
Matt the Thresher 
 

Starters 
 

Soup of the Day 8.50 (*GF) 
served with *brown bread 

Allergen 1a,Changes Daily 
 

Matt’s Seafood Chowder 13.95 (*GF) 
with *brown bread 
Allergen 1a,4,7,9,14 

 

Hot & Spicy or *Sweet & Sticky Wings 
Starter 13.95  Main 19.95 

Cashel blue cheese dip, celery stick (*GF) 
Allergen 1a,3,4,6,7,9,10,12 

 

Chicken Liver & Port Parfait 14.95 (*GF) 
Plum chutney, *brioche toast 

Allergen 1a,3,7,10,12 
 

Crispy Brie Wedges 12.95 
Mixed leaf salad & Cumberland sauce 

Allergen 1a,3,7,12 
 

Mussel Pot (*GF) 
Starter 13.95  Main (with fries) 20.95 
Creamy white wine & parsley sauce,  

with *toasted sourdough 
Allergen 1a,2,7,9,12,14 

 

Guinness Cured Smoked Salmon 14.95 
Capers, red onion, crème  
Fraiche, & *blinis (*GF) 
Allergen 1a,1e,3,4,7,10,12 

 

Goats Cheese & Pear 13.95 (GF) 
Seasonal mix leaves, pomegranate, candied 

walnut, balsamic dressing 
Allergen 7,10,12 

 
Mains 

 
Matt’s Fish Pie 24.95 

Fresh & smoked fish, mornay  sauce, potato 
topping, side salad Allergen 1a,4,7,9,10,12 

 
Fish & Chips 23.95 

Lightly battered Haddock, garden pea puree, 
house tartar sauce Allergen 1a,4,7,9,10,12,14 

 
Wild Atlantic Prawn Scampi 28.95 

Lightly battered, homemade tartare sauce 
& chips Allergen 1a,2d,3,7,10,12 

 
Creamy Orecchiette Pasta 19.95 

Garlic & white wine sauce, cherry tomato, 
spinach, mushrooms and aged parmesan 

Add Chicken 24.95 - Add Prawn 26.95 
Allergen 1a,2d,7,9,12 

A La Carte Menu 
Mon–Sat 5-8:45pm / Sun 12-7:45pm 
 

Mains 
 

Pan-Seared Supreme of Chicken 25.95 
Glazed carrots, crispy polenta, wild 

mushroom & chicken jus (GF) 
Allergen 7,9,12 

 
Buttermilk Chicken Burger 19.95 (*GF) 

Baby gem, tomato, pickled red onion, 
sriracha mayo, *brioche bun, with chips 

Allergen 1a,1f,3,4,7,10,12 
 

Irish Beef Burger 19.95 (*GF) 
7oz beef patty, lettuce, tomato, caramelized 

onion, homemade sauce, *brioche bun, 
served with chips 

Add cheese €1 - Add bacon €2 
Allergen 1a,3,7,10,12 

 
Steak Sandwich 22.95 (*GF) 

6oz Sirloin, pepper mayo, rocket, onions, on 
*rustic ciabatta, house cut chips 

Allergen 1a,3,7,8,10 
 

Authentic Thai Curry 19.95 (GF & Vegan) 
Add Chicken 24.95 - Add Prawn 26.95 

Aromatic curry, roasted squash, chickpea, 
& coconut, steamed basmati rice 

& diced vegetables 
Allergen 9 

 
Braised Featherblade 27.95 (GF) 

Slow-cooked beef, creamy mash, carrot & 
horseradish puree, grilled tenderstem 

broccoli, & beef jus  
Allergen 7,9,12 

 
 

Steaks 
 

10oz                  Sirloin               39.95 (GF) 
14oz                  Ribeye               47.95 (GF) 
  8oz                   Fillet                 42.95 (GF) 
 

With cherry tomatoes, & house chips 
Choose - Pepper sauce, Garlic butter, 

Chimichurri, or Béarnaise  
Allergen 3,7,12 

 

 

Seafood Platter 
Lovely to Share 

 

Mixed Seafood Platter 47.95 (*GF) 
Smoked salmon, Irish crab meat, prawns, 
lemon, onions, capers, Marie rose sauce, 
crème fraiche, served with *brown bread 

