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Appetisers

Mains

Suttons Soup V 2/11A/C/12 €7.50
Sometimes smooth, sometimes rustic but always homemade served 
with homemade bread

Suttons Chunky 
Seafood Chowder 2/3/4/5/9/11A/C/12 €8.50
Fresh fish and shellfish, homemade brown bread, fennel cream

Spicy Chicken Nachos GF 2/9 €10.95
Sour cream, jalapeno peppers, tomato, fried beans, red cheddar 
cheese 

Cheesy Nachos GF 2/9 €9.95
Tomato salsa, jalapenos, olives, beans, 
red cheddar and blue cheese cream 

Apple and Cider Glazed 
BBQ Pork Ribs GF 1/7/8/9/12 €8.95
Sweet corn and pickled onion salsa, BBQ Mayo

Organic Chicken 
Liver Parfait 1/2/8/9/11A/B/C/13 €8.95
Homemade chutney, de roiste black pudding bon bon, toasted brioche 

Smoked Paprika and 
Black Bean Tacos V/GF 2/7/8/12 €8.95
Crispy iceberg lettuce, avocado, cheese, tzatziki, harissa

Garlic and Chilli King Prawns 1/2/3/11A/12 €10.95
Chorizo and tomato, sour cream, sourdough baguette  

Suttons Chicken Wings GF 1/2/7/8/9/12/13
Celery and sesame crunch with a 
blue cheese dip, choice of bbq or hot sauce
Small €9.95
Large €14.95

Teds Smoked 
Haddock Fishcake 1/2/3/4/5/7/11A/13 €8.95
Basil and lime crème fraiche, red pepper relish, squid ink cracker

The Vegnificent Pizza V 1/2/8/11A/13  €17.95
Jack fruit, sundried tomatoes, courgettes, fresh basil, smoked 
Carrigaline cheese and spicy peppers, smoked paprika fries with blue 
cheese aioli 

Quigley’s 10oz Burger 1/2/9/11A/13 €17.95
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
Lemongrass, garlic and chilli infused curry, flavoured basmati rice, 
Kaffir lime yoghurt, naan bread

Red Thai Prawn Curry 2/3/7/11A/12 €18.50
Lemongrass, garlic and chilli infused curry, flavoured basmati rice, 
Kaffir lime yoghurt, naan bread

Ribeye Cheese Steak Ciabatta 1/2/9/11A/13  €16.50
Sautéed onion and mushrooms, cheese, peppercorn sauce, chips

Chargrilled 30 Day Dry Aged Steaks GF 2/8/9/12 
10oz sirloin steak €28.95
8oz fillet steak  €29.95
Beer braised onions, flat cap mushroom and  wilted green vegetables 
creamed potato or chunky fries.
Sauces: Béarnaise, pepper sauce, beef sauce, garlic butter

West Cork Beef GF 2/8/9/12/13 €22.50
Spinach, mushroom and green bean casserole, 
horseradish, braising juices

Irish Venison Three Ways   2/8/9/11A/13 €26.95
Seared loin with truffle crumb, casserole, 
crispy croquette, roast corn, sprouts, rosemary jus 

Clonakilty Chicken Supreme GF 2/8/9/12 €19.50
Sticky red cabbage, glazed parsnip, 
creamed potato, chorizo and rosemary sauce.

Seabass Fillet GF 2/5/12 €24.00
Butternut squash and pea risotto, 
truffled asparagus tips, tomato tapenade, olive crumb  

Fish and Chips 1/2/5/9/11A/13 €18.50
Crispy battered hake fillet, crushed garden peas, caper and parsley 
tartare cream, burnt lemon, smoked salt, chunky fries

Eddie Farrell Lamb Shank GF 2/8/9/12 €24.00
Roast butternut squash, celeriac potato, 
smoked bacon and shallot sauce

Pan Fried Quinoa 
& Cauliflower Burger VG 8/9/11A/12 €16.95
Sliced cheddar, harissa mayo, gherkins, pickled onions, chunky fries. 

Southern Fried Chicken Burger  1/2/8/9/11 A/C €15.95
Brioche bun, cheese, pickles, streaky bacon, south west sauce, chips

Desserts
Chocolate and Orange 1/2/11A
Jaffa pudding with caramelised oranges, vanilla ice cream

Toblerone Cheesecake 1/2/11A 
Chocolate ganache, Oreo ice cream and macaroon

Pumpkin and meringue pie VG  11A
Poached blackberries, blackberry sorbet

Apple Madeira 1/2/11A
Vanilla custard and ice cream, fresh berries and caramel sauce

Raspberry Brulee Tart  1/2/10 Hazelnut /11A1/2/11A
Hazelnut biscotti, raspberry ice cream

Selection of ice creams  1/2/11A
Butterscotch popcorn, strawberry gel and homemade brownie

Spiced Honey and Meringue Ice Cream Cake  GF  1/2
Saffron poached pears and crispy honeycomb

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.

