G OOSERS

BAR & EATING HOUSE

STARTER
Soup Of The Day

Served With Homemade Brown Soda Bread (1, 7, 9)
Cluten-Free & Vegan Options available - please ask Server

7.5

Seafood Chowder 13

Blend Of Fresh Fish In a Creamy Broth
Served With Homemade Brown Bread (1, 2, 4, 7, 9, 12)
Gluten-Free Option available - please ask Server

Chicken Wings

House Marinated Chicken Wings with BBQ or Goosers
Buffalo Sauce (1, 6, 7, 9, 10, 12)

14

Classic Caesar Salad 13

Tender Chicken & Crispy Bacon With Romaine
Lettuce, Crunchy Croutons & Savoury Parmesan
Tossed In Caesar Dressing (1, 2, 3, 7,12)
Gluten-Free option available - please ask Server

Duck Liver Paté 13

Served with Sourdough Bread, Salad and a Redcurrant
Reduction. (1, 7, 12)

Gluten-Free option available - please ask Server
Bruschetta 12.5
With Cherry Tomatoes, Basil & Mozzarella Cheese (1, 3, 7, 10,
12)

Goosers House Salad 12.5

Pickled Beetroot, Toasted Walnuts, Butternut Squash, and
Goat’s Cheese Crumble (7, 8,10, 12)
Gluten-Free & Vegan option available - please ask Server

SANDWICH
Open Salmon Sandwich 14.5

Served With Homemade Brown Soda Bread, accompanied
by a Lemon Wedge, Capers, Gherkins and Marie Rose Sauce
(1,3,4,7,10,12)

ADD: House Fries for just €3

Open Prawn Sandwich 15.5

Served With Homemade Brown Soda Bread, accompanied
by Cherry Tomatoes, Rocket, Dill and Marie Rose Sauce (1, 2,
3,7,10,12).

ADD: House Fries for just €3

SIDES
House Fries (1, 12) 3.5

Sweet Potato Fries (1, 12) 7

Mashed Potatoes (7, 12) 55
Seasonal Vegetables (7) 55
Mixed Seasonal Salad 55

ALLERGENS:

MAIN COURSE
Deep Fried Scampi

Breaded Prawn With Fries,Tartare Sauce
& Side Salad. (1, 2, 4, 7, 12)

25

Cajun Chicken Burger 18.5

Butterfly Grilled Chicken Fillet, with Garlic Mayo, Cos
Lettuce, served with a mixed leaf salad and fries.

(1, 3, 7,10, 12) (11 on Gluten-Free Option)

Gluten-Free Option available - Please ask Server

Catch of the Day

Please ask your Server

Bacon & Cabbage 18.5

With Mashed Potatoes & Parsley Sauce (1, 7, 12)

Traditional Fish & Chips 23

Hake In Ale Batter, Mushy Peas, Fries & Tartar Sauce
(1,3, 4,10,12)

Chargrill Hereford Beef Burger

Brioche Bun with melted Irish Cheddar Dry Cured
Bacon & Fries. (1, 3, 7, 12) (11 on Gluten-Free Option)
Gluten-Free Option available - Please ask Server

19.5

Seafood Rigatoni 235

Pasta with Salmon, Haddock, Prawns in a creamy
tomato sauce (1,2, 3, 4, 7,10, 12)

Vegetarian Curry 215

Aromatic Vegetarian Curry, served with House Rice and
Naan Bread (1, 9, 10, 12)
Gluten-Free & Vegan option available - please ask Server

Goosers House Salad - Main Course 19

Pickled Beetroot, Toasted Walnuts, Butternut Squash, and
Goats Cheese Crumble (1, 7, 8, 12)
Gluten-Free & Vegan option available - please ask Server

1=Cereals containing gluten, 2=Crustaceans, 3=Eggs, 4=Fish, 5=Peanuts, 6=Soya, 7=Milk, 8=Nuts, 9=Celery/Celeriac,
10=Mustard, 11= Sesame seeds, 12= Sulphur Dioxide(Sulphites) 13=Lupin 14= Molluscs.
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