
Starters Starters 
Seasonal Vegetable Soup	 €8.20 
Selection of Breads  1,7,9

Crispy Chicken Wings	 €12.00 
Hot Sauce/ BBQ Sauce/ Honey & Sesame Sauce 
/Korean Gochujang Sauce  
with Blue Cheese Dip & Celery Sticks   1,6,7,9,11

Wild Kilmore Seafood Chowder 	 €12.50 
Treacle & Stout Bread  1,2,4,7,9,12,14

Buttermilk Chicken Caesar Salad	 €12.00/ €20.00 
Crispy Chicken Strips, Baby Gem, Croutons,  
Parmesan, Bacon Lardons, Caesar Dressing  1,3,4,7,

Goats Cheese Salad	 €12.00/€20.00 
Sweet Beets, Candied Pecans,  
Pear & Pickled Carrot, Pumpkin Seeds  6,8,12

Smoked Red Pepper & Gubbeen Cheese Arancini 	 €11.00 
Aged Parmesan, Marinara Sauce  1,3,7,9,10,12

Bailey’s Bar PlatterBailey’s Bar Platter
(Ideal for sharing)

Small  €12.70 / Large  €18.20  
Sticky Pork Bites, Mini Arancini, Duck Spring Rolls, Buttermilk Chicken 

Bites   1,3, 6, 7, 9, 12

Add Parmesan Truffle Fries	 €6.50

Bailey Fennin meets JFK in New Ross 1963

Room Service Menu
PLEASE DIAL 303 TO PLACE ORDER
Tray Charge: €6.00 per tray

 Plant Based Menu  
STARTERSSTARTERS

Arancini - €9.90 
Roasted Red Pepper, & Sundried Tomato Vegan Arancini, 

Marinara Sauce  1,6,9,12

Chunky Roast Butternut & Sweet Potato Salad - €9.90 
Chickpeas, Tomato, Baby Gem & Rocket, 

Sweet Chilli & Lime Sauce  9,12

MAINSMAINS
Blackbean & Sweet Potato Burger - €20.50 

Vegan Burger Sauce, Tomato, Avocado on a Vegan Bun  1,9

Vegetarian Lasagne - €20.50 
Roasted Mediterranean Vegetable Lasagne, 

Slow Roasted Courgettes, Aubergine & Bell Peppers, 
Basil & Tomato Sauce  1,3,7,9,12

Chickpea Curry - €20.50 
Roasted Vegetables, Spinach & Chickpeas in a Mild Coconut 

Curry, Cardamon & Coriander Rice, Naan Bread  1,9

 If you have any dietary requirements such as Vegetarian, Vegan or Gluten-Free or 
any other allergy or food intolerances, we will do our utmost to  

accommodate your request.

All our Beef is of Irish Origin
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Molluscs

MainsMains
Bailey’s Pie of the Day 	 €22.50 
See Specials Board

Ballykilcavan Beer Battered Cod & Chips 	 €23.50 
Pea Purée, Tartare Sauce, Lemon  1,3,4,7,10,12

Traditional Beef Lasagne & Sourdough Garlic Bread	 €21.00 
Beef Ragù, Layered Pasta, Rich Béchamel, Fresh Mozzarella,  
Basil Oil   1,7,9,12

8oz Nolan’s Beef Burger 	  €22.90 
Crisp Bacon, Lettuce, Onion Ring, Smoked Cheddar,  
Garlic Aioli   1,3,7,10

Korean Fried Chicken Burger	  €22.90 
Gochujang Mayo, Lettuce, Tomato   1,3,6,7,9,12

The Prime Hereford Steak Sandwich 	 €24.90 
Succulent 7oz Hereford Steak on Toasted Garlic Local Sourdough, topped 
with Savory Smokey Bacon Jam, Sweet Sautéed Onions, Peppery Rocket 
& Signature Pepper Sauce  7, 9, 12

All the above are served with a choice of Skinny Fries  
or Potato & Veg 

Bailey’s Chicken Curry. 	 €23.00 
Cardamon & Coriander Rice, Naan Bread   1,6,9,11

PIZZAPIZZA
Margherita	 €16.00 
Vine Ripened Tomato Sauce &  
Fresh Mozzarella Cheese  1,6,7,11,12

Spicy Nduja Sausage	 €18.00 
Honey, Rocket, Garlic Aioli  1,6,7,11,12

SIDE ORDERSSIDE ORDERS
Vegetables & Potatoes  	 €5.00
Mixed Leaf Salad   3,7,10 	 €5.00
Chips / Chunky Chips  	 €5.00
Homemade Onion Rings  1,3 	 €5.00
Sweet Potato Fries  	 €5.20
Parmesan Truffle Fries  	 €6.50



A MESSAGE FROM THE 

BAILEY’S TEAM
REALLY GOOD FOOD is so important to us 

and our food philosophy guarantees you, our 
customers, that we source quality produce from 

suppliers we know and trust,  with an emphasis on 
seasonal, artisan, local and Irish provenance. 

