
Soup of  The Day
With Homemade Guinness Bread 
Classic Caesar Salad 
Crisp Baby Gem, Bacon,  Croutons & Topped Parmesan Cheese
Falafel ,  Red Pepper & Walnut Paste
Gubbeen Chorizo & Corn Croquettes 

SET MENU
DINNER

Pan Fr ied Chicken Breast
With Gochujang Spiced Aubergine,  Fennel  & Citrus Quinoa
Seared Salmon Fi l let
With Champ Potato & Mussel  Chowder 
8 oz Str iploin Steak
With Mushrooms,  Roast Vine Tomatoes,  Pepper Sauce & Hand-cut Fr ies 
Fr ied Caul i f lower 
With Hummus Chi l l i  Garl ic & Sici l ian Ol ives 

(2,4,7,14)

STARTERS

MAIN COURSES

DESSERTS
Baked Vani l la Cheesecake with Bai leys Cream 
Lemon & Raspberry Posset 
Chocolate & Almond Pudding  
Vegan Chocolate Cake With Vani l la Ice-Cream 

BARTLEY'S WINE & DINE

 (1*,7,9)

(1*,3,4,7,10)

(1*,8^,11,12)

(1*,3,7,12)

(1,10,12)

(1*,11)

(7,12)

(1*,3,7,12)

(1*,7)

(1*,6,7,8!)

(1*,6)

ALL  OUR BEEF  &  MEAT  IS  IR ISH  
ALLERGEN INFORMAT ION
1-CEREALS*(WHEAT)  **(BARLEY)/2-CRUSTACEANS/3-EGGS/4-F ISH/5-PEANUTS/6-SOYBEANS/7-MILK/8-NUTS ,  (8^WALNUTS)  (8^^HAZELNUT)  (8^*  P ISTACHIO)
(8!ALMOND)/9-CELERY/ 10-MUSTARD/1 1-SESAME SEEDS/ 12-SULPHUR D IOX IDE  &  SULPHATES  / 13-LUP INS/ 14-MOLLUSCS 
I F  YOU HAVE  ANY  SPEC IAL  D IETARY  REQUIREMENTS ,  P LEASE  CHECK WITH  YOUR SERVER .

House White  Sauvignon Blanc (Chi le)
House Red  Cabernet Sauvignon (France)

+€10 Supp


