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WINTER MINESTRONE SOUP 
16.00 
Smoked haddock, clams, fennel, potato 
cream, dill & garlic bread 
(1a,7,12)* 

CHILI & GARLIC PRAWNS 
14.50 
W/ grilled sourdough  
(1a,7,12)* 

SPICY BBQ WINGS 
12.00 small  |  17.00 large 
W/ parmesan aioli 
(1a,4,9,10,11,12)* 

CAULIFLOWER WINGS 
10.50 
W/ Sweet-savory house sauce & spicy citrus 
mayo 
(3,4,6,11,12)* 

GARLIC FOCACCIA BREAD 
8.00 
(1a,7)* 

MAGIC MUSHROOM 
9.00 
Ricotta, garlic butter w/ garlic mayo 
(1a,3,7) 

CHERRY TOMATO BRUSCHETTA 
9 .00 
Sun-dried tomato, ricotta, oregano, 
balsamic vinegar, parsley oil 
(1a,7)* 

Smoky beef brisket taco 
13.50 
Pickled onion, crispy onions & jalapeno mayo 
(1,3,4,7,10) 

TRIBE CEASAR SALAD 
10.50  
Pancetta, cos lettuce, croutons, parmesan 
(1,3,4,7,10,12)* 
W/ Chicken + 2.50 
W/ Prawns + 3.50  
(2)* 

ZUCCHINI FRIES 
8.00 
W/ sour cream & chive dip 
(1,7)  

BAKED CAMEMBERT / GREAT FOR 
SHARING 
20.00 
Candied beets, rosemary, sourdough crisp 
bread 
(1a,7)* 



PIZZA 
We use a 48 hr fermented sourdough levain & specialty flour for a 
deeply flavorful crust  

3 cheese margherita 
15.00 
Fior di latte, macroom buffalo 
mozzarella, parmesan, roma tomatoes, 
basil 
(1a,3,7)* 

Hot pepperoni  
17.00 
Wooded pig pepperoni, fior di latte, 
roma tomatoes & tribe hot honey 
(1a,3,7)* 

Tribe Feast 
17.00 
Bbq chicken, roasted sausage meat, 
bacon, scarmorza, roma tomatoes, 
crispy onion, bbq drizzle 
(1a,3,7,10) 

Ciao bella 
17.00 
Provolone, macroom buffalo 
mozzarella, wooded pig chorizo & 
nduja, roquito sweet peppers, roma 
tomatoes, chili flakes 
(1a,7)* 

The Ban 
18.00 
Boyne valley ban goat cheese, for di 
latte, leek, potato, spinach, 
marscapone, red onion, ricotta 
(1a,7)* 

“Hen Of The Woods” 
18.00 
Smoked chicken, Paris brown 
mushrooms, scarmorza, marscapone 
cheese, confit garlic  
(1a,7)* 

Garlic Pizza w Mozzarella 
11.00 
Confit garlic, garlic butter, Parmesan 
(1a,7) 

& a little extra 
Spinach, mushroom, pickled jalapeños, red 
onion, roast pineapple 
2.00 

& a little more 
Beef brisket, bbq chicken, pepperoni, nduja, 
buffalo mozzarella,  anchovies, sausage meat 
3.00 

Gluten free base  
4.00 



Main 

Turkey bone & rolled  
28.00 
W/ sweet potato & butternut squash puree, 
herby stuffing, mash potatoes & cranberry 
kumquat relish 
(1, 7,12) 

Fish & Chips 
19.50  
Catch of the day w/ crushed peas, fries, 
tartare sauce 
(1,3,4,7,12) 

Linguine Carbonara 
15.00 
Creamy, peppery, white wine sauce w/ 
pancetta & parmesan 
(1,3,7,12)* 
W/ chicken + 3.50 
W/ prawns + 5.50 
(2) 

Tribe beef burger & fries 
19.50 
W/ American cheese, caramelized red onion,  
tangy pickles & burger sauce on a soft amish 
bun 
W /bacon + 2.00 
(1,3,7)* 

8 oz fillet steak 
42.00 
Callaghan’s finest fillet w/ onion rings 
Fries & pepper sauce 
(1,7,9,12)* 
W/ garlic prawns + 6.00 
(2) 

10 0z sirloin steak 
40.00 
salsa verde & fries 
(1,7,9,12)* 
W/ garlic prawns + 6.00 
(2) 

Savoy cabbage stuffed w/ chestnut & 
spelt berry 
18.00 
Roast pepper sauce w/ roquito pepper 
(1,8,10) 

Aubergine parmigiana pasta 
18.00 
Conchiglione, mascarpone & basil 
(1,3,7) * 
W/ cjicken + 3.50 
W/ prawns + 5.50 
(2) 

Sides 
5.00 
Onion rings w/ sriracha mayo (1,3), creamy 
mash (7), home fries, sweet potato fries, 
market vegetable (7) 
8.00 
Zucchini fries w/ sour cream & chive dip (1,7) 
Garlic focaccia bread (1,7)* 

Sauces  
3.00 
Red wine jus (7,12) pepper sauce (7,9,12) 
garlic butter (7) 

Dips 
Garlic aioli (3) jalapeno mayo (3) bbq 
(4,10,11,12) parmesan mayo (3,7) hot honey 



Desserts 
Hot chocolate chip cookie skillet  
10.00 
W/ vanilla soft serve, marshmallow & 
caramel 
(1a,3,7) 
Please allow additional prep time 

Christmas pudding semi freddo  
9.00 
W/ a boozy zabaglione 
(1a,3,7,8)  

Basque cheesecake 
9.00 
W/ pumkin cream, honey butter crunch 
(1a, 3, 7)* 

Tribe tiramisu 
9.00 
(1,3,7) 

Chocolate Brownie 
9.00 
W/ maple pecan ice cream 
(3,7,8) 

Affogato 
9.00 
Vanilla soft serve & espresso pour over  
W/ Venetian lemon cookies 
(1a,3,7) 

* can be made gluten free  

After dinner drinks 
Irish coffee 
8.00 

Espresso martini 
13.00 

Baileys coffee 
8.00 

Old fashioned w/bourbon, sugar 
syrup, bitters & orange zest twist 
12.00 

Calypso coffee w/tia Maria & rum 
8.00 

Baileys hot chocolate  
8.00 
  
Note : decaffeinated available if required 

ALLERGENS 
1. Cereals containing gluten 2. Crustaceans 3. Eggs 4. Fish 5. 
Peanuts 6. Soybeans 7. Dairy 8. Nuts 9. Celery 10. Mustard 
11.Sesame 12. Sulphur dioxide and Sulphites 13. Lupin 14. 

Molluscs


