
  

 

Táin Taproom Menu 

 
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. 
 
Margarita           €13.00 
Homemade tomato base and mozzarella cheese  
 
Pepperoni            €14.00 
Homemade tomato base, mozzarella and pepperoni 
 
Hawaiian            €14.00 
Homemade tomato base, mozzarella, glazed ham and pineapple  
 
Vegetarian           €15.00 
Homemade tomato base, goat’s cheese, mozzarella, homemade red onion chutney and pesto 
 
Portobello Mushroom & Ham         €15.00 
Homemade tomato base, mozzarella, portobello mushroom and glazed ham 
 
Meat Lovers           €15.00 
BBQ sauce base, chorizo, pepperoni, mozzarella, glazed ham and spiced sausage 
 
Pulled Pork           €15.00 
BBQ sauce base, slow-cooked pulled pork, mozzarella, and homemade red onion chutney 
 
Extra toppings           €1.50 
Honey glazed ham, pepperoni, chorizo, breaded chicken, spiced sausage, pineapple, portobello 
mushrooms, pulled pork, goat’s cheese, red onion chutney, peppers 
 
Sweetcorn, jalapeños, sundried tomatoes, parmesan cheese, olives, rocket    €1.00 
 
Choice of Dips          €2.00 
Choose between garlic dip, pesto, BBQ, hot & spicy or sweet chilli mayo 
 
TAKE AWAY PIZZA 
If you like our pizza and would want some at home, you can order to take out. Any of the above pizzas 
for €12, two for €20 and €10 for each pizza thereafter. For a full takeout menu please visit our website or 
social media pages. 
 
We’d love to hear from you! 
Don’t be shy! If you weren’t happy with what you received from Carlingford Brewing Co., let us know. 
Otherwise, we can’t fix it. On the other hand, if you think we’re doing a great job, we’d really love it if 
you shared it on one of the following social media channels. 
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Hand-cut Chips          €4.50 
Chips cut by our very own hands from good old Irish spuds  
 
Loaded Chips           €8.00 
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 

 
Southern Fried Chicken Strips         €8.00 
Golden-brown crispy breaded chicken strips with sweet chilli sauce 
Add hand-cut chips          €4.00 
 
Chicken Wings          €9.50 
Finger lickin, crispy chicken wings with lashings of house made spicy sauce 
Bucket of Chicken Wings         €18.00 
 
The Taproom’s Garlic Bread         €6.00 
Thick, fresh sourdough bread, topped with garlic, virgin olive oil and parsley 
Add cheese           €1.00 
 
The Taproom’s Chilli Bread         €6.00 
Thick, fresh sourdough bread, topped with chilli butter 
Add cheese           €1.00 
 
Goat’s Cheese Balls          €12.00 
Deep fried breaded goat’s cheese balls served with our very own house made chutney and a pesto mayo 
dip 
 
Pulled Pork Brioche Burger with Chips       €16.00 
Irish Porto cooked slowly in an exquisite sauce served up in a brioche bun with house made red slaw 
 
Breaded Chicken burger with Chips        €16.00 
Breaded chicken breast served on a large open brioche bun with garlic mayo, lettuce, house made red slaw 
and a drizzle of our house hot sauce 
 
Goat’s Cheese Salad          €12.00 
Goat’s cheese on a bed of mixed salad leaves served with beetroot, walnuts in a light balsamic dressing 
and a drizzle of honey 
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Something Sweet 
 
Chocolate Brownies          €6.00 
Warm brownies covered in a rich chocolate sauce with a scoop of vanilla ice cream 
 
Sticky Toffee Pudding          €6.00 
Warm sticky toffee pudding served with a scoop of vanilla ice cream 
 
Selection of Ice Cream         €4.00 
Choose between generous scoops of vanilla, strawberry and chocolate ice cream 
 
Soft Drinks 
 
Coke, Diet Coke, 7UP, Club Orange, Club Lemon, San Pellegrino Limonata, San Pellegrino Aranciate, 
Sparling Water, Still Water         €2.50 
 
PRIVATE HIRE 
Did you know that the Táin Taproom and The Old Mill are available for private hire for any social 
function? A range of menus available. Ask the waiting staff for more information. 
 
 
Craft Beers 
 
The Old Mill Larger 4.2% ABV      Half-pint €3.50 Pint €5.80 
If you’re not a fan of full-bodied flavour, or want something that is light and easy to drink, The Old Mill 
Larger is perfect. The mix of hops and malts are gently, providing a crisp refreshing beer. 
 
Taaffe’s Red Ale 4.8% ABV       Half-pint €3.50 Pint €5.80 
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, 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       Half-pint €3.50 Pint €5.80 
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 if Belgium. 
 
Táin Taproom Session IPA 3.8%      Half-pint €3.50 Pint €5.80 
Not all IPAs are high in alcohol, this one is full of flavour in a New England style, heavily dry-hopped. 
 
We are continually trying out new beers and introducing small batches to our taps. In addition, we like to support other craf t 
breweries by stocking their beer. Ask your server what other beers we currently have available. 
 
 
BEER TASTING FLIGHTS 
Find out what’s to your taste, by trying 4 sample beers from our menu for only €12. 
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White Wine 
 
House White       Glass €6.50 Carafe €17.50 Bottle €26.00 
A Sauvignon Blanc with ripe, fresh citrus fruit flavours and a little stone fruit finish from the Muscat. 
 
Pinot Grigio, San Simone 2017, Italy    Glass €7.00 Carafe €18.50 Bottle €28.00 
The nose is a subtle blend of lime, and Comice pear aromas and these two fruit flavours reappear on the 
palate.  
 
Godello, Crego e Monaguíllo 2017, Spain      Bottle €30.00 
This wine balances a round and creamy texture with a purity of peach and apricot flavour. 
 
Red Wine 
 
House Red       Glass €6.50 Carafe €17.50 Bottle €26.00 
A Garnacha with hints of cinnamon and clove, as well as a flourish of purple fruit. 
 
Malbec, Gouguenheim 2017, Argentina  Glass €7.00 Carafe €18.50 Bottle €28.00 
Blackberry flavour and a white pepper influence coming through. This wine finished dry with a balanced 
combination of tannins and acidity. 
 
Montepulciano, Nicodemi, Italy       Bottle €30.00 
This is a majestically, smooth, medium-bodied Italian red. It has flavours of dark cherry, blueberries and 
ripe plum. It is fruit-driven but with almost invisible tannins making it ideal as a wine to sip by itself or as 
a partner to Italian foods. 
 
Rosé Wine 
 
Olivares Rosado, Spain        Bottle €28.00 
Light, bright and pink; the ultimate outdoor wine companion. Vibrant ripe red fruits on the nose and 
palate. Aromas of strawberry and rose petal followed by a fruity, fresh and balanced wine. 
 
Prosecco  
 
San Simone Verde, Italy      Glass €8.00 Bottle €30.00 
Full of fruit and zest. Light, dry and refreshing with notes of crisp apple and citrus. 
 
 


