
 

BBQ BABY BACK RIBS   €9.95 
asian slaw (6, 7, 11) 
 

CHILLI BEEF NACHOS   €11.95 
house tortilla nachos, cheese,  
sour cream, lime & coriander (1A, 7) 
 

SAUTEED PADRON PEPPERS  €7.95 
chive & garlic dip (3, 7) 
 

BARTLEY’S SIGNATURE SALAD  €14.95 
blueberries, cucumber, broccoli, sunflower seeds, 
pumpkin seeds, kale, green lentils, parsley & lemon 
vinaigrette (10) 

 

 

SIDES 
 

HAND CUT FRIES €5.95 

HOUSE GREEN SALAD (10) €4.95 

CREAMY MASH POTATOES €5.95 (7)  

PAN FRIED TENDERSTEAM BROCCOLI €5.95 
with flaked almonds (7, 8D) 

 
 

 

 

GRILLED TIGER PRAWNS  €13.95 
courgette ribbons, basil compressed tomato, 
pea shoots, red pepper velouté (3, 4, 7, 14) 
 

SALMON GRAVLAX    €12.95 
dressed leaves, cucumber whipped cheese, 
red onion, baby caper & herb salsa, 
brown bread (1A, 3, 4, 10) 
 

SPICY CHICKEN WINGS   €11.95 
franks hot sauce, blue cheese dip (3, 7, 10) 
 

WICKLOW BRIE PARCEL   €11.95 
medley of red radish, peppers & pickled shallots 
grenadine & red currant sauce (1A, 7,)  
 

HOMEMADE SOUP OF THE DAY  €8.95 
served with warm bread rolls (1A, 7, 9) 

STARTERS 

SOMETHING SWEET? 
 

WHY NOT FINISH OFF YOUR MEAL WITH A LOVELY  
HOMEMADE DESSERT FROM OUR RESIDENT PASTRY CHEF 

 

SNACKS & LIGHT BITES 
 

ALLERGEN INFORMATION 
 

1-Cereals, (1A -Wheat), (1B - Barley), (1C - Rye), (1D - Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts,  
6-Soybeans, 7-Milk, 8-Nuts, (8A-Walnuts) (8B-Hazelnut) (8C-Pecans) (8D - Almond) (8A Cashew), 9-Celery,  

10-Mustard, 11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs 
 

Should you have any special dietary requirements, please inform your server.  All of our Meat & Poultry is 100% Irish  
 

  

 
   

     

  

 

 

 

 
 

 

 

FISH & CHIPS      €22.95 
beer battered haddock, pea puree,  
house fries & tartar sauce (1A, 3, 4, 7, 10) 

 
BRAISED BEEF CHEEK    €31.95 
mashed potato, thyme salt baked carrots,  
celery remoulade,, rich red wine jus (7, 9, 10, 12) 

 
OVEN ROAST SUPREME OF CHICKEN   €22.95 
crispy dauphinoise potatoes, mushroom & shallot  
ragout, tarragon jus (7, 9) 

 
28 DAY DRY-AGED 10OZ RIB-EYE STEAK  €41.95 
kerrigan’s dry-aged rib-eye, mashed potato, sauteed tendersteam  
broccoli, peppercorn sauce or garlic butter (7, 8D, 9, 12) 

 
WILD MUSHROOM TAGLIATELLE   €16.95 
wild mushrooms, creamy white wine sauce split with tarragon oil,  
roasted pine nuts, parmesan shavings,  (1A, 7) 

 
THE BARTLEY’S BURGER    €22.95 
homemade 8oz beef burger, streaky bacon, 
cheese, lettuce, tomato, pickles & an onion ring  
with bartley’s dressing, served with house fries (1A, 3, 7, 10, 11) 

 
CAJUN CHICKEN BURGER    €22.95 
cajun marinated chicken breast, lettuce,  
marinated red onion, tomato relish, cajun mayo 
served with house fries (1A, 3, 7, 10, 11) 

 

   PHILLY STEAK SANDWICH    €21.95 
    tender strips of beef, sautéed onions, topped with cheese,  
    garlic butter crispy ciabatta bread,  
    served with house fries (1A, 7, 9, 12) 

       
   PAN FRIED FILLET OF SEABASS    €28.95 

crushed baby potato, grilled long steam broccoli,  
crispy artichoke, prawn velouté (2, 4, 7, 9, 14) 
 

THE MAIN EVENT 
 

 


