MENU
LIGHT BITES STARTERS
DUBLIN BAY PRAWN PIL PIL - £7.75
Classic prawn Pil Pil made with fresh prawns cooked sizzling
in the best olive oil, garlic and chili, served piping hot with
a good piece of crusty bread. You can substitute prawns for
our special mushroom mix of Portobello & Porcini.
SALT AND PEPPER CALAMARI - £7.25
Seasoned with a fresh chilli. Served with lemon & roasted
garlic aioli.
CLASSIC PRAWN COCKTAIL - £7.99
A combination of juicy Greenland and tiger prawns, served
on the classic green salad, tomato and cucumber, juicy
lemon drizzle and O’Reilly‘s own recipe cocktail sauce.
CRISPY CHICKEN WINGS -£7.00
Six tender chicken wings served with a choice of Piri Piri or
sticky BBQ sauce.
GARLIC FLATBREAD - £5.50
Brushed with garlic butter and parsley. Add cheese £1.00.
CHEESE FEAST SHARER - £7.25
A selection of deep fried mozzarella sticks, chili cheese bites
and crispy Tequeños. All served with three cool dipping
sauces of sweet chili, smoked cheese and guacamole salsa.
PINT OF PRAWNS - £9.75
Simply served “shell on” with lemon mayonnaise and
buttered granary bread.

The Originals
O’REILLY’S EGG - £5.99
Soft boiled egg wrapped in sausage meat, black pudding
and coated in panko breadcrumbs, deep fried and served
with a sweet mustard sauce.
IRISH PUB STYLE POTATO NACHOS - £7.50
Nice and crispy fried potato slice, topped with Irish cheddar
cheese, chopped bacon, sliced green onions, jalapeños,
tomato, sour cream and guacamole.
CRISPY HOMEMADE ONION RINGS - £3.50
The most perfect-ever onion rings with a light, non - bready
texture and irresistible crunch served with Sriracha sauce.
THE BEST IRISH SAUSAGE ROLL - £5.25
A buttery puff pastry baked to golden perfection gives a
delightful flakiness and crispy texture to accompany the
hearty meat filling made out of eggs, sausage, onions and
spices.

Enjoy the steak house
as a good friend

FOR SHARING

Beverly Hill McCarthy Salad- £7.99
A base of crisp chopped iceberg and romain salad
hearts, diced grilled chicken, tomato, beetroot,
grated boiled eggs and cheddar cheese, crispy
smoked bacon bits and avocado flower served with
house vinaigrette sauce.
“The Beverly Hills Hotel (aka “The Pink Palace”) is
a legendary Old Hollywood spot. The hotel’s Polo
Lounge has served this chopped salad since the
1940s, when it was created for frequent guest and
local polo player Neil McCarthy. It’s been on the menu
ever since, and the hotel serves nearly 600 McCarthy
Salads each day.

Tapas Board
for 2 - £18.99

FRESH WORLD KITCHEN
SIGNATURE SALAD WITH GRILLED CHICKEN - £9.99
Succulent grilled chicken breast with Cos lettuce, a sliced boiled egg,
fresh tomato, crunchy croutons and Caesar salad dressing. Finished
with Parmesan shavings. (Gluten Free Croutons Available)
They come together to create a uniquely balanced salad.v
STUFFED AVOCADO AND LUMP CRAB SALAD - £9.95
Light and fresh, made with fresh white crab meat, lime juice, olive oil,
cilantro, red onion and celery.
TERIYAKI BEEF AND BROWN RICE POWER SALAD - £8.25
Tender strips of beef coated in a delicious Teriyaki sauce, a
combination of brown rice, spinach, carrot, radish and avocado
drizzled with a ginger and soy dressing.
SOY SESAME SALMON TARTARE WITH AVOCADO - £8.75
Just a few fresh ingredients: salmon, scallions, avocado, soy sauce,
sesame oil, lime juice and few garnishes for serving.

Good
to go!

