Soups, Sandwiches & Appetisers
Suttons Soup V 2/11A/C/12

€7.50

Suttons Seafood Chowder 2/3/4/5/9/11A/C/12

€8.50

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

Fresh ﬁsh and shell ﬁsh, gruyere cheese, seaweed croutons.

Suttons Chicken Wings GF 1/2/7/8/9/12/13

€10.95

Celery and sesame crunch with a blue cheese dip, choice of bbq or hot sauce

Cod and Shrimp Fishcake

1/2/3/4/5/7/11A/13
Coriander and lime crème fraiche, harissa aioli and pea shoots

€9.50

Goats Cheese Bruschetta

1/2/11/A
Pumpkin seed crust, tomato and beet salad, truﬄe fries

€14.95

Suttons Club Sandwich

1/2/7/9/12/13
Turkey, streaky bacon, egg mayo, tomato, ciabatta, garlic fries.

€14.95

Pulled Beef Short Rib Sandwich 1/2/9/11A/13

€15.95

Southern Fried Chicken

1/2/9/11A/C/13
Brioche bun, south west, cheese, gherkins, south west sauce, chips

€15.95

Crispy Halloumi Fritters V 1/2/11A

€14.95

Horseradish mayo, caramelised onion ketchup, mozzarella, ciabatta, chips

Rustic Salads
Buttermilk Fried Chicken

1/2/9/11A/C/13
€14.95
Baby gem, pancetta, croutons, feta cheese, sundried tomatoes, Caesar dressing

Smoked Salmon and Goats Cheese

2/5/7/11A
Carrot and pickled beets, conﬁt red peppers, black olive crumb

€14.95

Spiced chick peas and lime salsa, watermelon, pomegranate and tabbouleh
salad

Chilli Beef “Burrito Bowl” 2/7/11A/12

€14.95

Curried rice, rustic salad, wraps, guacamole and sour cream

Mains
West Cork Beef GF 2/8/9/12/13

€22.00

Pancetta lardons, creamed potato, hispi cabbage and roast carrot, beef sauce

Clonakilty Chicken Supreme GF 2/8/9/12

€19.95

Crispy “Chickin “ Burger VG 8/9/11A/12

€16.95

Asparagus, creamed leeks and forest mushrooms, Pomme Anna.

Cheese, gherkins, onion relish, hot sauce, chilli fries

Quigley’s 10oz Burger 1/2/9/11A/13

€17.50

Chargrilled steak pattie, crispy jumbo onion ring, Ardsallagh cheddar
smoked bacon and onion chutney, brioche bun, peppercorn sauce, fat chips

Red Thai Chicken Curry 2/7/11A/12

€17.50

Seafood Tagliatelle

1/2/3/4/5/9/11A/12
€15.95
Fresh ﬁsh and shellﬁsh, tarragon cream with summer spinach and peas, garlic
bread

Penne Pasta

1/2/7/11A/12
€15.95
Crispy bacon, cajun chicken, tomato and bell pepper sauce, black sesame,
mozzarella bread

Fish and Chips

1/2/5/9/11A/13
€17.95
Crispy battered hake ﬁllet, crushed garden peas, caper and parsley tartare cream

Apple and Cider glazed
Rack of BBQ Pork Ribs GF 1/7/8/9/12

€15.95

Rustic salad, coleslaw and chips, bbq aioli

Lemongrass, garlic and chilli infused curry, ﬂavoured basmati rice, kaﬃr lime
yoghurt, naan bread

Desserts

€6.95

Vanilla Cheesecake 1/2/11A
Oreo cookie base, strawberry jelly and ice cream

Selection of Ice Creams 1/2/11A
Butterscotch popcorn, strawberry gel and homemade cookie

Peach and Meringue Pie (VG) 11A
Poached blackberries, raspberry sorbet

Lemon Tart 1/2/10 Almond /11A

Black sesame tuile, crispy almonds, raspberry puree and ice cream

Coconut Meringue 1/2/11A
Pineapple salsa, passion fruit curd, mango sorbet

Chocolate Fudge Brownie 1/2/11A
Honey comb ice cream and caramel popcorn, vanilla ice cream

Sides

Fat Chips with
Garlic Mayo 1/2/13

€3.50

Smoked Paprika Fries
with Blue Cheese 1/2/13

€3.50

Truﬄe Fries 2

€4.00

Spring Root Vegetables 2

€3.50

Sweet Potato Fries with Cajun Mayo 1/9/13

€4.00

Colcannon Potato 2

€3.50

South West Fries 1/2/9/13

€4.00

As we are handling multiple food allergen ingredients within our kitchen, we make every eﬀort to prevent a possible ‘cross-over’ during preparation &
service, however can not guarantee complete absence of traces of other Food Allergens or the presence of possible airborne allergens.
Should you suﬀer from a SEVERE Food Allergy, please make this known to us and we will discuss further requirements to accommodate your needs.
1: Eggs
9: Sulphites

2: Milk
10: Nuts

3: Shellﬁsh

4: Molluscs

5: Fish

11: Gluten A: wheat/ B: Barley/C: Oats/D: Rye

V = Vegetarian

6: Peanuts
12: Celery

VG = Vegan GF = Coeliac

7: Sesame
13: Mustard

8: Soya
14: Lupin
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Lunch Menu

...simply sophisticated

