
THE GARDEN BAR
@ BARBERSTOWN CASTLE

1288 ALL DAY MENU
Snacks & Lite Bites

soup of the day , seeded brown bread, butter(d,G)  €8

creamy seafood chowder, dill, lemon oil, seeded brown bread
(d,f,cru,she,g,sul,mol) €13

Spicy chicken wings, roast garlic mayonnaise, celery, buffalo &
treacle sauce (g,d,c,e,sul) €13.5 small  €16 large 

wild atlantic prawns pil pil, chorizo, garlic & parsley butter
sourdough bread (she,d,g) €17

classic caesar salad, baby gem, streaky bacon, parmesan, garlic
bread (f/g/d/sul) €12.5   add chicken €16.5

Crispy potato skins, salsa & jalapeno, bacon, cheese, chive creme
fraiche (D) €12

Castle board, cured meats, chicken wings, crispy calamari, spanish
croquettas, guindillas, sourdough (sul,mol,she,g) €28

Dooncastle oysters, organic cider vinegar, shallot, cracked
pepper mignonette (mol/she/sul) €3.50 each

starters

sandwiches
castle beetroot wrap, smoked chicken, avocado, jalapeno

sundried tomatoes, organic leaf salad (g, e,sul) €12.5

ciabatta steak sandwich, blue cheese sauce, pickles, onion
marmalade, mushrooms, watercress, chips, pepper sauce (g,d,e,sul)

€19



mAIN COURSES

stout braised irish beef featherblade, glazed carrot, crispy
onions, buttery mash (sul,d,c) €25

fish & chips, ale beer batter, crushed peas, tartare sauce,
balsamic vinegar (g,f,e,d,sul) €21

angus beef burger, cheddar, streaky bacon, tomato relish,
gherkins, truffle mayo, brioche bun (g,d,sul,e,f) €20

Wild atlantic prawns & linguine, fresh egg pasta, lemon, cherry
tomatoes, garlic, chilli, olive oil (f,e,d,sul,crus) €23

wild venison cottage pie, venison ragu, root vegetables,
chestnut, cranberries, potato (d,c,sul,e) €18

feighcullen free range chicken melter, mozzarella, parma ham,
sundried tomato, spicy piquillos, basil, chili mash (d,sul,c) €25

10oz chargrilled sirloin steak, mushrooms & onions, artichoke,  
onion rings, peppercorn cream, chunky fries (d,sul,c) €35

pizza

margherita pizza, fresh tomato, mozzarella, basil (g,d,c,sul) €15

pepperoni pizza, pepperoni, jalapeno, mozzarella (g,d,c,sul) €17

parma ham pizza, cured ham, walnuts, goat cheese, mozzarella,
watercress (g,d,c,sul,n) €17



SIDE ORDERS 
SKINNY FRIES €6

crispy diced potatoes, mushroom, garlic €6
BUTTERY MASH €6

organic mix leaves €6
sweet potato fries €6

mix greens & herb butter, crispy onions €6

THAI yellow vegetable curry, coconut milk, sweet potato, chick
pea, fragrant rice, poppadoms vegan(GF) €16

beetroot gnocchi, creamy wild mushroom, squash, cavalo nero,
truffle sheep cheese €18.5

Vegetarian/vegan

DESSERTS 

Chocolate crema catalana, butter shortbread biscuit(g,e,d)(GF)
€9

burnt basque vanilla cheescake, berry compote (d,e) (GF) €9

irish coffee tirmisu, boudoir biscuit, mascarpone, whiskey
(g,d,e,sul) €9

garden apple, rhubarb, blackberry, oat crumble, vanilla ice
cream (d,e)(Gf) €9

irish farmhouse cheese, chutney, crackers, smoked ballylisk, st
tola goat cheese, coolattin cheddar, boyne valley blue (g,d,mst,

sul) €15



KIDS MENU
Ciabatta garlic bread, basil pesto(g,D) €5

FARMHOUSE sAUSAGE (g) €9

fISH GOUGONS, CRUSHED PEAS (e,g,d) €9

CHICKEN GOUJONS (e,g,d) €9

IRISH ANGUS BEEF BURGER (d,g) €9

ALL SERVED WITH A CHOICE OF SKINNY FRIES OR MASHED POTATO

SWEET MENU

ICE CREAM BOWL (d,E) €6

chocolate BROWNIE, ICE CREAM & CHOCOLATE SAUCE (d,e,G) €6

All our beef is 100% Irish origin

Gluten free available on most dishes-please ask your server for more details

Allergen Contains
e- eggs, mol-molluscs, d- dairy, c-celery, n-nuts, cr-crustacean, s-soya, 

se-sesame, f- fish, l- lupin, sul- sulphite, g- gluten, mst,-mustard, she-shellfish