VEGAN SALAD JARS

Healthy and layered with flavour and freshness, dressing
on the bottom, some protein, vegetables and grains.

A chefs selection of
small bites to share, which
includes salt & pepper
calamari, crispy chicken
wings, avocado and crab
toasts,
classic
patatas
bravas, garlic flat bread and
hummus with vegetable
sticks.

GREEK STYLE - £7.50: Balsamic dressing, pasta,
tomatoes, cucumber, Kalamata olives, beans and greens.
QUINOA STYLE - £6.99: Avocado lime dressing,
quinoa, carrots, cucumber, beans and greens.
ASIAN STYLE - £7.50: Soy & lime dressing, tofu,
rice, red cabbage, shredded carrot, greens and sprout.
IRISH PLOUGHMAN’S
PLATTER TO SHARE -£12.75

O’Reilly’s egg, slices of
cold meat, chunk of Irish
Cheddar, crunchy pickles,
crusty bread and home
jarred pickled onions.
O’REILLY’S MEZZEL
CAROUSEL- £14.99

A delicious mezze platter
filled with pita breads,
sliced salami, hummus,
tzatziki, crunchy vegetable
pieces,
quinoa
salad,
tomato feta salad, and
juicy olives is the perfect
way to feed a crowd and
perfect for sharing.

Side Dishes
Seasoned Spinach - £3.00
Potato Gratin - £3.25
Tripple Cooked Chips - £2.99
Grilled Seasonal Vegetables - £3.00
Baby Carrots - £2.75

Wild Rice - £3.25
Cripsy Fries - £2.99
Green Beans - £2.75
Garden Peas - £2.25
Mashed Potatos - £2.99

SOME DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES. Please let us know if you have
any allergies or intolerance, we are happy to provide you with any allergen information.
Should you request a gluten free dish, please speak to one of the team.

GLUTEN FREE

VEGAN

VEGETARIAN

FLAVOURSOME GRILLS
FROM THE FLAME GRILL

Our steaks are cooked to the following specifications... blue, rare, medium
and well done, please inform your server of your preference and served as a
standard with fresh watercress roasted tomatoes and triple cooked chips.

RIB EYE - £21.99

Our Argentinian rib eye has a soft creamy eye of fat at the centre which melts
on the chargrill, rich with heavy marbling, giving a delicious smoky flavour to
your steak. (10oz).

SIRLOIN - £22.99

The sirloin is cut from our age dried striploin and has a distinct and succulent
flavour (10oz).

FILLET STEAK - £24.99

Argentinian fillet, tender, lean and delicate flavour (8oz).

TOMAHAWK STEAK - £59.99
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Juicy Burger

O’REILLY’S FAMOUS
GUINNESS BURGER - £11.99

GOURMET GOATS CHEESE BURGER - £11.99

8oz Rancha gourmet burger, layered with goat’s cheese medallion,
peppery rocket, caramelized onion and sautéed mushrooms, served in
a soft toasted brioche bun. Served with crispy fries.

MEXICAN PONCHO BURGER - £10.99

8oz Rancha gourmet burger, layered with double cheddar cheese,
homemade guacamole, Pico de Gallo and spicy chipotle relish, served
in a soft toasted brioche bun. Served with crispy fries.

8oz Rancha gourmet burger, crisp
bacon, layered with Guinness
cheese, sliced tomato, crisp
lettuce, topped with Jameson
whiskey marmalade and served
in a soft toasted brioche bun.
Served with crispy fries.

PORTOBELLO MUSHROOM BURGER - £10.99

!

A delicious vegetarian burger made with grilled Portobello mushrooms
and grilled onions, spinach and sun dried tomatoes, topped with
tomato chutney and avocado mayonnaise. Served with crispy fries.

Chuleton Rib on the bone served with seasonal grilled vegetables and your
choice of two sauces.

