
Set MenuSUTTONS BAR & BISTRO
SIMPLY SOPHISTICATED

LOADED FRIES €6.95

STARTERS MAIN COURSE DESSERTS

€45

Tea & Coffee

SIDES

DESSERTS €7.95

South West Fries with Cheddar 
1/2/9/13

Beef Gravy and Cheddar 
2/8/9

Chilli Beef, Cheddar and Taco 
Sauce
1/2/7/9/13

Garlic and Cheddar 
1/9/13

Chips with Aioli €4.25
1/2/9/13 	
Spring Root Vegetables €4.50
2

Feta Cheese Salad €6.25
2/7/13

Green Vegetables with Béarnaise 
€5.25 	
1/2/7

Coffee Crème Brûlée GF 
Chocolate crumble, caramelised 
banana compote, white chocolate 
sorbet
1/2

Fresh Berry Eton Mess GF 
Meringue disc, vanilla cream, 
strawberry ice cream, lemon curd and 
fresh berries
1/2

Passion Fruit Cheesecake 
Raspberry Sorbet, toasted almonds, 
passion fruit gel, butterscotch sauce
1/2/10 Almonds/11A

Coffee Crème Brûlée GF 
Chocolate crumble, caramelised banana 
compote, white chocolate sorbet
1/2

Fresh Berry Eton Mess GF 
Meringue disc, vanilla cream, strawberry 
ice cream, lemon curd and fresh berries
1/2

Passion Fruit Cheesecake 
Raspberry Sorbet, toasted almonds, 
passion fruit gel, butterscotch sauce
1/2/10 Almonds/11A

Chocolate and Raspberry Fudge GF 
Soft chocolate sponge, raspberry jam, milk 
chocolate ganache, vanilla ice cream
1/2

Selection of Ice Creams GF 
White chocolate, crispy meringue  and 
lemon curd
1/2

Selection of Cheeses €11.95 
Selection of local cheeses, apple chutney, crackers and grapes
1/2/11A/11C

Chocolate and Raspberry Fudge GF 
Soft chocolate sponge, raspberry jam, 
milk chocolate ganache, vanilla ice 
cream
1/2

Baked Alaska 
Vanilla genoise, ice creams, strawberry 
puree, torched Swiss meringue
1/2/11A

Selection of Ice Creams GF 
White chocolate, crispy meringue and 
lemon curd
1/2

Suttons Soup V 
Sometimes smooth, sometimes rustic but 
always homemade served with white soda 
bread

2/11A/C/12

Suttons Chicken Wings GF 
Celery and sesame crunch with a blue 
cheese dip, choice of BBQ or hot sauce 

1/2/7/8/9/12/13

6 hr Roasted Pork Ribs GF 
Vinegar slaw, BBQ glaze, sweetcorn, 
tomato and basil salsa 

1/2/7/9/13

Sri Lankan Coconut Sambol VG 
Baked ciabatta, roasted coconut with spices 
and fresh lime, guacamole, light curry 
dressing 

7/10 /11A/12/13

Salted Cod Fishcake 
Caper and lime crème fraîche, roasted red 
pepper and coriander relish 

1/2/5/7/11A/13

West Cork Beef GF 
Crushed swede, creamed potato, roasted carrot, pickled 
onion jam, peppercorn sauce

2/8/9/12

Stuffed Chicken Roulade 
Wrapped in prosciutto, bread stuffing, butternut squash 
puree, crispy potato rosti, broccoli, red wine sauce

2/8/9/11A/12

Fish and Chips 
Crispy battered hake fillet, crushed garden peas, caper and 
parsley tartare cream, burnt lemon, smoked salt, chunky fries

1/2/5/9/11A/13

Red Thai Chicken Curry 
Smooth creamy Thai curry, masala marinated chicken, 
coconut flavoured basmati, Kaffir lime yogurt. Naan bread 
and chips

2/7/11A/12

Pasta Carbonara 
Crispy bacon lardons, chicken, baby spinach, mushrooms, 
penne, parmesan cream, pesto, mozzarella bread 

1/2/11A/12

Spicy Lentil  Taco with Butternut Squash GF 
Pickled onions, spicy tofu, coconut rice, tortilla chips , mixed 
vegetable salad, chipotle dressing 

7/8/12

10oz Sirloin Steak supp. €7 
Garlic roasted flat cap mushroom, roasted shallot, bacon 
fried runner beans. Creamed potato or chunky fries 

2/7/8/9/12

Sauces: Béarnaise, pepper sauce, beef sauce, garlic butter

Smoked Paprika and Blue Cheese 
1/2/9/13

Sweet Potato Fries with Cajun Mayo
1/2/9/13

Chicken Caesar 
1/2/9/11A/13

Creamed Potato with Beef Sauce €5.25
2/8/9/12

Crispy Onion Rings with Garlic Mayo 
€5.25
2/7/9/11A/13

Dips €1.50
Garlic mayo, south west sauce, chilli sauce

Allergens:  1: Eggs   2: Milk   3: Shellfish   4: Molluscs   5: Fish   6: Peanuts   7: Sesame   8: Soya   9: Sulphites   10: Nuts   11: Gluten: 11A: Wheat   11B: Barley   11C: Oats   11D: Rye   12: Celery   13: Mustard   14: Lupin Single bill only for 6 or more guests




