Bar Favorites
Grilled Chicken Burger
Served on flatbread with chips, topped with lemon & Cajun mayo & stacked with seasonal leaves,
crispy bacon, and tomato & caramelized red onion (2.4.7.9.10.12)

€14.95

Line Out Beef Burger
Served on a floured bap with chips, topped with tomato, crispy onion rings, bacon, duo of Swiss &
cheddar cheese caramelized red onion & tomato relish (2.4.7.9.10.12)

€15.95

Chicken Wings - Hot and Spicy or Asian style
Large helping of chicken wings coated with honey, soy sauce, sesame seed and spring onion or
Frank’s hot sauce served with celery and blue cheese (1.2.4.9.13)

€15.95

Spice Roasted Cauliflower, Feta & Artichoke Salad (V)(GF)
Seasonal leaves, roasted almonds, cherry tomato, bell peppers, roasted spicy cauliflower, feta, beetroot
with a pesto yogurt dressing (1.2.8.10.11.12)
(Add Chicken or Tiger Prawns for €3.50)

€14.95

Goat’s Cheese Salad
Pan-fried goat’s cheese with seasonal leaves, cherry tomato, pickled apple and cucumber dressed in
pumpkin oil & pumpkin seeds served with onion bread (2.4.7.10)

€15.95

Wild Mushroom Pasta Carbonara
Creamy wild mushroom and bacon sauce topped with parmesan cheese (1.2.4.7)
(Add Chicken or Tiger Prawns for €3.50)

€14.95

Tagliatelle with Coconut Tandoori Cream

€14.95

Tagliatelle pasta, butternut squash, fresh herbs, cherry tomatoes, coconut tandoori cream, sugar snap peas
and fresh parmesan (1.2.5.7.10.3)
(Add Chicken or Tiger Prawns for €3.50)
Beef & Guinness Casserole
Topped with creamy scallion mash and toasted onion bread (1.2.7.8.10)

€14.95

Bacon, Black Pudding & Porter Cheddar Pizza
Crispy bacon, black pudding, porter cheddar cheese and Ballymaloe tomato relish (1.2.4.7.9.10.12)

€13.95

Artichoke, Olive & Anchovy Pizza
Tomato & herb pizza base with artichokes, sun dried tomato, olives and anchovies topped with fresh
rocket & garlic oil (1.2.4.6.7.10.12)

€13.95

Smoked Chili Chicken & Sweetcorn Pizza
Crispy base with smoked chili chicken and sweetcorn finished with tomato marmalade (1.2.4.7.9.10.12)

€13.95

Food Allergens
1.Celery 2. Cereals containing gluten 3. Crustaceans 4. Eggs 5. Fish 6. Lupin 7. Milk 8. Molluscs 9. Mustard 10. Nut
11. Peanuts. 12.Sesame seed 13. Soya 14. Sulphur Dioxide & Sulphites

To Start
Soup of the Day (GF) (V)
Served with rustic bread (1.2.4.7)

€5.95

Luxury Seafood Chowder (GF)
Squid, mussels, prawns, salmon and white fish finished with green oil served with rustic bread
(1.2.3.4.5.7.8)

€8.95

Trio of Baked Cheese
Porter, brie & provolone cheese, tomato marmalade served with warm bread (2.4.7.10.12)

€9.95

Artichoke, Goat’s Cheese & Pesto Tart (V)
Pickled artichokes, cherry tomato, basil pesto and roasted walnuts topped with goats’ cheese
(1.7.9)

€9.95

Beef Carpaccio (GF)
With rocket leaves, parmesan, horseradish emulsion finished with sea salt, lemon juice and
pickled apple served with onion bread (7.9)

€9.95

Tiger Prawn & Beetroot Tar-Tar
Seared tiger prawns served on marinated beetroot tar-tar (2.3)

€9.95

Mains
10oz Sirloin Steak (GF)
Cooked to your liking, served on a bed of creamed champ mash, grilled baby scallions, with
creamy peppercorn sauce OR garlic butter (1.7.9)

€ 26.95

Pan Fried Cod Fillet
On pumpkin gnocchi, coated in caper butter, cherry tomato, fresh herbs and lemon zest
(1.2.3.4.5.6.7.8.10)

€21.95

Baked Sea Trout with Blue Cheese & Almond Crust
Baked sea trout served on a fresh garden pea risotto, finished with dill oil
(1.2.4.5.6.7.8.10.11)

€21.95

Irish Lamb Chops (GF)
Lamb chops coated in fresh rosemary and honey glaze, creamy mash and steamed broccolini
(1.4.9)

€20.95

Goats Cheese & Beetroot Risotto
Garnished with goat’s cheese & roasted walnuts (1.2.3.7)
(Add Chicken or Tiger Prawns for €3.50)

€20.95

Grilled Thai Chicken (GF)
Grilled fillet of chicken on egg noodles coated in a red Thai curry sauce with roasted hazelnuts
(1.2.4.7.8.10.11)

€20.95

Extras & Sides

€3.50

Selection of:

Mixed Vegetables
Buttered Baby Potatoes
Onion Rings

sandymount_hotel

Parmesan & Crispy Bacon Chips (€4.50)
Garlic Bread
Mixed Leaf Salad with House Dressing
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