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Gastro Bar

LUNCH MENU




SIGNATURE SANDWICHES <ocesemossecocnpeersee

CHARGRILLED CHICKEN CLUB | €15.50
beef tomato, crisp baby gem lettuce, fried egg, streaky bacon, mayo, on
grilled organic sourdough ciabatta 1 (WHEAT), 3,7,10,12

FLAME GRILLED IRISH STEAK SANDWICH | €15.95

strips of marinated Irish Angus steak, flame grilled with sweet dulce
onions, charred bell peppers, wild mushrooms, Swiss cheese on toasted
sourdough bread with a side of Roe & Co Irish whiskey peppercorn sauce
1 (WHEAT), 6,7,10,11,12

OPEN SHRIMP COCKTAIL SANDWICH | €16.95

Atlantic shrimp coated in our homemade Marie Rose sauce, sweet
paprika, braised vine tomato, peppery rocket, fresh lime, served on
homemade Guinness brown bread. | (WHEAT, BARLEY, OATS), 2, 3,4,7,10,14

HAM & CHEESE GRILLED SAMBO | €13.00

honey glazed Irish gammon, Dubliner mature cheddar & mozzarellq,

grilled in staffords white bread
1 (WHEAT), 7,10, 12

BUTTERMILK FRIED CHICKEN WRAP | €13.50

beef tomato, red onion, cheese, rocket, crispy bacon, chillimayo
1 (WHEAT), 3,6,7,9,10,12

SPICED FALAFEL WRAP | €14.00

A warm grilled tortilla filled with chickpeas, onion, and aromatic
spices, fresh baby rocket leaves, juicy beef tomato, and

caramelised dulce onion, sriracha & lime dressing
1 (WHEAT), 12, VG

CHICKEN CAESAR WRAP | €13.50
chargrilled strips of chicken breast, maple cured bacon, crisp baby

gem lettuce, homemade Caesar aioli, aged parmigiano reggiano
1 (WHEAT), 2, 3, 4,7,10,12

GRILLED HALLOUMI STACK | €15.50

Grilled organic halloumi, beef tomato, pickled onions, peppery
rocket, spiced apple & tomato chutney, toasted sourdough
bap 1 (WHEAT), 7,12, vG

SIARTERS

SOUP OF THE DAY | €6.50
served with homemade Guinness bread
PLEASE ASK YOUR SERVER FOR ALLERGENS

BUTTERMILK FRIED CHICKEN
24hour marinated chicken strips, southern fried in house spices,
sweet chilli dip 1 (WHEAT, BARLEY), 3, 6,7, 9,10,12

SMALL - €13.50 | LARGE - €20.50
ADD CHIPS +€3.50 1 (WHEAT, BARLEY), 3, 6,7, 9,10, 12

AINS

SCAMPI & CHIPS | €21.00

golden fried, crisp Atlantic wholetail scampi served with house cut

chunky chips and a tangy chipotle & lime dipping sauce
1 (WHEAT), 2,3, 4, 6,7,10, 12

CAJUN TAGLIATELLE | €19.50

Fresh tagliatelle coated in a Cajun and sun-ripened tomato cream
reduction, fresh garden herbs and aged parmesan shavings,

grilled garlic & herb rustic ciabatta1 (wHeAT), 3,7,10,12, v
add chicken | €3.50 1 (WHEAT), 3,7,10,12

RIGATONI PUTTANESCA | €19.50

Fresh rigatoni tossed in a slow-cooked beef tomato & basil sauce,
caramelised garlic & shallots, Mediterranean olives, aged parmesan

shavings, & grilled rustic ciabatta. 1 (WHEAT), 3,712,V
add chicken | €350 1(WHEAT), 3,7,12

CHICKEN CAESAR SALAD | €18.50
grilled chicken marinated in lime and coriander, crispy bacon,

garlic herb croutons, parmesan shavings, crisp lettuce, homemade
Caesar dressing 1 (WHEAT), 2,3, 4,7,10,12

BUFFALO MOZZARELLA BRUSCHETTA | €11.50
Macroom buffalo mozzarella, confit cherry tomato, rocket,

basil pesto, balsamic reduction, on grilled organic sourdough
1 (WHEAT), 7, 8 (PINENUT), 12, V

CHICKEN WINGS

celery and blue cheese dip

- hot & spicy 1(WHEAT),3,7,9,10,11,12

- bourbon BBQ 1 (WHEAT, BARLEY), 3,7, 9,10, 11,12

SMALL - €13.50 | LARGE - €20.50

WATERBANK BURGERS

RIBEYE BEEF BURGER | €19.95

2 Quigley’s ribeye 4oz Irish beef patties, Dubliner mature cheddar,
sliced gherkins, baby gem lettuce, caramelised onion & bacon
jam, house burger sauce, organic sourdough brioche bun, house
cut chips1(WHEAT), 3,6,7,10,12

LOUISIANA BUTTERMILK CHICKEN BURGER | €19.95

Cajun, lime and cracked pepper buttermilk chicken breast, fried
and tossed in our signature Waterbank Louisiana hot sauce, crisp
baby gem, beef tomato, Asian slaw, & avocado-lime mayo,

toasted organic sourdough bun, house cut chips
1 (WHEAT), 3,7,10, 12

WATERBANK VEGAN BURGER | €19.00

beyond meat patty, beef tomato, baby gem lettuce, pickled
cucumber relish, vegan burger bun, house cut chips

1 (WHEAT), 6,10, 11, VE

(1) cluten (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soybeans (7) Milk (8) Nuts (9)
Celery (10) Mustard (11) Sesame Seeds (12) Sulphur Dioxide & Sulfates (13) Lupin
(14) Molluscs (V) Vegetarian (GF) Gluten Free (VE) Vegan

DESERTS

PEAR & ALMOND TARTLET | €9.50
A delicate frangipane tart layered with poached pear, homemade

Guinness bread ice cream, warm salted caramel sauce

SICILIAN LEMON CHEESECAKE | €8.50
fresh berries, champagne sorbet

CHOCOLATE FUDGE BROWNIE | €8.50
homemade warm chocolate fudge brownie, topped with

Madagascan vanilla pod gelato, decadent pistachio sauce &
chocolate crumble

PROFITEROLES | €8.50
filled with chantilly cream, fresh summer berries, warm chocolate

sauce in a delicate wafer basket

CREME BRULEE | €9.50
served with bourbon vanilla ice cream

SELECTION OF ICE CREAM | €7.00

SIDES

MASHED POTATO | €5.50

HONEY ROASTED ROOT VEGETABLES | €5.50

SKINNY FRIES | €5.50

BEER BATTERED ONION RINGS | €5.50
HALLOUMI FRIES | €6.50

SA”E[SALL €3.50 |]|Ps ALL €2.00

BRANDY PEPPER SAUCE GARLIC MAYO

CHIMICHURRI CHILLI MAYO

RED WINE JUS BLUE CHEESE MAYO

GARLIC BUTTER HOT & SPICY
BOURBON BBQ

SUPPLIERS WE WORK WITH

BREADS - TARTINE ORGANIC BAKERY
FRESH FRUIT AND VEG - KEELING'S
MEAT - GAHAN'S BUTCHERS AND QUIGLEYS MEATS
SEAFOOD - WRIGHTS OF MARINO
CHEESE - MACROOM AND COOLEENEY
BLACK PUDDING - CLONAKILTY
COFFEE - JAVA




