
 

MINI CHORIZO BITES   €10.95 

bite sized chorizo in a honey & red wine glaze,  
garlic, shallots (1A, 7, 9, 12) 
 

CHILLI BEEF NACHOS   €11.95 

house tortilla nachos, cheese,  
sour cream, lime & coriander (1A, 7) 
 

SAUTEED PADRON PEPPERS  €7.95 

chive & garlic dip (3, 7) 
 

CLASSIC CAESAR SALAD   €14.95 

bacon lardons, romaine lettuce, croutons, parmesan 
& caesar dressing (1A, 3, 4, 7, 10) 
 

add grilled chicken +€5.50 or prawns +€6.50 

 

SIDES 
 

HAND CUT FRIES €5.95 

HOUSE SIDE SALAD (10) €4.95 

CREAMY MASH POTATOES (7) €5.95 

PAN FRIED TENDERSTEM BROCCOLI €5.95 

with flaked almonds (7, 8D) 

 
 

PRAWNS & CHORIZO PIL PIL  €14.95 

sizzling prawns & smoky chorizo in garlic 
& chilli oil served with crusty bread & charred lemon 
(1A, 2, 7) 
 

IRISH SMOKED SALMON  €12.95 

dressed leaves, cucumber whipped cheese, 
red onion, baby caper & herb salsa, 
brown bread (1A, 3, 4, 10) 
 

SPICY CHICKEN WINGS   €11.95 

frank’s hot sauce, blue cheese dip (3, 7, 10) 
(main course option with fries €20.95) 
 

HOMEMADE SOUP OF THE DAY  €8.95 
served with warm bread rolls (1A, 7, 9) 

STARTERS 

SOMETHING SWEET? 
 

WHY NOT FINISH OFF YOUR MEAL WITH A LOVELY  
HOMEMADE DESSERT FROM OUR RESIDENT PASTRY CHEF 

 
A discretionary service charge of 12.5% applies to all groups over 6 people. This goes directly to the team.  

 

SNACKS & LIGHT BITES 
 

ALLERGEN INFORMATION 
 

1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts,  
6-Soybeans, 7-Milk, 8-Nuts, (8A- Walnuts) (8B- Hazelnut) (8C- Pecans) (8D- Almond) (8E- Cashew), 9-Celery,  

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs 
 

Should you have any special dietary requirements, please inform your server.  All of our Meat & Poultry is 100% Irish  
 

  

 
   

     

  

 

 

 

 
 

 

STEAK & CHIMICHURRI CIABATTA  €22.95 

sauteed beef sirloin strips, chimichurri, rocket on ciabatta  
with garlic butter served with house fries (1A,7) 
 

FISH & CHIPS      €23.95 

beer battered market fish, pea puree,  
house fries & tartar sauce (1A, 3, 4, 7, 10) 

 
SHEPHERD’S PIE     €22.95 

slow-cooked minced lamb & roasted garden veg in a 
demi-glace jus topped with creamy mash potato 
served with side salad (3, 4, 7, 9, 10, 12) 
(please allow 30 minutes of cooking time) 

 
OVEN ROAST SUPREME OF CHICKEN  €22.95 

mash potato, carrot purée, pickled brown paris mushrooms,  
bacon puff tuile. roast chicken jus (1A, 3, 7, 9, 10) 

 
10OZ DRY-AGED SIRLOIN STEAK    €39.95 

mash potato, sauté tenderstem broccoli, 
peppercorn sauce (7, 9, 12) 

 
TRIO OF TOMATO RIGATONI    €16.95 

rigatoni pasta with sundried, red cherry & yellow tomatoes, 
basil, pine nuts & house-made vegan parmesan (1A,8E) 
 

add grilled chicken +€5.50 or prawns +€6.50 

 
THE BARTLEY’S BURGER    €22.95 

8oz beef burger, streaky bacon, 
cheese, lettuce, tomato, pickles & an onion ring  
with bartley’s dressing, served with house fries (1A, 3, 4, 7, 10, 11) 

 
CRISPY CHICKEN BURGER    €22.95 

buttermilk marinated chicken breast in crispy coating, 
lettuce, tomato, red onion & cabbage slaw, 
topped with cheese (1A, 3, 7, 9, 10) 

       
   PAN FRIED FILLET OF SALMON    €28.95 

crispy polenta slice, roasted baby fennel, 
celeriac & black garlic puree (4, 7) 
 

 

THE MAIN EVENT 
 

 