Our Lamb and Beef is sourced from various 
craft butchers using livestock exclusively from 

Irish pastures

Please let your friends know if you liked your meal 
and time with us, if not do let us know!

TEAS & COFFEESTEAS & COFFEES
Café Americano   . . . . . . . . . . . . . . . . . . . . .                     €4.10
Tea. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                 €4.00
Café Latte 7 . . . . . . . . . . . . . . . . . . . . . . . . .                         €4.40
Cappuccino 7 . . . . . . . . . . . . . . . . . . . . . . . .                        €4.40
Espresso . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            €4.10
Double Espresso . . . . . . . . . . . . . . . . . . . . .                     €5.20
Café Mocha 7. . . . . . . . . . . . . . . . . . . . . . . .                        €4.50
Hot Chocolate 7 . . . . . . . . . . . . . . . . . . . . . .€4.50
Herbal Tea. . . . . . . . . . . . . . . . . . . . . . . . . . .                           €4.10
ADD A FLAVOURED SYRUP . . . . . . . . .         60C

Choose From: Vanilla, Caramel or Hazelnut  8

Liqueur COFFEES €8.70Liqueur COFFEES €8.70

The Full Irish Coffee  Fresh ground coffee served 
with Irish Whiskey and topped with fresh cream

Baileys Coffee  The creamy smooth sensation of 
Baileys combined with a smooth latté

Irish Monk  Baileys, Frangelica, fresh ground coffee 
and cream

Calypso Coffee   Fresh ground coffee with a hint of 
Tia Maria and cream

Cat’s Eye  Crème De Menthe, fresh ground coffee 
and cream

TiJuana Beanrun  Kahlua, Tequila, 
fresh ground coffee and cream

Nose Warmer  Tia Maria, Baileys, Grand Marnier, 
Frangelica, fresh ground coffee and cream

White WineWhite Wine
CHARDONNAY, SHELL BAY   
AUSTRALIA.   
A soft, ripe style with a touch of wood spice.   
175ml €7.20 / 250ml €9.20 / Bottle €27.00

SAUVIGNON BLANC, LA PAMPA   
CHILE.   
Crisp, with lively citrus fruits. 
Dry, zesty and juicy.    
175ml €7.90 / 250ml €9.90 / Bottle €32.00

PINOT GRIGIO, CA DEL LAGO IGT PAVIA   
ITALY.   
Generous, soft and lightly fruity, 
an easy drinking style.   
175ml €7.50 / 250ml €9.50 / Bottle €29.00

MARLBOROUGH SAUVIGNON BLANC, 
1769 POVERTY BAY   
NEW ZEALAND. 
Zesty acidity, crisp, 
with juicy tropical fruit flavours.   
175ml €8.90 / 250ml €10.90 / Bottle €36.00

VEMENTINO, CORTE DE MORI   
SICILIA.   
Lime, green pepper and lively floral notes - 
refreshing style.   
Bottle €36.00

SAUVIGNON BLANC, CHEMIN DE LA 
PINEDE LANGUEDOC,   
FRANCE.   
Crisp and dry with juicy citrus fruits and a zesty, 
fresh finish.   
Bottle €35.00

PICPOUL DE PINET, BERANGER 
LANGUEDOC,   
FRANCE.   
A seaside wine aromatic, fruity, zesty and crisp.   
Bottle €39.00

ALBARINO, FLOR DE CASTEL RIAS 
BAIXAS,   
SPAIN.   
Seductive nose of peaches, apricots and a 
summery minerality.   
Bottle €49.00

VERDEJO, LEGARIS DO RUEDA,   
SPAIN.   
Crisp, floral white with green apples and citrus 
with a herbal finish.   
Bottle €38.00

CHARDONNAY ”FONTEVIEILLE” 
DOMAINE GARRABOU LANGUEDOC,   
FRANCE (ORGANIC).   
A full-bodied style with warm, ripe orchard fruits 
and a textured, waxy structure.   
Bottle €52.00

Rosé WineRosé Wine
ROSÉ, CASTELNUOVO VENETO,   
ITALY.   
Bright, ripe summer fruits and a fresh acidity - a 
perfect summer wine.   
175ml €7.50 / 250ml €9.50 / Bottle €30.00

ROSÉ, LE CHEMIN DE PINEDE 
LANGUEDOC,    
FRANCE.   
A classic “Provencal” style dry rosé, with summer 
berriesand a juicy finish.    
Bottle €35.00

Red WineRed Wine
SHIRAZ, SHELL BAY 
AUSTRALIA.  
A lighter red, with soft red fruits 
and touch of spice.   
175ml €7.20 / 250ml €9.20 / Bottle €27.00

MONTEPULCIANO D’ABRUZZO, 
MININI ABRUZZO,  ITALY. 
Black cherries, black fruits, a juicy, satisfying red.   
175ml €7.60 / 250ml €9.60 / Bottle €30.00

