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1. Gluten

2. Crustaceans

3. Eggs

4. Fish

5. Peanuts

6. Soybeans

7. Milk

8. Nuts

9. Celery

10. Mustard

11. Sesame Seeds

12. Sulphur Dioxide

13. Lupin

14. Molluscs

ENJOY YOUR MEAL!
Thank you for choosing The Old Quarter.

All our Beef is of Irish origin as all our 
Food is cooked Fresh to order.

Be advised there may be a delay during 
peak times. 

FOLLOW US! LEAVE A REVIEW!

Eton Mess (3, 7) 8

Chocolate Brownie (1, 3, 7, 8) 8

Cheesecake (1, 3, 7) 8

Sticky To�ee Pudding (1, 3, 7) 8

Apple Crumble Tart

Cappuccino Americano

Latte

Mocha

Tea

Decaf Tea

Flat White Hot Chocolate

Espresso

Decaf Co�ee

Herbal Tea
Range

(1, 3, 7) 8
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DESSERTS

HOT DRINKS

ALL OUR DESSERTS ARE SERVED WITH
ANGELITA ICE CREAM OR FRESH CREAM
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STARTERS THE OLD QUARTER’S
CLASSICS

Served with our homemade Soda Bread
SOUP OF THE DAY (1, 3, 7, 9)

HOUSE YELLOW CURRY (1, 9) 15

8

5HOMEMADE DOONBEG
SEAFOOD CHOWDER (1, 2, 3, 4, 7, 9, 12) 12.5
Served with our homemade Soda Bread

PUB-STYLE CHICKEN WINGS (1) 12.5
17.5 Main course served with chips

Tender Chicken Wings tossed in your choice of Classic 
Buffalo or Jameson BBQ sauce, served with Celery 
Sticks & cool Blue Cheese Dip

 Add Chicken or Prawns
Rich Coconut base homemade Yellow Curry, loaded with 
seasonal Vegetables, Chickpeas & fresh Herbs

BUTTERMILK CHICKEN GOUJONS (1, 3, 7, 9) 17.5
Tender strips of Chicken Breast, marinated in Buttermilk & 
coated in a golden crispy Crumb, served with Curry 
Mayonnaise, Fries & fresh house Salad

CREAMY CHICKEN & BACON PASTA
(1, 7, 9, 12)

19

Sauteed Chicken, Bacon, Onions and Mushrooms cooked 
in a rich & creamy White Wine sauce, tossed with Penne 
Pasta & finished with grated Parmesan, served with 
homemade Garlic Bread

FISH & CHIPS (1, 3, 4, 7, 12) 20
Beer battered fresh catch of the day, served with Minted 
Peas and Tartar sauce

CREAMY MUSHROOM VOL-AU-VENT
(1, 7, 9, 12)

17.5

A buttery Puff Pastry Shell filled with a creamy Mushroom 
sauce

CLASSIC MUSSELS MARINIERE
(1, 3, 7, 12, 14)

16.5

Clare Coast Mussels cooked in a creamy White Wine 
sauce with fresh Garlic & Parsley, served with house Soda 
Bread & Fries

HOUSE LASAGNA (1, 7, 9) 17.5
Layers of tender Lasagna Sheets, rich Irish Beef Ragu, 
creamy Bechamel, melted Mozzarella & Parmesan 
Cheese, served with Salad, Fries & Garlic Bread

CLASSIC STEAK SANDWICH (1, 3, 7, 9, 12) 20
Strips of Irish Beef Fillet in a crispy Novak’s Rustic Roll with 
Sauteed Onion & Mushroom, whole grain Mustard Mayo, 
served with Pepper sauce & Fries

CHORIZO NACHOS (1, 7) 10
Crispy Tortilla Chips piled high and smothered in warm 
Chorizo Cheddar Cheese sauce, topped with fresh 
Tomato Salsa & served with Guacamole

SLOW-COOKED BBQ RIBS (1, 3, 7, 10) 12.5
Succulent Baby Back Ribs, slow cooked, smothered in 
our BBQ sauce, served with homemade Slaw

SPICY PIRI PIRI PRAWNS (1, 2, 9) 12.5
Atlantic Prawns sauteed in a fiery Piri Piri sauce, 
served with warm homemade Focaccia Bread

DOUBLE CHEESE BURGER (1, 3, 7, 10) 20
Two juicy 5 oz Beef Patties stacked high on a toasted Brioche 
Bun, Red Cheddar Sauce, layered with House Pickles, 
Sauteed Onions served with our Burger sauce & Fries

HOMEMADE PULLED PORK (1, 3, 7, 9) 18
Served in a toasted Bun with Rainbow Coleslaw, House 
Pickles & Fries

CRISPY CHICKEN BURGER (1, 3, 7) 20
Crispy Buttermilk Fried Chicken Breast in a toasted Brioche 
Bun with fresh Guacamole, crisp Lettuce, Tomato & a 
generous drizzle of our House Burger sauce, served with Sweet 
Potato Fries

CLASSIC CAESAR (1, 2, 4, 7, 9, 10, 12)

10Starter
13Main Course

5Add Chicken or Prawns

5Add Chicken or Prawns

Brooks Bridge Farm Baby Gem Lettuce, tossed 
in our creamy House dressing with crunchy 
Croutons, grated Parmesan & crispy Bacon Bits

BREADED BRIE (1, 3, 7, 10, 12) 12.5
Golden Fried Brie wedges served on a bed 
of fresh Brooks Bridge Farm mixed Leaves , 
Watermelon, Cherry Tomatoes, pickled 
Cucumber & Red Onions, with a Raspberry 
Vinegar & Olive Oil dressing

SUPERFOOD 15

Mix of Quinoa, Spinach, roasted Beetroot, 
Avocado, Cherry Tomatoes, Cucumber, Red 
Onions, Toasted Seeds, tossed in a Lemon & 
Herb dressing
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BURGERS

A Choice of:
- Chicken
- Ham
- Chicken & Ham

SANDWICHES/PANINIS/WRAPS
with Fries / 14

Baked Ham, Cheese, Red Onion  & Tomato

Roast Chicken, smoked Cheese, mixed Peppers,
Red Onions  & Ballymaloe Relish

Tuna, Cheddar Cheese  & homemade
Pickles

BLT - Bacon, Lettuce  & Tomato


