
Sides  €4.50

Hand Cut Chips  *12  |  Sweet Potato Fries  *1, 2  |  Baby Roast Potatoes  *7, 12  |  Mash Potatoes  |  Honey Roast Vegetables  |  Pickled Vegetable Salad  *7, 12

ALLERGENS  1. Cereals 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts; almonds, hazelnuts, pistachio, cashew, pine, walnuts, pecan, chestnut 
9. Celery 10. Mustard  11. Sesame seeds 12. Sulphur dioxide & sulphites 13. Lupin 14. Molluscs

While some or none of the above allergens may be included in your selected dish, please be aware that we use all of the above allergens in our kitchen.

FontÉ Coffee / Tea

Americano	 €3.80

Cappuccino	 €4

Latte	 €4

Espresso	 €3.60

Hot Chocolate	 €4

Barry’s Tea (blended in cork)	 €3.60

Herbal And Speciality Teas	 €3.90
green, peppermint, chamomile, 
lemon & ginger, earl grey, ceylon black

Main Course

Traditional Fish and Chips	 €22.95
beer battered fresh Ballycotton fish fillet, 
minted crushed peas, hand cut chips & 
tartar sauce  *1, 2, 4, 7, 12, 14

21 Day Aged 10 oz 
Certified Irish Sirloin Steak	 €39.50
a 10oz steak served with sautéed wild 
mushrooms, onion rings, baked cherry 
tomato, hand cut chips and 
pepper sauce  *1, 7, 12

Pan Roasted Mediterranean Cod	 €24.95
lyonnaise potato, white wine, cherry 
tomato, olives, capers, roast red pepper 
puree, seasonal vegetables  *4, 7, 12

Chicken Salsano GF	 €23.50
supreme of chicken topped with 
sundried tomato and mozzarella cheese, 
served with potato gratin and seasonal 
vegetables with white wine sauce 
*7, 8, 12

Slow Roasted Irish Pork 
Shoulder Roulade	 €23.50
lyonnaise potatoes, granny smith apple, 
wholegrain mustard chutney and apple 
cider glaze, seasonal vegetables 
*7, 10, 12

Walter Signature	 €22.50 
Rib Eye Burger
bacon jam, melted cheddar cheese, 
onion rings, hand cut chips, 
presented in a brioche bun 
*1, 3, 5, 6, 7, 8, 12

Roasted Cauliflower Steak	 €22.50
roasted red pepper puree and 
cheese pistachio crumbs and 
honey roast carrot 
*5, 7, 8, 10, GF

Soup of the Day	 €7.95
served with brown bread 
(available with gluten free bread) 
*1, 7, 9, 12

Pickled Beetroot and 
St Tola Goats Cheese Salad	 €11.50
with pear, candied walnuts 
*1, 5, 7, 8 GF

Bread and Dips	 €6.50
selection of artisan breads, sundried 
tomato tapenade, hummus & irish butter 
*1, 2, 5, 6, 8

Gambas Pil Pil on Sourdough	 €12.95
fresh prawns cooked in olive oil with 
garlic, chili, parsley, and sherry wine 
(available with gluten free bread) 
*1, 2, 4, 7, 8

Black Pudding Bon Bon	 €10.50
Quigleys black pudding, pickled 
vegetable salad, granny smith apple 
chutney & truffle mayo 
*1, 3, 7

Caesar Salad	 €11.50
baby gem, pesto croutons, boiled egg, 
parmesan reggiano, caesar dressing 
(omit croutons for gluten free option) 
*1, 4, 7, 12

Seafood Chowder 	 €12.50
selection of fresh fish & smoked 
haddock, mussels, creamy seafood 
volute, homemade brown bread 
*1, 2, 3, 4, 7, 9, 12 

Pizza Corner

Margarita	 €14
tomato sauce, fresh basil, 
mozzarella cheese  *1, 7, 12

Pepperoni	 €16
tomato sauce, pepperoni, 
mozzarella  *1, 7, 12

Meat Lover	 €18
freshly made tomato sauce, grated 
mozzarella cheese, smoked bacon, 
chicken, pepperoni  *1, 5, 6, 7, 8, 11, 13

Vegetarian Pizza	 €17
freshly made tomato sauce, grated 
mozzarella cheese, roasted peppers, 
mushroom, red onion 
*1, 5, 6, 7, 8, 11, 13

The Walter Bar Menu
All Day Menu

Desserts  €8.95

Warm Apple Crumble
vanilla ice cream, Crème anglaise 
*1, 3, 7, 8

Pear & Almond Tart
with vanilla ice cream and Crème anglaise  
*1, 3, 6, 7, 8, 11

Cheesecake of the Day
sorbet, berry compote 
with vanilla ice-cream

Eton Mess
fresh Irish strawberries, 
crushed meringue, fresh cream, 
mixed berry compote  *3, 7

Double Chocolate Chip Brownie
vanilla ice cream, chocolate sauce 
*1, 3, 5, 7, 8

Vanilla Profiteroles
vanilla cream, almond crumble 
and caramel sauce *1, 7, 5, 6, 8

Starter

All dishes are created and prepared by our Head Chef Lanka Fernando and his team.
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