CABERNET SAUVIGNON, LA PAMPA   
CHILE.   
Ripe black fruit flavours, with structure, elegance 
and a silky finish.   
Bottle €32.00

MERLOT, PIERRES BLANCHES   
SOUTHERN FRANCE.   
Ripe plums, soft, savoury notes and a smooth 
finish.   
175ml €8.00 / 250ml €10.00 / Bottle €33.00

RIOJA TEMPRANILLO, VALLEMAYOR 
RIOJA,    
SPAIN. 
Deliciously soft red with ripe wild strawberries and 
black fruits.   
Bottle €35.00

MALBEC, MARASSO MENDOZA,   
ARGENTINA. 
Mountain red - juicy and silky with vibrant black 
fruit flavours.   
Bottle €38.00

CHATEAU LA MAROUTINE BORDEAUX,   
FRANCE. 
Ripe black fruit flavours, with structure, elegance 
and a silky length   
Bottle €44.00

NERO D’AVOLA, CORTE DEI MORI   
SICILY. 
Dark black berry fruits, ripe and soft, with a 
supple, satisfying finish.   
Bottle €36.00

COTES DU RHONE, 
PIERRE LATARD RHONE VALLEY,   
FRANCE (ORGANIC).100% Carignan -structured, 
textured, rich fruit and a lingering finish.   
Bottle €48.00

RIOJA RESERVA, 
BODEGA VALLEMAYOR RIOJA,   
SPAIN. 
A classic style - rich, full and smooth with 
seductive red fruits, vanilla and spice.   
Bottle €55.00

SparklingSparkling
PROSECCO FRIZZANTE,  ALBA LUNA 
VENETO,   
ITALY   
200ml €9.20 / 75cl €40.00

CHAMPAGNE MOET & CHANDON   
FRANCE   
75cl €130.00

Plant Based Desserts  Plant Based Desserts  

Bramley Apple & Hazelnut Crumble - €8.90 
Apple & Clove, Oat & Hazelnut Crumble, Soya Vanilla 

Ice Cream  6,8

Chocolate Brownie - €8.90 
Soya Vanilla Ice Cream  1,6,8

Desserts - €8.90Desserts - €8.90
Warm Chocolate Brownie  Homemade Chocolate Brownie, Bourbon Vanilla 
Ice Cream, Fresh Cream, Warm Chocolate Sauce, Seasonal Fresh Fruit  1, 3, 7, 8, 12 

Crème Brûlée  Vanilla Scented, Homemade Butter Shortbread  1,3,7

Sticky Toffee Pudding  Toffee Sauce, Honeycomb Ice Cream   1,3,7

Eton Mess  Crushed Meringue, Berry Compote, Fresh Cream,  
Strawberry Ice Cream   3,7

Bramley Apple, Oat & Hazelnut Crumble  Vanilla Ice Cream   1,3,7,8



Starters €3.50
Chilled Fresh Melon with Fruit Sorbet 
Homemade Soup of the Day  1
Garlic Bread with Cheese  1,8
Summer Fruit Smoothie 7

Bailey’s Bar & Bistro

KID’S MENU

Juniors €3.25
Mash & Gravy 7
Soup & Potato 7

Veg, Mash & Gravy 7

Main Course
€6 Penne Pasta with Chunky Tomato Sauce 1  

€6 Penne Pasta Bolognaise 1

€6 Penne Pasta Carbonara 1, 7

€7.45 Crispy Chicken Strips with Chips  
or Mash Potato, & Peas or Beans 1, 7

€8 Battered Kilmore Cod & Chips 1,4,7 

Dessert
€3.20 99 Cone 1,7

€4.50 Ice Cream, Jelly 
& Marshmallows 7 

€4.50 Selection of 
Ice Cream 7

€4.50 Warm Chocolate 
Brownie with Vanilla 
Ice Cream & Chocolate 
Sauce 1,7,8

€5.50 Chocolate  
Cloud Crepe  
with Nutella, Chocolate 
& Marshmallows 1,7,8

€5.50 Kinder Bueno 
Sundae 1,7,8,9

If you have an allergy or food intolerance to any food substance, please inform your server  
and we will do our utmost to accommodate your request.

Allergens: 1 – Gluten, 2 – Shellfish, 3 – Eggs, 4 – Fish, 5 – Peanuts, 6 – Soya, 7 – Dairy, 8 – Tree Nuts, 
9 – Celery, 10 – Mustard, 11 – Sesame Seed, 12 – Sulphites, 13 – Lupin, 14 – Molluscs

All our Beef is 100% Irish and fully Traceable            Available for Vegetarians
A Number of our Products are locally sourced to reduce our Carbon Foot Print

€8 Chicken Curry & Rice

€7 Sausage, Beans & Chips 1, 12

€8 Kids ¼ Pounder Cheese Burger 
& Chips 1, 7

€8 Half Portion of Daily Special 7

€8.00 9” Margarita Pizza 1, 7

€2.50 Extra Sides