V = Vegetarian     VG = Vegan    GF = Coeliac

1: Eggs 3: Shellfish 7: Sesame

9: Sulphites 11: Gluten A: wheat/ B: Barley/C: Oats/D: Rye 12: Celery 14: Lupin

2: Milk 4: Molluscs 8: Soya

10: Nuts 13:  Mustard

5: Fish 6: Peanuts

€6.95

Sides
Fat Chips with   €3.50
Garlic Mayo 1/2/13

Truffle Fries 2  €4.00

Sweet Potato Fries with Cajun Mayo 1/9/13  €4.00 

South West Fries   €4.00
with Cheddar Cheese 1/2/9/13

Smoked Paprika Fries  €3.50 
with Blue Cheese 1/2/13

Winter Root Vegetables 2  €3.50

Creamed Potato 2 €3.50

Onion Rings   €3.50
with Aioli 1/2/9/11A/13
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Soups, Sandwiches & Appetisers

Desserts
Chocolate and Orange 1/2/11A
Jaffa pudding with caramelised oranges, vanilla ice cream

Toblerone Cheesecake 1/2/11A 
Chocolate ganache, Oreo ice cream and macaroon

Pumpkin and meringue pie VG  11A
Poached blackberries, blackberry sorbet

Apple Madeira 1/2/11A
Vanilla custard and ice cream, fresh berries and caramel sauce

Selection of ice creams  1/2/11A
Butterscotch popcorn, strawberry gel and homemade brownie

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.

V = Vegetarian     VG = Vegan    GF = Coeliac

1: Eggs 3: Shellfish 7: Sesame

9: Sulphites 11: Gluten A: wheat/ B: Barley/C: Oats/D: Rye 12: Celery 14: Lupin

2: Milk 4: Molluscs 8: Soya

10: Nuts 13:  Mustard

5: Fish 6: Peanuts

€6.50

Mains

Suttons Soup V 2/11A/C/12 €7.50
Sometimes smooth, sometimes rustic but always homemade served with 
homemade bread

Suttons Chunky 
Seafood Chowder 2/3/4/5/9/11A/C/12 €8.50
Fresh fish and shellfish, homemade brown bread, fennel cream

Teds Smoked 
Haddock Fishcake 1/2/3/4/5/7/11A/13 €8.95
Basil and lime crème fraiche, red pepper relish, squid ink cracker

Suttons Chicken Wings GF 1/2/7/8/9/12/13
Celery and sesame crunch with a blue cheese dip, choice of bbq or hot sauce
Small €9.95
Large €14.95

Macroom Mozzarella Bruschetta  1/2/11/A €14.95
Heirloom tomato, pickled red onion, hummus and pesto fries 

8hr Roasted Chilli Pork 1/2/7/9/12/13 €14.95
Brioche bun, chilli beans, white cheddar cheese, slaw, chips

Open Shrimp 
& Smoked Salmon 1/2/3/9/11A/C/13 €14.95
Homemade brown bread, Mary rose sauce, crispy caper salad, sweet potato fries

Ribeye Cheese Steak Ciabatta 1/2/9/11A/13 €15.95
Sautéed onion and mushrooms, 
cheese, peppercorn sauce, chips 

Toasted Special 2/11A/13 €11.95
Baked ham, cheddar cheese, beef tomato, red onion, salad and chips

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 €16.95
Lemongrass, garlic and chilli infused curry, flavoured basmati rice, Kaffir lime 
yoghurt, naan bread

Homemade Lasagne 1/ 2/9/11A /12/13 €14.50
Served with coleslaw and side salad, skinny fries or garlic bread with mozzarella 

Roast Joint of the Day 2/8/9  €14.95
Served with a selection of vegtables and potatoes

Spaghetti Meatballs  1/2/9/11A/12  €14.95
With tomato and basil sauce, cheesy garlic ciabatta

West Cork Beef GF 2/8/9/12/13 €21.00
Spinach, mushroom and green bean casserole, horseradish, braising juices

Clonakilty Chicken Supreme GF 2/8/9/12 €18.95
Sticky red cabbage, glazed parsnip, 
creamed potato, chorizo and rosemary sauce.

Fish and Chips 1/2/5/9/11A/13 €17.50
Crispy battered hake fillet, crushed garden peas, caper and parsley tartare 
cream, burnt lemon, smoked salt, chunky fries

Pan Fried Quinoa  €16.95
& Cauliflower Burger VG 8/9/11A/12
Sliced cheddar, harissa mayo, gherkins, pickled onions, chunky fries. 

