
 

 Evenings @ The Old Barracks 
Big enough to share! 

“The Three little pigs”  

 BBQ pulled Pork & Smoked Gubeen bruschetta, Tournafulla black pudding fritter & Grilled Cork gubeen chorizo 

served with Crispy spiralized vegetable salad & apple ‘n’ raisin Chutney!    €16.95                                                                         
…..(Beer pairing – Gold Hell – Kloster Scheyern 5.4%, Wine - Montepucianno or Malbec)….. 

 

Lighter bites & Salads 

Wholesome Homemade Soup with Old Barracks Brown bread   €4.95 

 

“The Old Barracks” Seafood Chowder & Homemade Guinness bread    €6.50 
 

“Burrito Bowl” Tender marinated Bradys Beef strips with crunchy salad leaves, avocado, kidney beans, Salsa & 

Sour cream served with crisp flatbreads     €8.95  

 

“Tasty Mexican Nachos” loaded with Beef chilli, Salsa and melted cheddar cheese topped with sour cream   €8.50                                                  

(Also available as a main course for €11.95)  

 

Thai Style Fish Cakes served with a Crisp Salad and Sweet Chilli sauce   €8.50 

 
 Duo of Creamy Goats cheese croquette& whipped Goats cheese mousse on a carpaccio of 

Beetroot with homemade red onion jam    €8.95 
 

Crunchy Falafel Salad with beetroot hummus fresh tomato & coriander salsa & a creamy lemon and herb 

yogurt dressing   €8.50 

 

Mains 

Rib Eye Steak cooked to your liking and served on a Fondant of potato 

With battered onion rings and pink peppercorn sauce   €24.95                                                                             

 

Oven Baked Teriyaki Salmon Fillet on a stir fry of udon noodles, crisp broccoli & carrots with 

a soy, ginger, lime and coriander dressing      €15.50                                                                                          

 

Healthy Lemon ‘n’ Rosemary Marinated Chicken fillet sandwich on toasted sour dough with crisp vegetable 

salad served with lime & chilli crème fraiche & sweet potato fries     €14.50                                                            

 

“The Old Barracks Angus Beef Burger” in a brioche style bun with crisp onion rings, bacon & cheddar cheese 

served with hand cut coleslaw, chunky fries & Relish      €15.50                                                                                                    

 

Chefs Pasta of the Evening served with a garlic and herb focaccia                                                                                                                                                                                                                                

and topped with freshly shaved parmesan   €14.50                                                                                                                               

 

Vegetarian Tart-Tatin of red onion marmalade, beetroot and goats cheese 

Served on a freshly tossed salad of local leaves and homemade fresh basil pesto   €13.50                                       
                                                                                                                                                                                                   

 

Ask your server for a dessert card from our in house Bakery!      €4.95 

 

“Try any Glass of House wine or Craft Beer with your meal for just €5 !!!” 


