
All our food is made to order please allow for sufficient cooking times 

All our Beef is sourced in Ireland 

Sandwich Bar... 

Madigan’s Triple Decker 10.50 

Toasted sourdough, garlic & lemon thyme chicken, smoked 

streaky bacon, beef tomato, crisp baby gem leaf & a  

light garlic aioli. (1,3,7,9,10,12)  

 

The Stuffer 10.50 

Southern fried chicken fillet with beef tomato, gem leaf & melted 

red Irish Cheddar, garlic aioli on a stone baked Ciabatta (1,3,7,8,9)  

 

Croque Monsieur 10.50 

Honey glazed home cooked ham and French brie toasted on a light 

brioche loaf served with a refreshing cranberry compote  

and mixed green salad (1,3,7,10,12) 

 

The Hot Buffalo Chicken 10.50 

Southern fried chicken fillet coated in Franks hot sauce, dry  

slaw, peppered rocket leaf on a stone baked ciabatta (1,3,7,8,9)  

Light Bites… 

Soup of the Day 5.50 

Chef’s homemade soup served with Irish soda bread. (1,3,7,9,14) 

 

Avocado Toast 10.95 

Lime & coriander crushed avocado with soft poached  

free-range egg and crisp bacon. (1,7,3,12)  

 

Jacob Franks Louisiana Chicken Wings 9.50/12.50 

Crispy chicken wings coated in Franks hot sauce, Cashel blue  

cheese dip & fresh cut celery. (7,9,12,13)  
 

Salt & Pepper Calamari 9.95 

Lightly breaded Calamari rings dressed in a salt & pepper chilli  

jam served with Baby spinach and red radish salad. (1,3,4,7,14)  

 

Irish Salmon Tasting Plate 10.95 

BBQ salmon, chilli infused salmon & traditional smoked  

salmon served with basil cherry tomatoes & pickled  

cucumber, dill mayo. (1,3,4,12,14) 

Allergen Menu… 

1.Cereals, 2.Crustacaens, 3.Eggs, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Milk, 8.Nuts,  
9.Celery, 10.Mustard, 11.Sesame Seeds, 12.Sulphites, 13.Lupin, 14.Molluscs 

Entrée... 
Madigan Tower Burger 13.95 

8oz prime Irish Steak burger, melted red cheddar, beef tomato, 

baby gem leaf, crispy smoked bacon, topped with Madigan  

homemade burger sauce served with a spiced curved chip 
(1,3,7,9,10,11,12)  

 

Traditional Irish Battered Fish & Chips 13.95 

Lightly coated fresh Haddock in an Irish batter infused with lemon 

& lime, minted mushy peas and a homemade tartar sauce. (1,4,7,10)  

 

Guinness Cottage Pie 13.95 

4 cuts of ground prime Irish beef slow cooked with root vegetables 

& fresh garden peas, topped with crisp golden mashed  

potatoes served with stout gravy (1,9,10,12)  

 

Authentic Indian Chicken Korma 14.50 

With a lightly spiced almond & coconut sauce, toasted  

onion and coriander rice Indian Poppadum  (1,2,7,8,9,13,14) 

 

Mexican Style Taco’s 11.95 

Kerala Beef, lemon curry & vegetable fritter taco’s, passion fruit 

and mango salsa, fresh guacamole, Bean shoot & rocket filling (1,6,8,9,10)  

Plant Based Dishes… 

Kerala Curry 13.95 

Potato, butter bean, red roasted pepper and baby spinach, coconut  

milk Kerala curry Served with cauliflower rice finished  

with coriander and fresh mint. (allergen free) 

 

Sweet Potato, Courgette & Cauliflower Burger 13.95 

With crushed Avocado, fresh chilli jam,  

salted tomato & baby gem leaf  (1,11)  

Salad Section... 

Warm Cajun Chicken Caesar 12.95 

Spiced Cajun chicken with crisp gem leaf, cherry tomato,  

mango fruit and vegetable salsa, dressed with a lemon  

curry mayonnaise. (1,3,7,12)   

 

Wasabi Smoked Salmon 12.95 

Red radish, bean shoots & baby spinach salad, lightly  

dressed with a Korean BBQ dressing (1,3,4,8,9,10,11,12,14)  
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Irish Baileys Cheese Cake 5.95 

Served with a rich vanilla coffee anglaise  

 

Warm Apple & Raspberry Crumble 5.95 

Accompanied with vanilla pod ice cream  

and a mixed berry compote  

 

Eton Mess 5.95 

Crushed vanilla meringue, marinated strawberries, vanilla  

pod fresh cream and fresh strawberry coulis  
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