cheese, chipotle mayo, homemade pineapple chutney, on a sourdough

bun with fries (1a,3,7,10,11,12)

baby gem lettuce, cherry tomatoes, crispy bacon, parmesan, croutons, creamy caesar dressing (1a,3,4,7,10)

C A J U N  C H I C K E N  A N D  A V O C A D O  C A E S A R  S A L A D  *   € 1 8 . 5 0

T W O  T O N E  C H O C O L A T E  M O U S S E  C A K E *  ( V E G A N )
raspberry sorbet & raspberry crumb (6)

S E A W E E D  B A T T E R E D  F I S H  &  C H I P S  ( G F )  € 2 4 . 5
Petit salad, Tartar Sauce and mushy peas  (3,4,7,12)

P I N S  C H I C K E N  G O U J O N S *  € 1 2 . 5 0

( 1 , 3 , 7 )

F R I E S *  € 4 . 9 5

S W E E T  P O T A T O  F R I E S  € 6  ( 1 A )

W E D G E S  € 6 . 5  ( 1 A , 3 , 7 , 1 2 )

S I D E S


	THE PINS
	GASTRO PUB
	TAKEAWAY MENU
	CHICKEN WINGS* €13.50
	maple & bbq glaze or spicy hot sauce (1,4,6,12)

	BEETROOT & FETA SALAD* €15.50
	mixed leaves, sea salted baked beetroot, feta,  mandarin orange, mixed seeds, honey mustard (7,10,12)

	CAJUN CHICKEN AND AVOCADO CAESAR SALAD *  €18.50
	baby gem lettuce, cherry tomatoes, crispy bacon, parmesan, croutons, creamy caesar dressing (1a,3,4,7,10)

	PINS CHICKEN GOUJONS* €12.50 (1,3,7)
	GRILLED CHICKEN BURGER* €20
	cajun chicken breast, jalapeño peppers, tomato, onions, cheese, chipotle mayo, homemade pineapple chutney, on a sourdough bun with fries (1a,3,7,10,11,12)

	6OZ HEREFORD DRY AGED BURGER* €20
	swiss cheese, bacon chilli jam, pickled shallots, garlic mayo, toasted potato bun, house fries (1,3,7,12)

	SEAWEED BATTERED FISH & CHIPS (GF) €24.5
	Petit salad, Tartar Sauce and mushy peas  (3,4,7,12)

	SIDES
	FRIES* €4.95 SWEET POTATO FRIES €6 (1A) WEDGES €6.5 (1A,3,7,12)

	DESSERTS €10.50
	BREAD & BUTTER PUDDING
	topped with butterscotch whipped cream (1a,3,7,12)

	TWO TONE CHOCOLATE MOUSSE CAKE* (VEGAN)
	raspberry sorbet & raspberry crumb (6)
	*Indicates can be made gluten free if requested





