
Items marked by a number contain one or more of  the following:

1| Cereals 2| Crustaceans 3| Eggs 4 | Fish 5| Soybeans 6| Peanuts 7| Milk 

8| Nuts 9| Celery 10| Mustard 11| Sesame 12| Sulphites 13| Lupin 14| Molluscs 

THE CLUBHOUSE
STARTERS

Chef ’s Homemade Soup Of  The Day .....................................................€6.50
With a Selection of  Freshly Baked Breads 1 | 3 | 7 | 9

Tomato Based Fresh Seafood Chowder .................................................€8.95
Lightly Spiced Tomato Base with Smoked Haddock, Salmon and Cod, 
Homemade Soda Bread 
1 | 3 | 4 | 7 | 9 | 12

Prawn & Crab Salad ...................................................................................€11.95
Tomato and Coriander Salsa with Vermouth Rocket, Horseradish
and Tabasco Dressing 2 | 3 | 7

Organic Duck Liver Parfait ......................................................................€9.50 
Orange, Ginger and Golden Raisin Chutney, Brioche 1 | 3 | 7

Goats Cheese Roll ......................................................................................€7.95
Walnut Crust, Beetroot Mousseline, Beetroot Wedges, Grissini 7 | 8

Spiced Beef  Salad .......................................................................................€8.95
Jalapeño Chutney, Rocket Leaves, Sundried Tomato Croutons 1 | 3 | 7

8oz Handmade Irish Hereford Beef  Burger  ..........................................€17.95 
Smoked Applewood Cheddar, Crispy Bacon, Sundried Tomato Aïoli, 
Red Onion Marmalade, Apple and Celeriac Remoulade in a Pretzel Bun, 
Chunky Chips and Crispy Side Salad 1 | 3 | 7 | 12 | 10

Traditional Beer Battered Fish Of  The Day .........................................€17.95 
Chunky Chips , Minted Garden Pea Purée, 
Homemade Tartare Sauce and Lemon Aioli 1 | 3 |4 | 7 | 12 | 13

Traditional Irish Turkey And Glazed Ham ...........................................€16.95
Sage Stuffing, Roast Chateau Potato, 
Cranberry Sauce, Sage Jus 1 | 3 | 7 | 9 | 12

Chicken Wings .............................................................................................€11.95
Frank’s Hot Sauce, Sour Cream, Celery Stick, Salad Leaves, French Fries 7 | 9 | 10

Homemade Massaman Curry
Basmati Rice and Crisp Pappadom 
 
Vegetarian 1 | 7 | 9 ........................................................................................€12.95
Chicken 1 | 7 | 9 .............................................................................................€16.95
Tiger Prawn 1 | 2 | 7 | 9 ...............................................................................€17.95

Slow Roast Lamb Rump .............................................................................€18.95
Fondant Potato, Mushy Peas, Rosemary Jus 7 | 9 | 12

Grilled Fillet Of  Sea Bass .........................................................................€19.95
Chorizo and Pumpkin Cassoulet, Tenderstem Broccoli, 
Cherry Tomato Dressing, Salsa Verde 4 | 7 | 10 | 12

Handmade Pumpkin Ravioli .....................................................................€19.95
Lemon, Thyme and Tarragon Butter, Rocket Pesto 1 | 3 | 7 | 8 | 13

Vanilla Crème Brûlée ................................................................................€7.00
Rum & Raisin Ice Cream, Poppyseed Tuiles 1 | 3 | 7 | 12 

Dark Chocolate Mousse ...........................................................................€7.00
Pistachio Ice Cream, Chocolate Chards 3 | 7 | 8 

Sticky Toffee Pudding .............................................................................€7.00
Honeycomb Ice Cream, Toffee Sauce 1 | 3 | 7 

Plum Frangipane Tart ..............................................................................€7.00
Crème Anglaise, Cinnamon Ice Cream 1 | 3 | 7 | 8 

MAIN COURSES

DESSERTS

Find us on

All dishes are freshly cooked with locally sourced ingredients and will be served approximately  
20-30 minutes after ordering. We would like you to know that some of  our dishes may contain  
nuts and that we do not knowingly use genetically modified food products.  
For more information, please speak to our Restaurant Manager.

Braised Short Rib Beef  Salad .................................................................€8.95 
Pickled Cucumber and Carrot, Grain Mustard, Cos, Mix Leaves, 
Sunripe Tomato, Crispy Shallots 9 | 10 | 12

Cork Spiced Beef  Sandwich ....................................................................€11.95 
Horseradish Crème Fraîche, Red Onion, Red Onion Marmalade, 
Toasted Sourdough Bread, Skinny Fries 1 | 3 | 7 | 9 | 10 | 12

Barryscourt Special ...................................................................................€9.95 
Your Choice of  White or Brown Sliced Pan, Baked Ham,
Cheese, Red Onion and Beef  Tomato, French Fries and Salad 1 | 3 | 7 | 8 | 10 | 13

FRESHLY MADE SANDWICHES ON YOUR BREAD OF CHOICE

Honey Baked Ham With Dubliner Cheddar ........................................€7.95
1 | 3 | 7 | 8 | 10 | 13

Turkey And Ham .......................................................................................€10.50
1 | 3 | 7 | 8 | 10 | 13

Roast Chicken ............................................................................................€7.95
1 | 3 | 7 | 8 | 10 | 13

Choice of  Smoked Salmon or Fresh Water Prawn Sandwich ...........€9.95 
Homemade Brown Bread, Lemon and Dill Crème Fraîche, Baby Capers, Grapefruit Wedges, 
Pickled Fennel, Red Onion, Watercress  1 | 2 | 3 | 4 | 7 | 8 | 10 | 13

ALL OF THE ABOVE SERVED WITH SEASONAL SALAD AND FRENCH FRIES.

Create your Soup and Sandwich Combo with any of  the above Sandwiches for  
an additional €3

SNACKS & SANDWICHES
SERVED 12 NOON - 4PM 