Allergen 1a,2a,2d,3,4,7,10,12 
 



Salad Bowls 
____________________________ 

Super Grain Salad 16.95 (*GF) 
Chicken 21.95 Poached Prawn 23.95 

*Couscous, quinoa, olives, cucumber, 
chickpeas, feta cheese, pomegranate, cherry 

tomatoes, coriander, pumpkin seeds,  
chilli & lime dressing 

Allergen 1a,3,9,11,14 
________________________________ 

Classic Caesar Salad 16.95 (*GF) 
Chicken 21.95 Poached Prawn 23.95 
Crisp baby gem, aged parmesan, cured  

smoked bacon lardons, *croutons,  
homemade Caesar dressing 

Allergen 1a,2d,3,4,7,10,12 
_________________________________ 
Matt’s Greek Salad 16.95 (GF) 
Feta cheese, ripe cherry tomatoes,  

cucumber, red onions, kalamata olives,  
with lemon & mustard dressing 

Allergen 7,12 
 

 
Irish Cheese Plate  

Sharing 23.95         Not Sharing 14.95 
 
Durrus semi-soft, mellow & earthy, Hegarty’s 
Cheddar, strong nutty flavour, Wicklow Bán, 
creamy seductive Irish brie, Boyne Valley 
Blue, semi-hard goat cheese, served with 
plum chutney, honey & walnut dip, cheese 
crackers, & grapes 

Allergen 1a,7,8c,12 

 
Sides 

 

House Cut Chips 5.50 (GF) 

Sweet Potato Fries 6.50 (GF) 

Onion Rings 6.00 (1a,3,7,10) 

Creamed Spinach 6.00 (7) 
House Salad 5.50 (10,12) 
Creamy Mash 5.50 (7) 
Crispy Polenta 6.50 (7) 

Sauteed Mushroom 5.50 (7) 
 

------------------------------------------------------------------- 
 

MATT THE THRESHER  
JULIANSTOWN, CO. MEATH 

 
 

Bakery, Café, & Deli  
----------------------------------------- 
Mon-Fri 8-5pm / Sat-Sun 9-5pm 

Freshly Made. Warmly Served.  

House Desserts 8.95 
 
 

Bread & Butter Pudding 
Apple compote, apple sorbet, crème-anglaise 

Allergen 1a,3,7,12 
 

Sticky Toffee Pudding 
Banana ice-cream, caramel sauce, 

& caramel foam 
Allergen 1a,3,7,8a 

 
Classic Tiramisu 

Espresso-soaked savoiardi,  
mascarpone cream, cocoa powder 

Allergen 1a,3,7,8 
 

Crème Brulée 
Vanilla custard, almond biscuit 

Allergen 3,7,8a 
 

Ice Cream Or Sorbet 
Allergen 7 

 
 
 
 
 

MINI VIPS 9.95 
 

Fish Goujons & Fries 
Small 9.95  Large 15.95 

Allergen 1a,4, 7  
 

Bangers & Mash 
Allergen 1a,7,12 

 
Pasta Tagliatelle 

basil & tomato sauce  
Allergen 1a,9 

 
Beef Burger & Fries 

Allergen 1a,3,7 
 

Chicken Goujons & Fries 
Small 9.95  Large 15.95 

Allergen 1a,3,4,7 
                    

Kids Ice Cream & *Cone 6.00 
Allergen 1a,3,7 

 
Chocolate Brownie & Ice Cream 6.00 

Allergen 1a,3,7,8 
 
 
 
 
 
 
 

Allergens 
 

1a.Wheat 1b.Spelt 1c.Khorasan 1d.Rye 1e.Barley 
2a.Crab 2b.Lobster 2c.Crayfish 2d.Shrimp 3.Egg 
4.Fish 5.Peanut, 6.Soybean, 7.Milk 8a.Almond 
8b.Hazelnut 8c.Walnut 8d.Chestnut 8e.Cashew 
8f.Pecan 8g.Brazilnut 8h.Pistachio 8l.Macadamia 
9.Celery, 10.Mustard 11.Sesame Seed 12.Sulphur 
Dioxide 13.Lupin 14.Molluscs 

(GF) Gluten Free (*GF) Gluten Friendly 


