Soups

Soup of the day €8
with homemade soda bread

21|12

Amber Bar Seafood Broth €17

Fresh selection Ballycotton seafood cooked in a shellfish
broth, crostini with saffron mayo
2[3]45/n]12

Sandwiches

Ballycotton Wild Atlantic Prawns €19
Brioche Roll, lobster butter, green apple, creme fresh
2031112

Amber East Ferry Free Range Club Sandwich €18
House smoked Turkey, Crispy Maple Glazed Bacon,
Avocado, beef tomato, egg, baby gem lettuce, garlic
mayonnaise, focaccia

21

Lemon And Garlic Roasted Chicken €17
Rocket leaves, sundried tomato, avocado, parmesan cheese,
aged balsamic reduction, sourdough

21

Ardsallagh Farmhouse Cheese €17
Portobello mushroom, roasted peppers, eggplant caviar,
toasted pine nut, wild garlic pesto, cinquanta bread
21|12

Above sandwiches served with crisps

Sides

Peppercorn €4
21|12

Garlic Butter €4
2

Red Wine Jus €4
112

Chimichurri €4
9

Seasonal vegetables €5
Hand Cut Chips €5
House Salad €5
Mashed potato €5
Sweet potato fries €5
Caramelized Onions €5
Marsala Mushroom €5
Loaded Fries €3
(nduja, parmesan, garlic mayo, mayo)

Truffle Fries €7
(parmesan)

Salads

Macroom Buffalo Mozzarella €18

24 month aged Prosciutto di Parma, Sweet basil leaves,
confit tomato, Garlic croutons, Giuseppe Giusti Modena
Balsamic Vinegar

29|

Superfood Salad Bowl €15
Roast sweet potato, broccoli, cranberries, Quinoa, Feta
Cheese, Avocado, toasted almonds , Balsamic Lime and
Coriander Dressing

(vegan without feta cheese)

2|9]10]13

Classic Cesar Salad

With Bacon and Aged Parmesan €15
Topped by seared Chicken Strips €17
Served with Wild Atlantic Prawns €18

1[2]3]5]9]13



Light Bites

Fitzgerald Herford Beef Nachos

Topped with spicy chilli con Carne and cheese,
Guacamole and Garlic Soured Cream

2]12

Foie Gras & Chicken Liver Parfait
Raisin Seca I'Armagnac ,Madeira, Toasted Brioche
2|9[n

Ardsallagh Farnhouse Cheese Tartlets
Dukkah spice, Roast Red pepper Aioli
12]1

Ballycotton Classic Prawn Cocktail
Crispy Lettuce, Marie rose sauce
319

Rossmore Rock Oyster

Saffron and Goatsbridge sea Trout caviar vinaigrette,
Seaweed & Ginger Salad

3|9

e Dozen €25
e Half Dozen €17

Fitzgerald House Smoke Pork Ribs €16
Amber BBQ sauce & Slaw, Pork Popcorn
8lof12

Honey-Soy Glazed Chicken Wings €16
Kimchi sesame, scallions, Buffalo Blue cheese dip
2|71819

Cork Brewery Selected Craft Beer Battered
Fresh Haddock

€16

€16

€17

€24

Double cooked chips, Homemade Tartare Sauce & Peas

519

Fitzgerald Hereford 100z Striploin Steak (GF)
Served with House cut chips & sauce of your choice.
Available sauces & extra side dishes are listed below.

€39

Authentic Tikka Masala
Lavender infused Basmati Rice, Mango Chilli Jam ,Naan
Bread, Cashew nuts

e  Marinated Free-Range Chicken €25
e Chickpeas & Tofu €24
210|112
Classic Mac and Cheese €25

Macaroni Pasta, Hegarty Cheese, Aged Parmesan, Nduja
Crumbs
2|9[n

Burgers

Moroccan style Chickpea Burger €23
Guacamole, feta cheese, tomato, baby gem
2|91

Fitzgerald’s Hereford Beef Burger €26
House pickle, Burger sauce, Hegarty’s Cheese, lettuce
2[8]9lul13

East Ferry free range Chicken Burger €24
Marinated chicken breast, Chipotle mayo, house pickle,
Hegarty cheese, lettuce.

2|9fn|13

Desserts

Rhubarb & Apple Crumble €1
Strawberry Gel, Vanilla Ice- Cream
1]2] 9|10 |11 (Wheat)

Chocolate Sphere €12
Bailey’s parfait, hazelnut & lime crunch, hot chocolate sauce
1]2]8 | 9|10 |11 (wheat, barley, hops)

Sticky Toffee Pudding €10
crisp honey oats, salted caramel ice cream, berry compote
1|2 8] 10| 11 (Wheat)

Traditional Créme Brulee €10
almond langues de chat
1| 2|10 (Wheat) | 1

Baked Vanilla Cheesecake €1
cherry compote, basil ice- cream

1]2]9

Ice-cream selection €9

Selection of house ice-creams (vanilla, chocolate,
strawberry) | seasonal fruit | brandy snap (vegetarian)
12

Cheese Selection €12.50
Irish cheese selection | crackers | Ballymaloe relish | Irish
organic honey (vegetarian)

1| 2| 7 (sesame seeds) | 11 (wheat, oat)






