
MENU
DinnerDinner

GARDEN BAR

Soup & Salads

Allergens 
1.Gluten. 2.Eggs. 3.Fish. 4.Milk. 5.Nuts. 6.Soyabeans. 7.Celery. 8.Mustard. 9.Molluscs. 10.Crustaceans.

11.Lupin. 12.Sesame Seeds. 13.Sulphur. 14.Peanuts

Starters

Served with Homemade Brown

Bread.

Seafood Chowder 9 / 14
A Hearty Seafood Medley, in a Creamy Broth,

Served with Homemade Brown Bread

Soup of the Day 7 / 10

(Ask your server for allergens) (1 Wheat, 3, 4, 7, 8, 11)

Mixed Leafs, Feta Cheese, Diced

Avocado, Pomegranate, Sunflower

Seeds, French Dressing

Duck Salad 13 / 17
Crispy Confit Duck, Cos Lettuce,

Diced Potatoes, Butter Beans,

Granny Smith Apple, Asian

Dressing 

Greek Salad 12 / 16

(4, 8, 13)
(4, 8, 11, 13)

Tagliata Steak Salad 23
6oz Sirloin Steak, Rocket Leafs, Cherry

Tomatoes, Parmesan Shavings, Pepper

Sauce, French Fries)

(4, 8, 13)

Bites

Served with Homemade Beetroot

Hummus, Avocado Salsa, Olive Oil

Pita Bread 8

(1 Wheat, 11)

Confit Duck Croquette 10
Confit Duck and Caramelised Onion

Croquette, Spiced Orange Aioli

(1 Wheat, 4, 7, 8,  13)

Rosti Potato, Crispy Capers, Lemon

Gel

Guinness Smoked Salmon 8

(4, 8, 13)

Tarts Selection 9
Goats Cheese & Onion

Black Pudding & Apple 

Crab & Lemon

(1 Wheat, 2, 4, 8, 11, 13)

Blue Corn Tortilla, Pulled Beef,

Rocket, Chilli, Avocado Salsa, 

Tortilla 14

(1 Wheat, 11)

Salt & Pepper Calamari Pop 14
Served with a zesty lime and coriander dip

(1 Wheat, 2, 3, 4, 6, 9, 10)

Stiky Asian Style Pork Ribs, 

Asian Style Pork Ribs 15

(1 Wheat, 4, 6, 8, 13)

Chicken Wings 10/15
BBQ or Barberstown Hot Sauce,

Cashew Blue Sauce

(1 Wheat, 2, 4, 8, 11, 13)

Polenta & Cheese 8
Cheese Stuffed Polenta Bites, Kimchi

Aioli

(2, 4)

Prawns 16
Dublin bay Prawns in White Wine

and Garlic Butter Sauce, Sourdough

Bread

(1 Wheat, 3, 4, 10, 13)
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Castle Sides

Allergens 
1.Gluten. 2.Eggs. 3.Fish. 4.Milk. 5.Nuts. 6.Soyabeans. 7.Celery. 8.Mustard. 9.Molluscs. 10.Crustaceans.

11.Lupin. 12.Sesame Seeds. 13.Sulphur. 14.Peanuts

French Fries
Buttery Mash

Sweet Potato Fries
Beer Battered Onion Rings

6 Each / 2 for 10

Mains

Catch of the Day, Creamy Potato,

Confit Fennel, Caper Beurre Blanc

Fish 25

(3, 4, 9, 10, 13)

Pan Fried Chicken Supreme, Potato

Puree, Tenderstem Broccoli, Creamy

Smoked Panceta and Garden Peas

Sauce

Chicken 22

(4, 8, 13)

8oz Wagyu Burger with Applewood

Cheddar, Smoked Bacon, Crispy

Lettuce, Tomato, and Castle Sauce.

Served with truffle fries.

