
CRISPY SQUIOD
Lime aoli

6 

ROSEMARY 
ROAST POTATOES

Pot of gravy
3.5

SAUSAGE ROLL
Brown Sauce

4.5
 

STICKY RIBS
Slaw

6

THE LOT
A platter of all the above

20

BREAD BASKET
Balsamic and olive oil

3.5

PLEASE ORDER AT THE BAR
WHERE THERE IS ALSO A FULL ALLERGEN MENU AVAILABLE

CHICKEN WINGS
Sriracha or BBQ 

Buttermilk & Dill dip
8.5

Snacks

AFters
HONEYCOMB CHEESECAKE

Stewed berries
6

WARM CHOCOLATE FUDGE CAKE
Ice-cream and toffeed’ walnuts

6

SKILLET STEAK
Onions and Horseradish

8 

FISH FINGERS
Mushy pea mayo

7

PEPPERS & TRUFFLED 
MOZZARELLA
Whipped beets

6

CHIP BUTTIE
Jar of spiced onions

4

Doorstops

a taste of Ireland

A trio of Ireland’s best beers, 1/3 of a  
pint of the following

GUINNESS
SHANDON STOUT

CHIEFTAIN IRISH PALE ALE
5.5

Pies

ALL DAY BREAKFAST
Sausage, bacon, black & white 

pudding, fried egg,  
tomato and boxty cake

9

CROCK OF MUSSELS
White sauce, shallots, garlic, 

parsley and wine 
16

Kitchen FISH & CHIPS
Mushy peas and tartar sauce

12.5
 

1/2 ROAST CHICKEN 
Crispy skin, rosemary spuds, 

seasonal veg and gravy
14

STEAK ‘N’ EGGS
Sage and garlic hammered 

flat iron steak, two fried eggs, 
spinach and hand cut chips

16

MUTTON POT STEW
Cheese & parsley 

dumplings
9

RACK OF RIBS
Hand cut chips and slaw

17

GOAT’S CHEESE SALAD
Beetroot, sugar snaps, 

toasted seeds and cyder 
dressing

10
 

Burgers
Homemade bun, hand cut, twice 

cooked red tractor chips

CLASSIC
Cheese and streaky bacon

12

‘BIG BOY’
Two patties, streaky bacon, cheese 

and fried onions
14

BUTTERMILK CHICKEN
Fried breast with wafer thin cured 

gammon
11 

  

PORKY
Topped with pulled pork, BBQ sauce 

and fried onions
13

Served with market veg and 
champ 

STEAK CHUCK 
Stout and onions

CHICKEN & HAM HOCK
Leeks and onions

LAMB
Chickpeak and Chorizo

 12.5 EACH



Our Irish coffee is carefully created using a small batch coffee producer and Redbreast 12yr  
which was voted the World’s Best Irish Whiskey for the last two years. 

5

Irish Coffee

Grapes
125ml  5 175ml  6 Bottle   22

WHITE

Chardonnay - France
Rich, fruity with white peach and apple

Sauvignon Blanc - Chile
Floral with pineapple, passion fruit and jasmine

Pinot Grigio - Italy
Warm apricot aromas with a smooth finish

Chenin Blanc - South Africa
Full bodied with tropical fruit

RED

Rosso - Italy
Medium bodied, intense and fruity

Cabernet Sauvignon - France
Rich and full bodied with an oaky finish

Merlot - France
Jammy aromas with an oaky finish

Shiraz - Australia
Succulent blackcurrant with dark cherry

ROSE

Grenache - France
Refreshing and crisp with red berry fuits

Pinot Grigio - Italy
Zesty with ripe pear and peach

BUBBLES

Prosecco Extra Dry

Heidsieck Champagne

Moet

Laurent Perrier Rose

Bottle

35

60

70

80

175ml

8

-

-

-

Beer & Shot
Our bartenders have matched our American 

cousins’ craft beers with the flavour profile of 
their favourite Irish whiskey.

ANCHOR STEAM & 
TEELING SMALL BATCH 9.5 

BLUE MOON &
GREEN SPOT  8.5

BROOKLYN LAGER &
BLACK BUSH  6.5

SIERRA NEVADA PALE ALE &
REDBREAST 12 YR  10

minerals
CLUB ORANGE OR LEMON

ROCK SHANDY
NASH’S RED LEMONADE

CIDONA APPLE
BALLYGOWAN STILL/SPARKLING WATER

2.9 EACH

Sport
WATCH ALL THE ACTION

GAA, RUGBY & FOOTBALL
Check our website for full listings

Live music
WEDNESDAY, THURSDAY & FRIDAY  

from 9PM 
Rocking weekend warm-up

SUNDAYS 8:30PM
Irish trad sessions

Get Social
Keep up to date with all our offers and events

Follow us on Facebook & Twitter 
/waxyslondon     @waxys london 
www.waxyoconnors.co.uk/london