Southern Fried Chicken Burger  1/2/8/9/11 A/C €15.95
Brioche bun, cheese, pickles, streaky bacon, south west sauce, chips

Green chilli and  €14.95
Prawn “Burrito bowl”  2/3/7/11A
Fried spicy prawns, basmati rice, mango, beansprout and chilli salad, tortilla 
wraps, Guacamole   

Rustic Winter Salads
Crispy Chicken  1/2/9/11 A/13  €14.95
Roasted potato cubes, baby gem, parmesan, bacon lardons, Caesar dressing   

The Chick and Plant Express  VG 7/8 €14.95
Roasted winter vegetables with red lentils, curried courgette and bean rice  

Sides
Fat Chips with   €3.50
Garlic Mayo 1/2/13

Truffle Fries 2  €4.00

Sweet Potato Fries with Cajun Mayo 1/9/13  €4.00 

South West Fries   €4.00
with Cheddar Cheese 1/2/9/13

Smoked Paprika Fries  €3.50 
with Blue Cheese 1/2/13

Winter Root Vegetables 2  €3.50

Creamed Potato 2 €3.50

Onion Rings   €3.50
with Aioli 1/2/9/11A/13
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€35.00
Appetisers

Mains

Suttons Soup V 2/11A/C/12
Sometimes smooth, sometimes rustic 
but always homemade served with homemade bread

Apple and Cider Glazed BBQ Pork Ribs GF 1/7/8/9/12
Sweet corn and pickled onion salsa, BBQ Mayo

Teds Smoked Haddock Fishcake 1/2/3/4/5/7/11A/13
Basil and lime crème fraiche, red pepper relish, squid ink cracker

Smoked Paprika and Black Bean Tacos V/GF 2/7/8/12
Crispy iceberg lettuce, avocado, cheese, tzatziki, harissa

Suttons Chicken Wings GF 1/2/7/8/9/12/13
Celery and sesame crunch with a 
blue cheese dip, choice of bbq or hot sauce

West Cork Beef GF 2/8/9/12/13
Spinach, mushroom and green bean 
casserole, horseradish, braising juices

Roast Crown of Turkey 2/8/9/11A/12/13
Baked ham, onion stuffing, sticky red cabbage, glazed parsnip, creamed 
potato, turkey jus

Fish and Chips 1/2/5/9/11A/13
Crispy battered hake fillet, crushed garden peas, caper and parsley 
tartare cream, burnt lemon, smoked salt, chunky fries

Eddie Farrell Lamb Shank GF 2/8/9/12
Roast butternut squash, celeriac potato, smoked bacon and shallot sauce

Pan Fried 10oz Sirloin Steak GF 2/8/9/11A/12
Beer braised onions, flat cap mushroom and sautéed green beans, 
creamed potato or chunky fries
Supplement on the Steak €6 

Red Thai Vegetable Curry V 2/7/11A/12
(Chicken Available)
Lemongrass, garlic and chilli infused curry, flavoured basmati rice, 
Kaffir lime yoghurt, naan bread

Desserts
Chocolate and Orange 1/2/11A
Jaffa pudding with caramelised oranges, vanilla ice cream

Toblerone Cheesecake 1/2/11A
Chocolate ganache, Oreo ice cream and macaroon

Pumpkin and meringue pie VG  11A
Poached blackberries, blackberry sorbet

Apple Madeira 1/2/11A
Vanilla custard and ice cream, fresh berries and caramel sauce 

Selection of ice creams  1/2/11A
Butterscotch popcorn, strawberry gel and homemade brownie

Have you joined 
Suttons Diners Club?

Suttons Diners Club is our way of 
saying thank you for your continued 

custom and support. It is entirely 
complimentary to join,  no purchase 
is necessary and as a member you 

will enjoy monthly  offers and special 
rewards throughout the year.

SCAN HERE

to JOIN for FREE. 

Exclusive Member 
Benefits & Privileges

Priority online booking 

Early booking access to Rochestown 
Park Hotel events including 

Communions & early bird prices for 
Christmas Parties

Discounted offers throughout 
Rochestown Park Hotel 

& Leisure Centre

Birthday Treat when dining 
with us for your birthday

Automatic entry into 
our Monthly Competition

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.

V = Vegetarian     VG = Vegan    GF = Coeliac

1: Eggs 3: Shellfish 7: Sesame

9: Sulphites 11: Gluten A: wheat/ B: Barley/C: Oats/D: Rye 12: Celery 14: Lupin

2: Milk 4: Molluscs 8: Soya

10: Nuts 13:  Mustard

5: Fish 6: Peanuts
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