HAWAIIAN BLACK SALT (HIWA KAI)
Combined with activated charcoal, this solar evaporated Pacific sea salt has a
stunning black colour, silky texture and natural saline flavour.
SMOKED SIERRA NEVADA SALT (YAKIMA)
Sweet Applewood from the Yakima Valley fuels the fire that flavours this
smoked sea salt with a subtle fruit wood taste.
HIMALAYAN MOUNTAIN PINK SALT
Experience this exotic ingredient that boasts a robust salt and mineral flavour,
which is said to provide many health benefits and remove toxins from the body.
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SOME DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES
Please let us know if you have any allergies or intolerances, we are happy to provide you with any
allergen information. Should you require a gluten free dish, please speak to one of the team.

BAR SNACKS & LIGHT
BITES
PINT OF PRAWNS Simply served “shell on” with lemon mayonnaise
and buttered granary bread. £10.75

O’REILLY’S EGG Soft boiled egg wrapped in sausage meat, coated
in panko and deep-fried serve with hot mustard sauce. £5.95

BUTTERMILK DEEP FRIED CHICKEN WINGS Crisp and juicy chicken
wings fresh coriander and sweet chilli dressing. £7.25

IRISH PUB STYLE POTATO NACHOS Nice and crispy fried potato

slices, topped with Irish cheddar cheese, chopped bacon, sliced green
onions, jalapenos, tomato, sour cream and guacamole. £7.50

THE BEST IRISH SAUSAGE ROLL 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. £5.25

CRISPY HOMEMADE ONION RINGS The most perfect-ever onion

rings with a light, non-bready texture and irresistible crunch served with
Sriracha sauce. £3.50

IRISH PLOUGHMAN’S PLATTER TO SHARE O’Reilly’s egg, slices of

cold meat, chunks of Irish Cheddar, crunchy pickles, crusty bread and homemade pickled onions. £12.75

O’REILLY’S SHARING MEZZE BOARD 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! £14,95

VEGAN

VEGETARIAN

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

DESSERTS
O’REILLY’S CHEESE BOARD

A selection of Irish and British cheeses served
with celery, walnuts, crackers and grapes.

£7.25 / £12.95

(To share)

LEMON TART

A classic citrus tart simply served with a
light crème anglaise.

£5.25

GUINNESS CHOCOLATE MOUSSE

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

£5.00

TRADITIONAL BREAD & BUTTER PUDDING

One of our all-time favourite classic puddings served warm
with fresh custard, cream or ice cream.

£5.00

STICKY TOFFEE PUDDING

A delicious moist toffee sponge pudding smothered
in a warm toffee sauce.

£5.25

A HOMEMADE CARAMELISED APPLE TART
Served with fresh cream or ice cream and
crème anglaise.

£5.25

VEGAN

VEGETARIAN

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

