
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 

E V E N I N G  M E N U

3pm - 9pm

S T A R T E R S

CONFIT CHICKEN WINGS
with your choice of Franks hot
sauce or sticky smoked barbecue
sauce and blue cheese dip
mk, cy, sp, md

DUNMORE EAST SEAFOOD CHOWDER
locally sourced seafood in a 
creamy white wine velouté 
wh1, cs, fh, mk, cy, sp

HOMEMADE SOUP OF THE DAY
served with fresh baked breads 
wh1, mk, cy, sp

ROASTED VEGETABLE AND GOAT’S
CHEESE BRUSCHETTA
fresh herb and basil oil 
roasted vegetables 
wh1, mk, cy, sp

CLASSIC CAESAR SALAD
romaine lettuce, herb croutons, 
bacon lardons, parmesan, classic 
caesar dressing
wh1, fh, cs, eg, mk, md

BOWL OF CHEESY NACHOS
spiced minced beef, sour cream,
tomato salsa, guacamole and 
melted cheese
wh1, sy, mk, md

€12.00

€12.00

€8.00

€12.00

€12.00
€15.00
€18.00

€12.50

m a i n  c o u r s e

a d d  c h i c k e n

A l l  o u r  B e e f  i s  o f  I r i s h  o r i g i n .



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 

E V E N I N G  M E N U

3pm - 9pm

A l l  o u r  B e e f  i s  o f  I r i s h  o r i g i n .

M A I N S

SLOW COOKED 8OZ BEEF 
FEATHERBLADE STEAK
served with confit flat cap
mushrooms, grilled tomato, 
onion rings and fries. choose 
from pepper sauce or garlic 
butter
wh1, eg, mk, sp

10OZ STRIPLOIN IRISH STEAK 
served with confit flat cap
mushrooms, grilled tomato, onion
rings and fries. choose from pepper
sauce or garlic butter
wh1, eg, mk, sp

PIER 37 BANGERS & MASH 
black pudding and scallion mash,
homemade onion gravy and
buttered vegetables
mk, sy, sp, cy, wh1

€36.00

€16.95

FISHERMAN'S FEAST
fresh fish of the day in a light
crispy beer batter, served with
homemade tartare sauce, mint
scented peas and fries
wh1, eg, fh, cy, md

THAI RED VEGETABLE CURRY
a mild Thai red curry with
roasted vegetables, served with
rice and garlic and coriander
naan bread
wh1, sy, mk, sp

SPINACH AND RICOTTA
TORTELLINI
rwith forest mushrooms,
parmesan and garlic cream
and rocket leaves and
wild garlic pesto
wh1, eg, mk, sp

€21.00

€19.95add chicken
€17.50

€26.00

€18.00



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 

E V E N I N G  M E N U

3pm - 9pm

A l l  o u r  B e e f  i s  o f  I r i s h  o r i g i n .

M A I N S

CHEF'S DISH OF THE DAY
please ask your server for details.
subject to availability.
sp, sy, eg, mk

SOUTHERN FRIED CHICKEN
BURGER
served on a brioche bun with
streaky bacon, red onion
marmalade and cheese, 
lettuce and garlic mayo 
and served with fries
wh1, sy, mk, md

€24.95
€21.95

€19.95

PIER 37 GOURMET 8OZ. SMASH
BURGER
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
wh1, eg, sy, mk, md

6OZ STEAK SANDWICH
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
wh1, sy, mk

€19.95

€21.95

S I D E S

CHIPS
CREAMY MASH
ONION RINGS
SEASONAL VEGETABLES
SIDE SALAD
GARLIC BREAD €5.00

€5.00

€5.00

€5.00

€5.00

€5.00

r o a s t  b e e f


	EVENING MENU
	3pm - 9pm
	STARTERS
	CONFIT CHICKEN WINGS
	with your choice of Franks hot sauce or sticky smoked barbecue sauce and blue cheese dip
	mk, cy, sp, md
	€12.00


	DUNMORE EAST SEAFOOD CHOWDER
	locally sourced seafood in a
	creamy white wine velouté
	wh1, cs, fh, mk, cy, sp
	€12.00


	HOMEMADE SOUP OF THE DAY
	served with fresh baked breads
	wh1, mk, cy, sp
	€8.00


	ROASTED VEGETABLE AND GOAT’S CHEESE BRUSCHETTA
	fresh herb and basil oil
	roasted vegetables
	wh1, mk, cy, sp
	€12.00


	CLASSIC CAESAR SALAD
	romaine lettuce, herb croutons,
	bacon lardons, parmesan, classic
	caesar dressing
	wh1, fh, cs, eg, mk, md
	€12.00
	€15.00
	€18.00


	BOWL OF CHEESY NACHOS
	spiced minced beef, sour cream,
	tomato salsa, guacamole and
	melted cheese
	wh1, sy, mk, md
	€12.50


	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


	EVENING MENU
	3pm - 9pm
	MAINS
	FISHERMAN'S FEAST
	fresh fish of the day in a light crispy beer batter, served with homemade tartare sauce, mint scented peas and fries
	wh1, eg, fh, cy, md
	€21.00


	SLOW COOKED 8OZ BEEF
	FEATHERBLADE STEAK
	served with confit flat cap mushrooms, grilled tomato,
	onion rings and fries. choose
	from pepper sauce or garlic
	butter
	wh1, eg, mk, sp
	€26.00


	THAI RED VEGETABLE CURRY
	a mild Thai red curry with
	roasted vegetables, served with
	rice and garlic and coriander
	naan bread
	wh1, sy, mk, sp
	add chicken
	€17.50
	€19.95


	SPINACH AND RICOTTA TORTELLINI
	rwith forest mushrooms,
	parmesan and garlic cream
	and rocket leaves and
	wild garlic pesto
	wh1, eg, mk, sp
	€18.00


	10OZ STRIPLOIN IRISH STEAK
	served with confit flat cap mushrooms, grilled tomato, onion rings and fries. choose from pepper sauce or garlic butter
	wh1, eg, mk, sp
	€36.00


	PIER 37 BANGERS & MASH
	black pudding and scallion mash, homemade onion gravy and buttered vegetables
	mk, sy, sp, cy, wh1
	€16.95


	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


	EVENING MENU
	3pm - 9pm
	MAINS
	PIER 37 GOURMET 8OZ. SMASH BURGER
	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
	wh1, eg, sy, mk, md
	€19.95


	6OZ STEAK SANDWICH
	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
	wh1, sy, mk
	€21.95


	CHEF'S DISH OF THE DAY
	please ask your server for details. subject to availability.
	sp, sy, eg, mk
	€21.95
	€24.95


	SOUTHERN FRIED CHICKEN BURGER
	served on a brioche bun with streaky bacon, red onion marmalade and cheese,
	lettuce and garlic mayo
	and served with fries
	wh1, sy, mk, md
	€19.95



	SIDES
	€5.00
	CHIPS
	CREAMY MASH
	ONION RINGS
	SEASONAL VEGETABLES
	SIDE SALAD
	GARLIC BREAD
	€5.00
	€5.00
	€5.00
	€5.00
	€5.00


	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



