Taproom Take Out Menu
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Stone-Baked Wood-Fired Pizza

Fresh stone-baked 10-inch pizza, using the finest ingredients on a thin base, cooked with wood
to give it that extra special flavour and delicious crust.
All the below pizzas are €12, two for €20, and €10 for each pizza after that.
Margarita
Homemade tomato base and mozzarella cheese
Pepperoni
Homemade tomato base, mozzarella and pepperoni
Vegetarian
Homemade tomato base, goat’s cheese, mozzarella, red onion chutney and pesto
Portobello Mushroom & Ham
Homemade tomato base, mozzarella, portobello mushroom and glazed ham
Meat Lovers
BBQ sauce base, chorizo, pepperoni, mozzarella, glazed ham and spiced sausage
Pulled pork
BBQ sauce base, slow-cooked pulled pork, mozzarella and homemade red onion chutney
Extra toppings
Honey glazed ham, pepperoni, chorizo, breaded chicken, spiced sausage,
portobello mushrooms, pulled pork, goat’s cheese, red onion chutney.

€1.00

Sweetcorn, jalapenos, sundried tomatoes, parmesan cheese

50 cents

Choice of dips
Choose between garlic dip, pesto, BBQ or sweet chilli mayo

€1.00

Side orders
Hand-cut chips
Chips cut by our very own hands from good old Irish spuds

€3.00

Loaded Chips
€5.00
Hand-cut chips with one of the following delicious toppings
1. BBQ pulled pork with mozzarella cheese and homemade red onion chutney
2. Our homemade tomato sauce with mozzarella cheese, pepperoni, glazed ham and
chorizo
3. Garlic mayo with mozzarella cheese and honey glazed ham
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Chicken strips
Golden-brown crispy breaded chicken strips with sweet chilli sauce

€6.00

The Taproom’s Garlic Bread
Thick, fresh sourdough bread, topped with garlic, virgin olive oil and parsley
(Heat at home)

€3.50

Something sweet
Chocolate brownies
€3.50
Warm brownies covered in a rich chocolate sauce and topped with vanilla ice cream
(Heat at home)

Soft drinks
Coke, Diet Coke, 7UP, Club Orange, Club Lemon, San Pellegrino Limonata,
San Pellegrino Aranciata, Sparking Water, Still Water

€1.50

Craft Beers
Bottled beer (500ml), is available to take away at €3.50 per bottle, or €35 for 12, where you can
mix and match.
You can also order 1 litre of fresh beer from the selection below, straight from our brewery in a
growler. €6 for the beer and €6 for the re-useable growler. Or a 750ml reusable growler at €5 and
refill at €5.
The Old Mill Lager 4.2% ABV
If you’re not a fan of full-bodied flavour or want something that is light and easy to drink, The
Old Mill Lager is perfect. The mix of hops and malts are gentle, providing a crisp, refreshing
beer.
Taaffe’s Red Ale 4.8% ABV
It has a rich, ruby look and a lavish taste at the back of the mouth. Using five different grains,
you’ll taste toasted malts, toffee, caramel and chocolate, finished off with a hint of citrus hops.
We use an enormous amount of cascade hops to create this beer. Bronze winner at Alltech Beer
Festival.
Tholsel Blonde 4.6% ABV
There are four different hops used in this Belgian-style blonde which some have said is the
closest Irish beer to the classic blondes brewed in the monasteries and abbeys of Belgium.
Táin Taproom Session IPA 3.8% ABV
Not all IPAs are high in alcohol; this one is full of flavour in a New England style, heavily dryhopped.

