
BAR FOOD MENU

Starters

Salads

Main
Courses

Breaded Brie Cheese                                    €12.00
(Vegetarian)  (CO)
Crumbed French brie cheese. Served with
our Red Door onion jam. (1,7)

Soup of the Day (Vegan) (CO)                    €7.00
Please check in with your server for details
and allergens.

Tempura Prawns                                              €13.00
Crisp fried battered prawns served with
wasabi mayo & soy dipping sauce.
(1,2,3,6,7,12,14)

Hot Sriracha Wings                                        €12.00
Succulent chicken wings brushed with hot
siracha sauce, dusted in toasted sesame seeds.
Served with celery sticks. (9,11)

Hummus & Naan                                                 €8.00
Homemade hummus with charred coriander
& garlic naan bread.
(1,5,7,8,11)

Caesar Salad (Starter or Main)   €7.00 Starter
(Vegetarian)  (CO)                                €14.00 Main
Green salad of romaine lettuce, garlic
croutons, caesar dressing, parmesan cheese 
& black pepper. 
(1,7,10)

Red Salad (Vegan)                              €8.00 Starter
Baby tomatoes, red onions,              €15.00 Main
red sorrel, beetroot, grated reddish dressed in
a red wine vinaigrette.

Grilled Chicken Caesar            €9.00 Starter
(Starter or Main) (CO)                 €17.00 Main
Green salad of romaine lettuce, grilled
chicken breast, garlic croutons, caesar
dressing, parmesan cheese, crisp smoked
pancetta, boiled egg & black pepper.
(1,3,7,10)

Irish Fish Tacos                                                 €14.00
2 x soft shell tacos filled with battered Atlantic
Haddock, pico de gallo, pickled red cabbage,
sliced jalapeno. (1,3,4,12)

Irish Beef  Tacos                                                €14.00
2 x soft shell tacos filled with Irish Beef, pico
de gallo, pickled red cabbage, sliced jalapeno.
(1,3)

Donegal Dexter Burger                                  €15.50
Dexter beef smash burger with red cheddar.
Served on a brioche bun filled with baby cos
lettuce, celeriac slaw & smoked tomato
ketchup,  (1,3,7,10,12)

Buttermilk Chicken Burger                        €15.50
Marinated in buttermilk then fried until
crispy. Served in a brioche bun with slaw &
spicy mayonnaise. (1,3,7,10)

Fish & Chips (CO)                                              €19.00
Beer battered saltwater fillet, hand cut potato
chips, mushy peas & tartar sauce. (1,3,4,7)

Vegan Beyond Burger                                  €15.50
Plant based vegan pattie. Served in a brioche
with crispy onions & pickles.(1,9,13)
 
Vegan Poke Bowl                                            €19.00
Poke bowl with crisp tofu, sesame, ginger,
colourful crunchy baby vegetables & creamy
Tahini sauce.

Surf & Turf                                                         €28.00
Grilled Irish beef sirloin topped with garlic
butter, prawns & mussels. Served with
blistered vine tomatoes, onion ring & your
choice of sauce on the side. (2,7,12,14)

Grilled Sirloin                                                 €23.50
8oz Irish beef sirloin with porcini
mushroom. Served with blistered baby vine
tomatoes, onion ring & your choice of sauce
on the side. (7,9,12)

Allergens
1 Gluten  2 Crustaceans  3 Eggs 4 Fish  5 Peanuts  6 Soy  7 Milk  8 Nuts  9 Celery            

10 Mustard 11 Sesame seeds  12 Sulphur 13 Lupin  14 Mollusks

*CO Coeliac option available



Desserts

€4.95 each
Hand Cut Chunky Chips (1) (CO)
Tossed Garden Salad (7)
Red Salad
Caesar Salad (7)
Creamed Potatoes (7)
Baby Potatoes with Garlic Butter (1,7)
Potato Gratin with Gruyere (7)
Freshly Grown Irish Vegetables
Hand Cut Chunky Chips with Truffle Oil (1,7) (CO) €7

Side 
Orders 

Sauces
€2.50 each 
Smokey Red Cheddar & Irish Whiskey (7), Peppercorn (7) 
Black Garlic & Bone Marrow(7) Red Wine Jus, Blue Cheese Sauce (7)

Chocolate Brownie                                     €8.50
Sticky chocolate brownie served with
mocha sauce & vanilla ice cream. (1,3,5,7,8)
 
Double Pistachio Cheesecake               €8.50
This queen of cheesecakes is made with
premium pistachio paste, roasted
pistachio nuts & white chocolate. (1,5,7,8)

Vegan Chocolate & Coconut                  €8.50
Tart
Fridge set dark chocolate tart with
coconut flakes. Served with fresh
strawberries. (6,8)

Vegan Belgian Chocolate                        €8.50
Cheesecake
Vegan Belgian chocolate cheesecake
served with mixed berry coulis. (1,6)

Elegant Lemon Torte                                 €8.50
Sweet pastry tart shell filled with
lemon curd. (1,3,7)

Baked Apple Crumble                       €8.50
Summer Edition
Cooked apples & cherries baked into
a biscuit crumble with vanilla ice
cream. (1,3,7,8,11)

International Cheese Board         €11.00
Mini cheese selection with savoury
biscuits, onion preserve & pickles. (1,7)

Jelly & Ice Cream                                  €7.00
Homemade Jelly with 2 scoops 
of ice cream. (3,7)

Gourmet Ice Creams                          €7.00
Ask your server for the daily 
selection. (3,7)

Gourmet Sorbets                                 €7.00
Ask your server for the daily 
selection.

Tea €3.10  Americano €3.30  Latte €3.40  Cappuccino €3.40  Flat White €3.40
Teas & 
Coffees

Red Door Irish Coffee Donegal Silkie Whiskey, Nespresso coffee,                       €8.90 
fresh Irish whipped cream (7)                                                                                         

Café Royale Hennessy Brandy, fresh Irish whipped cream  (7)                              €7.90 

Irish Coffee Powers or Jameson whiskey, fresh Irish whipped cream (7)          €7.70 

Baileys Coffee Baileys Irish Cream, fresh Irish whipped cream  (7)                     €7.70 

Calypso Coffee Tia Maria liqueur, fresh Irish whipped cream (7)                        €7.90 

Amore Caffè Amaretto Disaronno fresh Irish whipped cream   (7)                      €7.70 

 Liqueur
Coffees

Allergens
1 Gluten  2 Crustaceans  3 Eggs 4 Fish  5 Peanuts  6 Soy  7 Milk  8 Nuts  9 Celery 10 Mustard

11 Sesame seeds  12 Sulphur 13 Lupin  14 Mollusks

*CO Coeliac option available


