
Soup of the day
served with homemade brown bread 1,3,6,7,9,12

Seafood bouillabaisse 
served with homemade brown bread 1,4,6,7,12,14

Smoked fish & crab pâté 
with brown bread crackers 1,2,4,6,7,12

Asian bbq chicken wings 
served with a pickled slaw 1,6,7,10,12

Asian bbq cauliflower wings 
with pickled slaw 1,6,7,10,12 

Goats cheese salad
with pickled beetroot, candied walnut & French onion dressing  7,8,10,12

Daikon & apple salad
with a soya & chilli dressing 6,11,12

Caesar salad 
Crisp cos lettuce, smoked bacon lardons, Parmesan & sourdough croutons 1,3,6,7,10,12

Pork terrine with pickled salad & Ballymaloe relish
10,12

Brie & sun-dried tomato bruschetta
with salad & balsamic dressing 1,6,7,12

STARTERS

Evening Menu

€5.95

€12.50

€13.00

€10.50 SM
€13.50 LRG

€9.50 SM
€11.50 LRG

€11.50 

€10.50 SM

€9.95

€12.50

We use gluten-free flour wherever
possible but cannot guarantee that there
are no traces of gluten as we handle and
use other types of flour in our kitchen.

€10.50 

€12.50 LRG

https://en.wikipedia.org/wiki/P%C3%A2t%C3%A9


Dawn Meats, 10oz 35-day aged Sirloin Steak 
served with chips, sauteed onions, mushrooms, & a choice of pepper sauce, garlic
butter, or gravy served on the side 6,7,12

Beef & Guinness stew
served with mashed potato 1,6,7,12

Dooley’s double Dawn Meats beef burger on a Waterford Blaa 
accompanied by tomato, onion, lettuce & garlic mayonnaise served with triple-cooked
chips & relish 1,3,6,7,10,12
Add bacon                                                                                                                                                                         
Add cheese
Add cheese & bacon

Tempura battered smoked coley
accompanied mushy peas tartar & lemon served with chips  3,4,6,10,12

Roast chicken fillet 
with mashed potato, peperonata, lentil and chorizo cassoulet 6,7,12,13

Katsu curry  
served with sticky rice and pickled vegetables, and an option of
Breaded chicken or 1,3,6,7,10,11,12
Crispy cauliflower 6,10

Carbonara penne pasta  
with smoked bacon lardons & parmesan cheese served with 
garlic bread 1 3,6,7,12 

Sweet potato falafel burger                                                                                                              
served in a Waterford blaa with salad, lime harissa & 
homemade vegan mayo & chips 1,12,13

Asparagus and ricotta ravioli  
with a lemon cream sauce finished with mixed chard 
served with garlic bread. 1,3,6,7,12 

Mushroom,  ricotta and walnut cannelloni  
topped with mixed chard and goat’s cheese sauce. 
Served with chips and a side salad. 1,3,6,7,8,12

MAIN COURSES

€28.00

€1.50
€3.00

€14.00 

€13.50 

€17.00

€16.95

€ 14.50

€15.95

Evening Menu

€13.95

€14.00 

€14.00 

€14.00 

€2.00



Hazelnut and chocolate tart 
 with salted caramel and Chantilly cream 1,3,6,7,8,12

Double chocolate brownie                                                                                                                                 
with chocolate sauce and vanilla ice cream 3,6,7,12 

Lemon cheesecake 
with ginger and Berry compote 1,6,7

Banana and cinnamon sponge cake 
topped with almond and candied banana 1,3,6,8
served with vanilla ice cream

Bread & Butter Pudding 
served with caramelized apple & custard 1,3,6,7,12

Seasonal fruit pavlova
with Chantilly cream and fruit purée 3,7

DESSERT €7.00

We use gluten-free flour wherever
possible but cannot guarantee that
there are no traces of gluten as we
handle and use other types of flour in
our kitchen.

Evening Menu

Treat yourself to one of our
speciality coffees or digestif


