THE BRIDGE
1 859

Served Monday - Friday
12pm - 3pm
Bank Holiday Mondays excluded

Celery Gluten: Rye Lupin Nuts: Walnut Nuts: Peanut Sulpher Dioxide
Crustaceans Gluten: Barley Milk Nuts: Hazelnut May Contain Nuts Sesame

Eggs Gluten: Oats Nuts: Almond Nuts: Pistachio Molluscs Soy

Fish Gluten: Wheat Nuts: Cashew Nuts: Pine Nut Mustard Sulphites

V  Vegetarian VE Vegan



Soup of the Day €7.00
Ce E GO GW Mi Su

Served with homemade Irish soda bread.

Please ask your server for more information

Warm Rustic Breads V €6.00

GR GW Mi Su
Selection of warm, crusty breads with black
garlic butter

\"

Baby mixed leaf salad with roasted butternut squash, red
onion, walnuts, mixed seeds, feta and a green goddess
dressing

\"

Baby mixed leaf salad with artichoke, courgette, fresh
herbs, red onion, roasted chickpeas, balsamic reduction,
olive oil and buffalo mozzarella

Add Fries/Cup of Soup/Side Salad
& Soft Drink/Bottle of Water/Tea or Coffee €4.50

Ham & Cheese Toastie

€8.50

GB GR GW Mi Mu Su
Baked Irish ham, porter cheddar cheese and Ballymaloe
relish between two slices of golden toasted sourdough

Peri-peri Chicken Wrap

€11.50

E GW Mu

Grilled peri-peri chicken thigh with rocket, tomato, red
onion, cucumber and lemon & herb mayo in a lightly
toasted tortilla wrap

B.L.T.

€9.50

E GR GW Mu
Smoked streaky bacon, crisp lettuce and beefsteak
tomato with aioli on toasted sourdough

Falafel Wrap
GW Se

House-made falafels with baby leaves, cucumber, red
onion, beefsteak tomato, hummus and za’atar in a
toasted tortilla

€10.00

Smoked coley, salmon, cod, haddock, and vegetables in a cream based
soup with smoked bacon. Served with homemade Irish soda bread

Fresh cod in a crispy golden batter, served with a house tartar
sauce, fries and lemon

A slow-braised blend of Irish lamb and roasted root vegetables in
arich red ale gravy. Served with buttery mashed potato and
homemade Irish soda bread

Five breaded and fried risotto balls served with side salad, aioli and
shaved Grana Padano.
Choose from:

o Wild Mushroom & Cheese V

« Smoked Provola, Bacon & ‘Nduja

1lb of our twice-cooked wings, seasoned with Old Bay spices, tossed in your
choice of Buffalo, BBQ or peri-peri sauce, or served nude, with a Blue Cheese
dip.

Small rack of pork spareribs, slow cooked for 3 hours, then glazed and
roasted with BBQ sauce, served on a bed of fries with corn ribs and
Padron peppers.

e Service charge of 12.5% applies to all tables of 5 or more.
o All of our food is cooked fresh and to order. Please allow a

VE
VE

\"
\"

minimum of 20 minutes for all dishes, with longer waits
during busy periods.

While every effort is made, we cannot guarantee 100% no
cross contamination of gluten and gluten free items.

**All of our beef is of 100% Irish origin

Our signature house-ground beef patty topped with
smoked streaky bacon, porter cheddar, grilled
onions, beefsteak tomato, rocket, aioli and
Ballymaloe relish on a a toasted brioche bun

Peri-peri marinated chicken thigh topped with smoked
provola, red onion, beefsteak tomato, rocket and lemon
& herb mayo on a toasted brioche bun

50z seared rib-eye steak topped with brie, grilled
onions, rocket and aioli on toasted ciabatta

Slow-cooked Irish pulled pork with smoked
provola, grilled pineapple, crispy onions, rocket
and aioli on a toasted brioche bun

VE

House-made falafel topped with beefsteak tomato,
cucumber, red onion, rocket, hummus and za’atar on
toasted ciabatta

*Gluten free bun available for all burgers. (Se, So) €2.00 surcharge
Upgrade to sweet potato fries €2.00