Medieval Burger 29

(1 Wheat, 11)

10oz Dry-Aged Rib-Eye Steak,

Bourbon Sauteed Onions, French

Fries, Peppercorn Sauce or Garlic

Butter

Rib-Eye 42

(4, 7, 11, 13)

Beetroot Gnocchi, Spinach, Smoked

Goats Cheese Sauce, Candied

Walnuts

Gnocchi 20

(1 Wheat, 2, 4, 5, 7, 13)

Thai Curry 20
Yellow Thai Curry, Basmati Rice,

Mixed Peppers, Courgette,

Coriander, Homemade Naan

(1 Wheat, 6, 7)

Stir-Fry 22
Basmati Rice or Noodles, Crispy

Vegetables, Sweet Teriyaki Sauce, 

(1 Wheat, 6, 12), (Noodles: 1 Wheat, 2)

Fish & Chips 22
Catch of the day in a crispy batter,

served with crushed peas and tartare

sauce.

(1 Wheat, 3, 4, 8, 13)

Add Chicken - 4     /   Add  Prawns - 6

Salad Bowl
Bourbon Sauteed Onion
Seasonal Vegetable Bowl
Sauteed Wild Mushroom
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Desserts

Allergens 
1.Gluten. 2.Eggs. 3.Fish. 4.Milk. 5.Nuts. 6.Soyabeans. 7.Celery. 8.Mustard. 9.Molluscs. 10.Crustaceans.

11.Lupin. 12.Sesame Seeds. 13.Sulphur. 14.Peanuts

Pizzas Menu

Tomato Sauce, Fior di Latte

Mozzarella, Cherry Tomatoes

Prosciutto 16.50
Tomato Sauce, Fior di Latte Mozzarella, Honey

Glazed Ham, Sauteed Mushroom, Red Onions

Marguerita 15

(1 Wheat, 4, 7, 13) (1 Wheat, 4, 7, 13)

Tomato Sauce, Fior di Latte

Mozzarella, Pepperoni, Rocket Leafs

Castle Pizza 18
Tomato Sauce, Fior di Latte

Mozzarella, Burrata, Serrano Ham

Pepperoni 16.50 Goats Cheese 16
Tomato Sauce, Fior di Latte

Mozzarella, Goats Cheese,

Caramelised Onion, Candied Walnuts

(1 Wheat, 4, 5, 7, 13)
(1 Wheat, 4, 7, 13) (1 Wheat, 4, 7, 13)

Tiramisu Vacherin9.50 Bread and Butter Pudding 9.50
Baileys & Coffee Sabayon Cream,

boudoirs biscuits, Salted Caramel Sauce, 

Rhubarb & Ginger Chutney, Meringue,

Chantilly Cream, Vanilla Ice Cream

(2, 4, 13)

White Chocolate, Orange & Vanilla

Custard, Run au Raisin Ice Cream

(1 Wheat, 2, 4, 5,  13)(1 Wheat, 2, 4, 13)

Ice-Cream
Selection of Vanilla, Chocolate & Straberry

Ice Cream, Berries, Chocolate Sauce

(2, 4, 13)

Irish Farmhouse Cheeseboard
Smoked Ballylisk, St Tola Goat’s Cheese, Castlefarm,

Young Buck Blue Cheese, Chutney and Crackers

(1 Wheat, 4, 8, 13)

9

9 15

Drinks
Tea: Coffee: Soft Drinks 3.80

English Breakfast
Americano

4.20
4.50

Decaffeinated Double Espresso4.20 4.50 Hot Drinks:
Numi Selection

Latte
4.40

Still Water 2.75
Sparkling Water 3.90

4.75
Earl Grey, Ginger Lemon,

Peppermint, Gunpowder Green,

Chamomile, or White Rose.

Cappuccino
Mocha

4.75
4.75

Espresso

Flat White

3.20

4.75

Coke, Diet Coke, Coke Zero, 7 Up,

Diet 7 Up, Club Orange, Club

Lemon, Cidona, Lucozade

Irish Coffee - 8.20,  Bailey’s Coffee -

8.20, Hot Whiskey - 7.10, French

Coffee - 9.20, Hot Port - 7.20


