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AFTERNOON TEA  

Sweet & Savoury Treats for 2 persons €29.00 (Pre-order by 7pm day before) 
 

STARTERS/SMALLER BITES 

*not available for Sunday Lunch  

Homemade Soup with Bread Rolls (serving 1 Person) €4.50 

Shredded Duck & Vegetable Spring Rolls, Sweet Soya & Chilli Dressing €6.00 

*Pan-fried Tiger Prawns with Chilli, Garlic & Coriander, served with Sourdough Bread €7.50  

Crispy Chicken Wings, Hot or BBQ Sauce, Blue Cheese Dip & Celery Sticks 7, 9  

Starter €6.50, Main €12.00 

Bailey’s Bar Bites – Chicken Goujons, Cocktail Sausages, Spicy Wedges & Crispy Onion Rings 

Starter €6.00, Main €12.00  

SALADS  

Goats Cheese Salad – Crisp Hot Panko Breaded Bolie Goats Cheese Bon Bons on a Warm 
Beetroot & Walnut Salad, Raspberry Vinaigrette 1, 7, 8, 12, Starter €6.00, Main €12.00   

Caesar Salad – Smoked Chicken, Cos Leaves, Garlic Croutons, Parmesan Shavings, Smoked 
Bacon & Caesar Dressing 1, 7, 10, Starter €6.00, Mains €12.00  

MAINS 

*not available for Sunday Lunch  

*32 Hour Braised Beef Blade, Scallion Mash, Pearl Onion Gravy €13.50 

7 oz Prime Hereford Open Steak Sandwich, Caramelised Onions & Mushrooms, Toasted 
Ciabatta, Peppercorn Sauce 1, 7 €14.50 

8 oz Bailey’s Steak Burger, Mature Cheddar, Streaky Bacon & Crispy Onion Rings on Toasted 
Brioche Bun 1, 7 ,12 €11.00 

*Duo of Pan-fried Salmon & Seabass Fillet, Saffron & Prawn Bisque 2, 4, 7 €15.50 

Fish & Chips, Hop House 13 Beer Battered Kilmore Cod & Chips, Mushy Peas, Tartare Sauce 1,3, 
4, 7, 10, 12 €12.50 

Chicken Caesar Burger, Parmesan Crusted Chicken Fillet, Crispy Babygem, Streaky Bacon, 
Caesar Dressing in a Ciabatta Bap 1, 3, 4, 7, 10, 11,12 €11.00 

Homemade Beef Lasagne 1, 1 €10.00  

*Oven Baked Supreme of Irish Chicken, Spring Onion Mash, Smoked Bacon, Mushroom & 
Thyme Sauce 7 12.00  

All of above are served with Choice of Chunky Chips/ Skinny Fries/ or Potato & Veg 

 

  
  

 

                                 Warm Spiced Thai Beef Salad , Lime & Chilli Dressing  

Take Away Menu 
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MAINS continued… 

Wok Fried Chicken / Vegetable Stir Fry with Cashew Nuts, Baby Spinach, Peppers & Honey Soya 
Sauce on Egg Noodles or Steamed Rice €12.50 

Classic Carbonara with Smoked Bacon, Mushrooms & a creamy Parmesan Sauce 1, 3, 7 €10.00 

Bailey’s Mildly Spiced Chicken Curry, served with Basmati Rice & Naan Bread €12.00 

Spinach & Ricotta Tortellini, tossed in Sundried Tomato, Garlic & Parmesan Cream Sauce €10.00 

SIDES 

               Vegetables & Potatoes €3.00             Mixed Leaf Salad €3.00 
Chips/Chunky Chips/Skinny Fries €3.00                          Garlic Dip €1.50 

               Gravy €1.50                      Coleslaw €1.50                  Pepper Sauce €1.50 
 

SUNDAY LUNCH SPECIALS  

Roast Stuffed Turkey & Baked Kildare Ham with Roast Gravy €12.00 

Roast Prime Sirloin of Irish Beef with a Balsamic & Red Wine Jus €13.00 

Oven Baked Fillet of Salmon, White Wine & Lemon Butter Sauce €13.00 

Roast Leg of Slaney Valley Lamb, Minted Red Wine Sauce €13.00 

(Above Joints of The Day served with Mashed, Roast & Boiled Potatoes, Vegetables & Gravy) 

KIDS MENU 

 9“ Margherita Pizza €5.50    Goujons & Chips/ Sausage & Chips €5.50    Pasta Bolognese €5.50 

DESSERTS  

Deep Filled Apple Pie, served with fresh cream €4.00 

Warm Sticky Toffee Pudding, Caramel Sauce €4.00 

Raspberry & White Chocolate Cheesecake, served with fresh cream €4.00 

Chocolate Brownie, served with fresh cream €4.00 

Eton Mess, Wild Berries, Crushed Meringue, served with fresh cream€4.00 

Traditional Rice Pudding, served with fresh cream €4.00 

Traditional Sherry Trifle, with custard and fresh cream €4.00 

Selection of Ice Cream €4.00 

DRINKS 

Marques De Plata Sauvignon Blanc €15.00 I Marques De Plata Tempranillo/Cabernet €15.00 

Corona/Budweiser/Miller/Heineken/Coors/WCC/WCC Rose/WKD/Smirnoff Ice, €3 each or €4 for €10.50 
  Pint Bottle Bulmers €4.00          Can Coke/7UP/Fanta €1.50 

 

 

 

  

Take Away Menu 

 

All our Beef is of Irish Origin. Allergens 1 Gluten from wheat flour, 2 Shellfish, 3 Eggs, 4 Fish, 5 

Peanuts, 6 Soya, 7 Milk, 8 Nuts, 9 Celery, 10 Mustard, 11 Sesame, 12 Sulphites , 13 Lupin, 14 Molluscs 
 


