-B

Puilef

TEA SMOKED SALMON (cp) €13.00
Pickled Vegetables Citrus Gel 4.72

SATAY CHICKEN SKEWER (cr) €11.00
Salsa, Spicy Mayo Peanut Ragu 5.70

CRISPY CHICKEN WINGS (cr €11.50

Garlic & Chive Dressing 3.7.9.10

CAESAR SALAD (GFA)
SMALL - €9.50 / MEDIUM - €13.00
Baby Green Leaves with Crispy Bacon,
Roast Croutons, Shavings of Parmesan,

Garlic Dressing 7.3.7.10
(Add Chicken €4.50)

CRISPY BEEF ASIAN STYLE (GFA)
SMALL - €12.50 / MEDIUM - €18.00
Seasoned Beef Seared in Chilli,

Toasted Sesame Greens, Mango Lime Aioli 7.3.6.70.11.12

BRAISED LAMB SHANK (GF) €28.90
Chive Mash, Port & Red Wine Jus 6.7.9

SUPREME OF IRISH CHICKEN €19.50

Sage & Onion Stuffing,
Garden Vegetables & Thyme Jus 7.7.9

HERB ROASTED VEGETABLES 7
SKINNY FRIES /

BABY POTATOES, PARSLEY BUTTER 7

o——STARTERS —=

BLACK PEPPER &
LEMON CALAMARI (cr) €11.50
Garlic Aioli, Cucumber &
Carrot Ribbon Salad 7.3.7.10.14

= MAINS =—

THE BAILEY BRASSERIE BURGER €19.40
Brioche Bun, Crisp Bacon, Cheddar Cheese,
Gem Lettuce, Ripe Tomato 1.3.7.12

BEER BATTERED FISH & CHIPS €19.50

Tartar Sauce & Lemon 1.3.4.7.10

100z SIRLOIN STEAK (cr) €33.00
100z RIBEYE STEAK (GP) €32.00

Served with a choice of Side & Sauce

SAUCES
Pepper Sauce/Garlic Butter/Roast Jus 7.9

CHICKEN CURRY €18.70

Basmati Rice, Mango Chutney 9.70

SIDES

RASPBERRY & CHOCOLATE BROWNIE (v)

Vanilla Ice Cream 7.53.7.8

PEAR & ALMOND TART (v)

Creme Anglaise & Cinnamon Ice Cream 7.3.7.8

GOLDEN FRIED BRIE CHEESE €10.50
Mixed lettuce & Apricot Chutney 7.3.7

BAKED BRUSCHETTA (v) (vGFA) €10.50

Goats Cheese, Red Onion, Plum Tomato Basil Pesto
1.6.7.11

HOMEMADE SOUP OF THE DAY (v) (GFA) €7.50

Brown Bread 7.5.7.9.12

BAKED SALMON (cp €21.50

Leek and garden peas risotto .7

GRILLED SEABASS & BOK CHOY €24.90

Ginger & Lime Dressing & New Potatoes 4.7.12

GNOCCHI (v) (vGFA) €19.50

Parmesan Velouté, Sundried Tomatoes,

Leaf Spinach, finished with Parmesan Shavings 7.3.7

PASTA CARBONARA €19.50

Garlic Bread 1.3.7

TOFU & MIXED VEGETABLES
STIR FRY v) (vG) €18.00

Crispy tofu, toasted sesame mixed vegetables,

steamed rice 1.6.11

ALL OUR BEEF IS OF IRISH ORICIN

MASHED POTATO 7

GREEN LEAF SALAD, CITRUS DRESSING 10

€35.50 EACH TRIPLE COOKED CHIPS
DESSERTS B
€8.90 EACH
LEMON ROULADE (v) (GP) BERRIE’S MERINGUE (v) (GF)

Raspberry Coulis, Fresh Cream 3.7

SELECTION OF ICE CREAM (v) (GP) 3.7 €6.80

ALL DESSERTS MAY CONTAIN NUTS

Mixed berries compote 3.7

CHEESECAKE OF THE DAY )
Fresh Cream & Milk Chocolate Sauce 7.5.7

V - Vegetarian | GF - Gluten Free | GFA - Gluten Friendly Adaptable | VG -Vegan | VGFA - Vegan Friendly Adaptable
Allergens: 1. Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard,
11. Sesame seeds, 12. Sulphur dioxide and sulphites, 13. Lupin, 14. Molluscs

At the Bailey Brasserie we do our best to accommodate special dietary needs and most items can be modified to meet your nutritional requirements. Some of our dishes may contain substances

or products that could cause allergies or intolerance as listed in Annex 11 of Regulations (EU) No 1169/2011. Please ask your server or our manager for more information. A full index of Allergies is

available through our QR Code.







