START HERE

BBQ WINGS OR SPICY WINGS
w/ Parmesan Aioli
(1,4,9,10,11,12)*

SMOKY BEEF BRISKET TACO
w/ Pickled Red Onion, Crispy Onions & Jalapeno Mayo
(1,3,4,7,10)

GARLIC SOURDOUGH FLATBREAD
W/ Mozzarella

W/ Nduja

(1, 7)*

GARLIC & CHILLI PRAWNS
w/ Grilled Sourdough
(1,2,7)*

BRUSCHETTA

Sourdough flatbread w/ Summer Tomatoes,
Fresh Basil, Parmesan & Balsamic

(1,7)*

CAESAR SALAD

w/ Sourdough Croutons, Smoked Pancetta & Parmesan
w/ Chicken

w/ Prawns

(1,3,4,7,10,12) + (2)*

CRISPY CAULIFLOWER WINGS
w/ Sweet-Savory House Sauce & Spicy, Citrus Mayo
(3,4,6,11,12)

ZUCCHINI FRIES
w/ Sour Cream & Chive Dip
(1,7)

SUMMER MINESTRONE SOUP

Butter Beans, Pancetta, Baby Fennel w/ Grilled Garlic Bread

(1,7,12)*

12.00 small | 17.00 large

13.50

7.00
add 2.00
add 2.00

14.50

9.50

10.50

add 2.50
add 3.50

10.50

8.00

12.00



PIZZA

We use a 48-hour fermented sourdough Levain & speciality Italian flour for a deeply flavourful crust

MARGHERITA

Macroom Buffalo Mozzarella, Fior Di Latte,
Parmesan, fresh Basil, EVOO

(1,7)*

PEPPERONI
Fior Di Latte, Pepperoni, Hot Honey
(1,7)*

TRIBE FEAST

Roast Chicken, Smoky Bacon, Fennel Salami,
Smoked Scamorza, Crispy Onions,

BBQ Drizzle

(1,7,10,12)*

CIAO BELLA

Provolone, Macroom Buffalo Mozzarella,

Spicy Salami, Nduja, Roquito peppers, Chilli Flakes
(1,7)*

THE G.O.AT 2.0

Boyne Valley Ban Goat Cheese, Fior Di Latte,
Caramelised Onion, Candied Walnut Crumb,
Hot Honey & Rocket

(1,7,8)*

BRISKET

Smoked Scamorza, Slow Braised Beef Brisket,
Pickled Red Onion, Jalapenos, Jalapeno Mayo
(1,3,7,10,12)*

MEXICAN CHICKEN

Spiced Chicken, Sweetcorn, Sundried Tomato,
Red Onion, Lime & Coriander Ranch

(1,7,9)*

A LITTLE EXTRA

Rocket, Roquito Peppers, Roast Pineapple,
Mushrooms, Crispy Onions, Parmesan, Jalapeno
ALITTLE MORE

Pepperoni, Chicken, Spicy Salami, Hot Honey,
Baked Ham, Smoky Bacon, Nduja, Fennel Salami,
Buffalo Mozzarella, Vegan Mozzarella, Goats Cheese
Gluten Free Base

15.00

17.00

18.00

16.00

16.00

16.50

17.50

add 1.50

add 2.50

add 4.00



MAIN

HALF ROAST CHICKEN

w/ Seasonal Greens, Garlic Aioli & a Side of your Choice

(3,7)

FISH & CHIPS

Catch of the Day w/ Crushed Peas, Fries & Tartare Sauce

(1 ’3,4’7,1 2)

LINGUINE CARBONARA

Creamy, Peppery, White Wine Sauce w/
Smoky Pancetta & Parmesan

w/ Chicken

w/ Prawns

(1,3,7,12) + (2)*

BURGER & FRIES

w/ American Cheese, Caramelised Red Onion,
Tangy Pickles & Burger Sauce on a soft Amish Bun
Add smoky bacon

(1,3,7)*

80OZ FILLET STEAK

Callaghan’s Finest Fillet w/ Onion Rings,
Fries & Peppercorn Sauce

Add garlic butter prawns

(1,7,9,12)*

10 OZ SIRLOIN STEAK

Callaghan’s Sirloin, Chimichurri & Fries
Add garlic butter prawns

(1,7,9,12)*

PAN FRIED CAULIFLOWER STEAK

w/ Chimichurri, Ratatouille and a Side of Your Choice

(12)

AUBERGINE PARMIGIANA PASTA
w/ Conchiglione & Mascarpone
w/ Chicken

w/ Prawns

(1,3,7) +(2)*

*can be made gluten free, please ask your server

26.00

19.50

15.00

add 3.50
add 5.50

19.50

add 2.00

42.00

add 6.00

40.00

add 6.00

17.00

18.00

add 3.50
add 5.50



SIDES

Onion Rings w/ Sriracha Mayo (1,3) | Creamy Mash Potato (7)
Fries | Sweet Potato Fries |[Market Vegetable (7)

ZUCCHINI FRIES
w/ Sour Cream & Chive Dip (1,7)

SAUCES

Red Wine Jus (7,12) |Peppercorn (7,9,12) |Garlic Butter (7)
DIPS

Garlic aioli (3) |Jalapeno Mayo (3) BBQ (4,10,11,12)
Parmesan Mayo (3,7) |Pesto (7,8) Hot Chilli Honey
DESSERTS

HOT CHOCOLATE CHIP COOKIE SKILLET MELT
w/ Soft Serve Vanilla Ilce Cream & marshmallows
Please allow additional prep time

(1,3,7)

CHOCOLATE BROWNIE
w/ Maple Pecan lce Cream
(3,7,8)

RASPBERRY TART
w/ Mascarpone Cream & Toasted Almonds
(1,3,7,8)

TRIBE TIRAMISU
(1,3,7)

AFFOGATO
Vanilla Soft Serve & Espresso pour over

(7)

AFTER DINNER DRINKS

IRISH COFFEE

ESPRESSO MARTINI

BAILEYS COFFEE

OLD FASHIONED w/ bourbon, sugar syrup, bitters & orange zest twist
CALYPSO COFFEE w/ Tia Maria & rum

BAILEYS HOT CHOCOLATE

*decaffeinated available if required

ALLERGENS

5.00

8.00

3.00

2.00

10.00

9.00

9.00

9.00

9.00

8.00
13.00
8.00
12.00
8.00
8.00

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 & Sulphites 13. Lupin 14. Molluscs



1.

CHILDREN’S MENU
8.50

CHICKEN GOUJONS & CHIPS
(1,7)

SIMPLE TOMATO PASTA
(1,3)*

PENNE CARBONARA
(1,3,7)

MARGHERITA PIZZA
(1,7)*

PEPPERONI PIZZA
(1,7)*

BBQ OR SPICY WINGS & CHIPS
(1,9,10,11,12)*

BABY BOWL
4.00 (7)

FISH GOUJONS & CHIPS
(1,4,7)

SOMETHING SWEET

5.00

CHOCOLATE FUDGE SUNDAE
(3,7,8)

VANILLA SOFT SERVE
(7)

CHOCOLATE BROWNIE
(3,7,8)

SLUSHIES
strawberry, raspberry or passionfruit (1) 6.50

*can be made gluten free, please ask your server

ALLERGENS

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

2.



