Sct Menu €50

Starters

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

2, TIA/C, 12

Seafood Chowder

Fresh fish and shellfish,
diced vegetables, white wine
and spring onion velouté,
homemade brown bread
2,3,4,5 9 1A/, 12

12 Hr Roasted Pork Ribs GF
Korean BBQ, spicy Napa slaw,
toasted seeds

1,279,113

Crispy Salmon Fishcake
Fresh tomato and coriander
salsa, lemon and caper
cream, crispy fish cracker
1,25 711A, 13

Cajun roasted Mushroom
Tacos VG GF

Crisp iceberg, spicy
chipolata sauce, guacamole,
chimichurri, toasted seeds
7,12

Suttons Chicken Wings GF
Celery and sesame crunch
with a blue cheese dip,
choice of BBQ or hot sauce
1,278,912, 13

Single bill only for 6 or more guests

Main Course

Slow Confit Silver Hill Duck Leg
Smoked bacon, white beans and truffle
cream, crispy duck springroll, poached
cinnamon plums 1,2, 9,714, 13

Clonakilty Chicken

Southern fried drumstick, stuffing
potato, honey roast parsnip, wild
mushroom sauce

2,8 911A 12

West Cork Beef Featherblade GF

Red cabbage sauerkraut, roasted carrot,
creamed potato, Bourguignon sauce
2,8 912

Fish and Chips

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

1,2,591A, 13

Saroj's Red Thai Chicken Curry
Smooth creamy Thai curry, marinated
chicken breast, flavoured rice, riata,
naan bread and fries

2,7 1A, 12

Castletownbere Seafood Rigatoni
Cooked in a seafood velouté with lemon
and fresh herbs, tiger prawns and
calamari, pangrattato, garlic baguette
2,3,4,5 911A, 12

Notorious VB 2.0

Southern fried plant based pattie,
smoked paprika tarter tots, cheese,
pickles, BBQ sauce, bun and fries
7,8, 9 1A

esserts

Our Pastry Chefs Tasting
Plate

Lemon tart, coconut
meringue, winter flowers
1,2 1A

Oreo cheesecake, Nutella
ganache, crispy crumbs
1,2, 1A

Coolhull Farm strawberry
ice-cream
1,2 GF

Raspberry and chocolate
framboisier cake
1,2, 1A

Tea &
Coffee

Allergens: 1: Eggs 2: Milk 3:Shellfish 4: Molluscs 5: Fish 6: Peanuts 7:Sesame 8:Soya 9:Sulphites 10: Nuts

11: Gluten: TIA: Wheat 11B: Barley T1IC: Oats 11D: Rye 12: Celery 13: Mustard 14: Lupin
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bar & bistro



