THE

SIXTH LOCK

STARTERS

Irish Beef Croquettes (1 wheat, 3,7,10,12) €13.50
Pulled Irish beef, beetroot, pickled root vegetables,

horseradish créme, served with jus reduction

Baily & Kish Smoked Salmon (1 wheat, saimon,7) €14.50
Fennel, avocado puree, créme fraiche, soda bread

Hot Buffalo Chicken Wings (7.9) €14.50

Irish crispy chicken, garlic dip, celery stick

MAIN COURSE

Baked Cooleeney Brie(1 wheat,7) (v) €15.50
Warm whole baby brie with garlic & rosemary on toasted sourdough
(Nestled in the foothills of the Slieveardagh hills in county Tipperary, one of
Irelands most respected Cheesemakers, combining tradition with innovation)

Seafood Chowder (1 wheat, 2,3,7,9,12,14) €15.50
Dublin Bay prawns, bay mussels, fish velouté & Guinness

soda & salted butter

Seared Scallops (1 0at, scallops,6,7,12,14) €18.00

Clonakilty Black Pudding, Granny smith apple, crispy pancetta,
brown butter

Sweet Potato Curry (12) (v)ve) €24.00
Sweet potato, spinach & chickpea curry, steamed basmati rice

Beer Battered Haddock Fillet (1 wheat4 Haddock 7,12) €25.00
Fresh fillet of haddock made with Heineken zero, served on a

bed of house made minted pea puree, lemon wedge & chunky chips,
house tartar sauce

Irish Beef Stacking Burger (1 wheat, 3,7,12) €25.00

Prime Irish beef burger on a toasted brioche bun, served with

Cornfed Half Roast Chicken (1 wheat,7,12) €27.00
Roasted half chicken on a bed of apricot stuffing, fondant potato,
honey roasted baby carrots & chicken jus

Guinness Short Rib (1 wheat,7,12) €29.50
Rib of Irish beef, 6 hr slow braised in Guinness, fondant potato,
rainbow carrots & stout reduction

Herb-Crusted Irish

Farmed Rump of Lamb (1 wheat,7,10,12) €32.00
Colcannon, roasted vegetables, sautéed kale & light lamb jus

smoked bacon, Ballymaloe pickled relish & chunky chips 100z Irish Black Angus Ribeye Steak 7,12) €42.00

Garlic & thyme grilled field mushroom:s, steak fries &

creamy peppercorn sauce

The Sixth Lock Dublin Coddle (1 wheat,12) €26.00
Sausages, pork belly, potato, baby carrots, bacon bits & meat juices
(A modern play on a traditional working-class Dublin stew, which historically consisted
of sausages, bacon, onions, & potatoes.)

Golden Fried Chunky Chips(1 Wheat) (vG) €6.50 Colcannon Creamed Potato (7)(v) €7.00
Onion Rings (1 wheat, barley) €650 House Salad, Mozzarella Bocconcini, Balsamic Dressing(7,12) (v) €7.00
Honey Roasted Baby Carrots* (7)(v) €7.00 Pan-Fried Irish Baby Potatoes,

DESSERTS

Garlic Butter & Thyme(7) (v) €7.50

Selection of Wexford Ice-Creams & Sorbets 3,7) (v) €8.50
Please ask your server for today’s flavours
Sticky Toffee Pudding (1 wheat, 3,6,7) (v) €9.50
Toffee sauce & roasted banana ice cream
Rhubarb & Strawberry Crumble (1 wheat, 7) (v) €9.50

Served with soft mascarpone ice cream

Dark Chocolate Ganache (1 wheat,7) (v) €10.50
72% dark chocolate on a short bread biscuit base, topped with
Bailey’s cream

€15 /€24
(for | or 2 people)

Selection of Irish Cheeses (1 wheat,7,12) (v)
Please ask your server for today’s selection

Bread & Butter Pudding (1 wheat, 3,7,12) (v) €10.00
Traditional house-made pudding, raisins & sultana’s and custard.
(A timeless favourite with layers of buttered bread, dried fruit, usually
Raisins & Sultana’s and a gently spiced custard, all finished with a drowning of icing
sugar, & the hotter the better!!)

Our beef is 100% certified Irish & fully traceable from farm to fork! All prices in Euros, VAT included at the current rate. Gratuities not included
(V) VEGETARIAN  (VG) VEGAN (GF) GLUTEN FREE *CONTAIN ALLERGENS, LISTED BELOW.
|.Cereals containing gluten, 2. Crustaceans, 3. Eggs, 4. Fish, 5 Peanuts, 6. Soybeans, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard,

I'1. Sesame seeds, 2. Sulphur dioxide and sulphites, | 3. Lupin, 14. Molluscs
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