
Confit Chicken Wings €12.00 
Served with your choice of 

Franks Hot Sauce or sticky Smoked Barbecue Sauce

and Blue Cheese Dip
Allergens MK, CY, MD, SP

Dunmore East Seafood Chowder €12.00
Locally sourced Seafood 

in a creamy White Wine Velouté
Allergens WH1, CS, FH, MK, CY, SP

Homemade Soup of the Day €8.00
Served with Fresh Baked Breads

Allergens WH1, MK, CY, SP

Roasted Vegetable 

and Goat’s Cheese Bruschetta €12.00
with Fresh Herb and Basil Oil Roasted Vegetables 

Allergens WH1, MK

Classic Caesar Salad €12.00

Main Course €15.00
Classic Salad of Romaine Lettuce, Herb Croutons,

Bacon Lardons, Parmesan and Classic Caesar Dressing

Add Chicken - €3 supplement
Allergens WH1, FH, CS, EG, MK, MD

Bowl of Cheesy Nachos €12.50
Spiced Minced Beef, Sour Cream, Tomato Salsa,

Guacamole and Melted Cheese 
Allergens WH1, SY, MK, MD

To Begin

All our beef is of Irish origin.

Evening Menu
3pm - 9pm

Menu Allergens:
PN Peanuts, TN Tree Nuts, SE Sesame, EG Eggs, MK Milk, 

SY Soya, SP Sulphites, CY Celery, 
MD Mustard, WH1 Wheat Flour, WH2 Semolina, 

WH3 Wholemeal, WH4 Wheat Bran, WH5 Rye, LP1 Barley,
LP2 Oats, FH Fish, CS Crustaceans, MS Molluscs 



Thai Red Vegetable Curry €17.50

Thai Red Chicken Curry €19.95
A mild Thai Red Curry with Roasted Vegetables,

Served with Rice and Garlic and Coriander Naan Bread
Allergens WH1, SY, MK, SP

Spinach and Ricotta Tortellini €18.00
With Forest Mushrooms, Parmesan and Garlic Cream

and Rocket Leaves and Wild Garlic Pesto
Allergens WH1, EG, MK, SP

Fisherman's Feast €21.00
Fresh Fish of The Day in a Light Crispy Beer Batter,

Homemade Tartare Sauce, Mint Scented Peas and Fries
Allergens WH1, EG, FH, CY, MD

Slow Cooked 8oz Beef 

Featherblade Steak €26.00
Served with Confit Flat Cap Mushrooms, 

Grilled Tomato, Onion Rings and Fries. 

Choose from Pepper Sauce or Garlic Butter
Allergens WH1, EG, MK, SP

10oz Striploin Irish Steak €36.00
Served with Confit Flat Cap Mushrooms, 

Grilled Tomato, Onion Rings and Fries. 

Choose from Pepper Sauce or Garlic Butter
Allergens WH1, EG, MK, SP

Pier 37 Bangers & Mash €16.95
Black Pudding and Scallion Mash, 

Homemade Onion Gravy and Buttered Vegetables

Allergens MK, SY, SP, CY, WH1

All our Beef is of Irish origin

The Main Event  

Menu Allergens:
PN Peanuts, TN Tree Nuts, SE Sesame, EG Eggs, MK Milk, 

SY Soya, SP Sulphites, CY Celery, 
MD Mustard, WH1 Wheat Flour, WH2 Semolina, 

WH3 Wholemeal, WH4 Wheat Bran, WH5 Rye, LP1 Barley,
LP2 Oats, FH Fish, CS Crustaceans, MS Molluscs 



The Main Event  

Pier 37 Gourmet 8oz. Smash Burger €19.95
5oz and 3oz Irish Beef Burgers stacked and 

served on a Brioche Bun with Tomato Relish, 

Red Onion Marmalade, Nachos, Streaky Bacon and

Irish Cheddar, served with Fries
Allergens WH1, EG, SY, MK, MD

6oz Steak Sandwich €21.95
Grilled Strips of Rump Steak on a Garlic Ciabatta, 

Horseradish Aioli, Rocket Leaves and Confit

Mushrooms, Onion Rings, Creamy Pepper Sauce 

and served with Fries
Allergens WH1, SY, MK

Chef's Dish of the Day €21.95
Please ask your Server for details.

 Subject to Availability.

€3 Supplement applies for Roast Beef
Allergens SP, SY, EG, MK

Southern Fried Chicken Burger €19.95
Served on a Brioche Bun with Streaky Bacon, 

Red Onion Marmalade and Cheese, Lettuce and Garlic

Mayo and served with Fries 
Allergens WH1, SY, MK, MD

SIDE ORDERS

 €5.00 per serving:
Chips, Creamy Mash, Onion Rings, 

Seasonal Vegetables, Side Salad, Garlic Bread
Allergens WH1, EG, MK, SY

All our Beef is of Irish origin

Menu Allergens:
PN Peanuts, TN Tree Nuts, SE Sesame, EG Eggs, MK Milk, 

SY Soya, SP Sulphites, CY Celery, 
MD Mustard, WH1 Wheat Flour, WH2 Semolina, 

WH3 Wholemeal, WH4 Wheat Bran, WH5 Rye, LP1 Barley,
LP2 Oats, FH Fish, CS Crustaceans, MS Molluscs 
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