
SALADAS
CAESAR SALAD
Iceberg lettuce, fried garlick croutons, parmesan, cherry tomatoes, egg and caesar dressing
14.5€
[ Add: Chicken breast 3.5€ · Prawns 4.5€ ]

SEA FOOD BOWL
Shrimps, smoked salmon, nori, cucumber, mango, brown rice, cherry tomatoes, avocado 
and bloody mary mayo’
16€

QUINOA, BEETROOT & AVOCADO SALAD (V)
Quinoa, lettuce, beetroot, avocado, orange, sunflower & pumpkin seeds, vinaigrette
15€

COUVERT 
(For 2)
Artisan bread, garlic butter, olive tapenade and marinated carrots (V)  
7€

BITES
TOMATO SOUP & FRESH BASIL (VG)

Tomato cream, fresh basil and toast
7€

CHICKEN GOUJONS
Lemon mayonnaise & ‘Mag’ dipping sauce
14€

FRIES
Mayonnaise, ketchup & ‘Mag’ dipping sauce
4.5€

NACHOS 

Corn nachos, guacamole, tomato & jalapeños salsa, sour cream
8.5€

DEVIL CHICKEN WINGS 

Hot & spicy chilli sauce, celery, blue cheese sauce
12€

HUEVOS ROTOS 

Fried potatoes, paprika, chorizo, onions, peppers, fried eggs
12€

FISH CAKES 

Cod, smoked salmon, chives & potato in panko breadcrumbs, Q Farm salad,  tartare sauce
14€



LARGE PLATES
JALFREZI CURRY (VG)

Slow cooked vegetables, tomato, green chilli, bengali spices
Chotta naan bread, basmati rice, pompadums, mango chutney, mint raita, chilli sauce
16€
[ Add: Chicken breast 3.5€ · Prawns 4.5€ ]

BEEF AND GUINNESS POT
Slow cooked tender beef in a rich Guinness & red wine sauce, chipped potatoes
20€

PORTUGUESE STEAK
Beef filet with portuguese prosciutto, sautéed potatos
30€

CHICKEN PIRI PIRI
Grilled chicken breast & thigh, marinated in piri piri, lemon, garlic, tomato & red onion salad, fries, 
homemade piri piri sauce
18€

‘BACALHAU À BRÁS’
Flaked cod, potato, onion, egg, black olives, dressed green salad
20€

RIGATONI PASTA
Arrabbiata sauce, parmesan
18€

BURGERS
THE MAG BURGER
Double beef burger, cheese, rocket, Mag sauce and fries
18€

EGG, BACON & CHEESE BURGER 
Angus beef burger, bacon, cheese, fried egg, tomato, lettuce, Mag sauce and fries
19€

CHICKEN BURGER
Crispy battered chicken breast, lettuce, tomato, ‘Mag’ sauce, fries
18€

(V) Vegetarian    (VG) Vegan   

If you have a food allergy, please inquire about the ingredients in each dish. In our kitchen, we have procedures for 
handling food in order to ensure the safety of our consumers, however we cannot guarantee that all the products 
have not come into contact with other allergens that are not part of their normal composition, either through 
cross-contamination or omission by third parties. All spirits and liquors are served in 5 cl per portion. All prices are 
in euros (€). VAT is included at the legal rate. The prevailing rates apply to takeaway products in boxes and bags. 
No food or drink, including the couvert, can be charged if the customer does not request it or if it is not consumed. 
We have a complaints book.

SOYA MILK GLUTENCRUSTACEANS NUTS DIOXIDE SULFUR AND SULFITES SESAMEFISH EGGS MUSTARD CELERY

PEANUTLUPIN MOLLUSK



TOASTIES & SANDWICHES
All served with fries

PREGO
Steak, garlic, white wine, ciabatta baguette
16€

MAG CLUB SANDWICH
Chicken breast, bacon, egg, tomato, lettuce, mayonaise
14€

TOASTIES (Choose between)
Ham & Cheese
Cheese & Tomato
12€

WRAPS (Choose between)
Chicken caeser
Tuna, lettuce & cucumber
Beetroot hummus & carrot
12€

DESSERTS
DARK BELGIUM CHOCOLATE MOUSSE
Hedgerow berries
8€

CRÈME BRÛLÉE
Flavoured with cardamom, anise and cinnamon 
8€

SELECTED CHEESE BOARD COMPOTE AND DRIED FRUIT
Selection of Local and National cheeses with pumpkin chutney, dry fruits and toasts
8€


