Guinness makes an excellent pairing
with food. Why not enjoy one of our Guinness
beers with one of the dishes below.

BAR & BRASSERIE

OYSTERS
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(12,14) Pair with: Guinness Draught or Guinness Extra Stout

Guinness, potato and sourdough breads, house cultured butter (1,3,7) e

Toda)’s soup, toasted sourdough bread (please check regarding allergens) ...........................

Guinness smoked BBQ chicken wings, Roe and Co dip (1,2,7,9,10) v, 9/15

— Pair with: West Indies Porter

Bluebell Falls goat’s cheese, PX figs, walnut and apple (7,8,10,12) ....ceccveuveciacranne. 10

— Pair with: Rockshore Apple Cider

Salmon crudo, lime, radish, bonito ponzu, dillisk (1,2,8,4,7,10,11,14) ..o 10

— Pair with: Citra IPA

Assiette of Skeaghanore duck, beetroot textures (1,7,10,12) c.oooeeeeeieeeeeeeeeeeeee 1
— Pair with: Rye Pale Ale

Charred courgette, mushroom, mixed peppers, spinach, truffled stracciatella,

pesto (1, 6, 7) oo
— Pair with: Rockshore Irish Lager

Braised BBQ beef, wild boar sausage, Guinness braised onions, mushrooms,
cheddar (1, 6, 7, 9, 10, 12) .veoveeeeeeieeeeeeeeeeeeeeeee e
— Pair with: Guinness Foreign Extra Stout

Atlantic prawns, Gubbeen chorizo, artichoke, chilli, mozzarella, fresh herbs

(1, 2, 6, 7)o
— Pair with: Hop House 13

— YOUNGER PERSONS MENU ——

(UNDER 12°S)

Cheeseburger and skin-on fries (1,2,6,7,10,11,12) ..
Chicken goujons, skin-on fries/mash (1,6,7,8,11) ........ccceioveiiiiniiiiciiciccee.

Margarita flatbread (1,6,7,10,12) ..o
Includes a scoop of Featherbed ice-cream and a fruit squash (3,6,7,8).

Guinness pairs really well with
food, oysters famously, along with
a host of other dishes.

\ARGE PLATES -

Today’s special. Please sk your Server..............cccceveueeueuerueueeueenieesneesnnns Priced daily

Wild mushroom hotpot, rosemary roasted potatoes, Madeira, toasted sourdough,

créme fraiche (1,7,9) vttt 16
— Pair with: Guinness Draught

Guinness beef burger, gherkin, red onion, tomato (1,3,6,7,8,10,12) cccvvvevveerarieaear, 16
—Add Cheese/BACON ..cevvveeeeeeieeeeeeee ettt et 1each
— Pair with: Guinness Draught

Beef and Guinness stew, champ, baby heirloom carrots, Citra IPA pickled onions (1,7,9) ........... 17
— Pair with: Guinness Foreign Extra Stout

Haunch of venison, celeriac, fennel, red cabbage, blackberry jus (1,3,7,9,10,12) c..ccvveereen.. 18
— Pair with: Guinness Foreign Extra Stout

Goatsbridge trout, crayfish cake, spinach, mussel cream (1,2,2,6,7,14) cveeeveeeverarieeveeraan, 18
— Pair with: Citra IPA

SIDES

Skin-on fries (1,GF upon request) ........................................................... 5
Lyonnaise and black pudding potatoes (1,7,9,10) .c..cocveuiricraeiairacaaie
Green beans, anchovy and harissa butter (4,7) oo
CRAMP (4,7 e

Cajun sweet potato fries, chorizo aioli n (1,8,7,9,10,12)

DESSERTS

Roe & Co poached pear, bergamot curd, honeycomb, Velvet Cloud yoghurt (3,7,12) ....... 6.50
— Pair with: Hop House 13

Caramelised white chocolate cake, Milk Stout sauce (1,3,7,8) .ecvvvevvveeerecrveerrecreannn. 6.50
— Pair with: Guinness Milk Stout

Caramelised banana, peanut brittle, chocolate ice-cream (1,2,5,7,8) wevveeeiieieaannn, 6.50
— Pair with: Rye Pale Ale

Baileys Irish coffee ..........cc.oooiiiiiiiiiii 6.95
Baileys latte.........ccoooeoiiiiiiiiiii i 6.95

Allergens: 1-Gluten, 2-Crustacean, 3-Eggs, 4 -Fish, 5-Peanuts, 6-Soya Beans, 7-Milk,
8-Tree nuts, 9- Celery, 10-Mustard, 11-Sesame, 12-Sulphites, 13-Lupin, 14-Molluscs.
GF-Gluten Free. All our dishes may contain traces of nuts.

Get the facts. Be DRINIKAWARE

Visit drinkaware.ie