MIXED GRILL - £17.99

Freshly grilled 4oz lean steak, a succulent chicken breast, 5oz gammon steak
and pork sausages, served with half a slow roasted tomato, grilled mushrooms,
fried eggs, crispy beer-battered onion rings and triple cooked chips.
Upgrade to 8oz Sirloin Steak.

STEAK- FRITES - £15.99

A succulent, juicy minute steak - cooked to perfection and served with classic
French fries and accompanied by Café de París butter (served pink).

ADD ONION RINGS £3.50
ADD BÉARNAISE SAUCE £2.75

Sauces
aks
for the Ste

SUNDAY ROAST - £12.95

(ONLY ON SUNDAYS)
Join us every Sunday for our succulent roast just the way
you like, our chefs serve the roast meats, vegetables and
accompaniments to you from our carving trolleys.
Book now with one of the team!

ADD PEPPERCORN SAUCE £2.75
ADD GARLIC BUTTER £2.25

Main CLASSIC HOUSE
CILANTRO LIME GRILLED SALMON £ 13.99
Healthy grilled salmon topped with
cilantro-lime dressing served with
seasonal vegetables and wild rice.

FISHERMAN’S PIE - £12.50
Flakes of haddock and cod, succulent prawns,
all smothered in a creamy white wine sauce,
topped with mashed potato then baked until
golden brown.

BANGERS & MASH - £13.25
Award winning pan fried craft pork
sausages served on a bed of Colcannon
mash with a rich red wine gravy,
caramelised onions and topped with a
homemade onion ring.

OUR FAMOUS FISH & CHIPS - £12.99
Beer battered fresh cod served with mushy peas
and tartar sauce.

PROPER STEAK & ALE PIE - £12.50
Tender beef reduced in red wine and
Guinness with vegetables and porcini
mushrooms encased with rough puff
pastry, served with tripple cooked chips,
mash or seasonal vegetables.

CHILDREN’S
MENU

£6.99

O’Reilly’s Grill Salt Selection
HAWAIIAN BLACK SALT (HIWA KAI)
Combined with activated charcoal, this solar
evaporated
ust Pacific Sea salt has a stunning black
J
colour, silky texture and natural saline avour.
SMOKED SIERRA NEVADA SALT (YAKIMA)

Sweet Applewood from the Yakima Valley.
Smoked sea salt with a subtle fruit wood taste.
HIMALAYAN MOUNTAIN PINK SALT
Experience this exotic ingredients that boast a
robust salt and mineral flavour, which is said to
provide many health benefits and remove toxins
from the body.

ENTICING DESSERT
O’REILLY’S CHEESE BOARD - £7.25

A selection of Irish and British cheeses
served with celery, walnuts, crackers and
grapes. (To share - £12.99)
LEMON TART - £5.25

One of our all-time favourite classic puddings served
warm with fresh custard, cream or ice cream.
STICKY TOFFEE PUDDING - £5.25

A delicious moist toffee sponge pudding smothered in a
warm toffee sauce.
GUINNESS CHOCOLATE MOUSSE - £5.00

Guinness infused chocolate mousse with a biscuit
crumble base and whipped cream topping.

Afternoon Tea - £15

(per person)

Selection of finger sandwiches, miniature desserts,
fruits scones served with clotted cream and
strawberry jam. Unlimited tea or coffee.
*Upgrade with a mini 200 ml bottle of Prosecco - £19.95

A classic citrus tart simply served with a
light crème anglaise.
A HOMEMADE CARAMELISED APPLE TART
- £5.25

Served with a fresh cream or ice cream
and crème anglaise.
Please ask your
server to see
the menu

TRADITIONAL BREAD & BUTTER PUDDING - £5.00

CHOCOLATE BROWNIE - £5.00

An indulgence of chocolate, home baked
with a biscuit crumb and chocolate sauce.
Served with a vanilla ice cream.

Children Afternoon Tea- £7.95
Selection of finger sandwiches, miniature desserts,
homemade scones with strawberry jam and lemon curd.
Unlimited fruit cordial.

