BREAKFAST

Served Sat-Sun 10:00-12:30

Fibbers Irish Breakfast £14

Pork links, bacon, lorne sausage, Clonakilty
black & white pudding, fried, poached or
scrambled eggs, herb grilled tomato, baked
beans, irish potato farl, baked field mushroom
&toasted sourdough bread.

Fried Brioche Bread £12.5

Dipped in seasoned egg with crispy bacon,
maple syrup & bacon jam.

Toasted Sourdough & Eggs

Served with eggs your way. £9.5
Served with poached eggs, bacon &
hollandaise sauce. £12.5
Served with poached eggs, Clonakilty black
pudding & hollandaise sauce. £12.5
Served with poached eggs, crushed avocado,
herb grilled tomato & pico de gallo. £12.5
Served with slow cooked brisket, fried egg,
tomato, chilli & crispy onions. £12.5
STARTERS & SMALL PLATES
Groquettes £71.5

Pulled pork, potato & smoked cheese
croguettes with a chilli jam, hot honey &
mustard.

Gorn Ribs wo £71.5

Spiced rubbed corn ribs with confit garlic
mayo, pico de gallo & crispy onions.

Wings £1.9

Crispy fried chicken wings in salt & chilli with
lime, coriander, spring onion, chilli & ponzu dip.

Vegan Wings ve £71.5

Fried cauliflower wings with sriracha mayo &
salsa verde.

Soup of the Day £5.70

Ask your server for the soup of the day.
Served with warm soda bread & butter.

Chowder £1.5

Cod, haddock, smoked haddock, mussels,
smoked bacon & creamy seafood broth.
Served with warm soda bread.

Ham Hough £8.5
Pressed ham hough with Clonakilty black
pudding terrine & beamish caramelised onion
chutney.

Spring Rolls £8.5

Cheeseburger with gherkins, spring roll pastry
&mac mayo dip.

Nachos w £8.5

Corn tortillas with cheddar cheese, jalapefios,
salsa crema & pico de gallo.

Add smoked brisket £2
Add three bean chilli £2
Cockles & Mussels £8.5

Steamed cockles & mussels with shallots,
garlic, white wine, cream, parsley & sourdough.

Chicken Satay £8.5

Skewered chicken, Malaysian sambal,
Malaysian peanut curry sauce & Asian pickled
vegetables.

Beef Brisket £10.5

Dry rubbed brisket, long & slow braise, oak
smoked, chipotle glaze, soda bread & smoked
Applewood cheese,

Fibber’s Signature Spice Bay  £15.5
Fibber McGee's fried chicken, salt & chilli spice,
onions & peppers. Served with fries & curry
sauce.

Beef & Guinness Steak Pie £17.5
Slow braised beef, Guinness, beef stock, puff
pastry, Colcannon mash potato, honey roasted
roots & tender stem broccoli.

Fibber’s Smash Burger £13.5
Double smashed beef patties with Russian
dressing in a brioche bun with lettuce, red
onion & gherkin, Served with fries & slaw.

Fibber's Smash Cheese Burger £14.5
Double smashed beef patties with Russian
dressing in a brioche bun with lettuce, red
onion, double cheese & gherkin. Served with
fries & slaw.

Vegan Burger we £14.5
Plant based burger with vegan chipotle mayo,
lettuce, tomato, vegan cheese in a vegan
brioche bun. Served with fries.

(V) Suitable for vegetarians. (VG) Suitable for vegans. (VG-M) Made with vegan ingredients but produced in a factory which handles non-vegan ingredients,
with a ‘'may contain’ warning. (V-M) Made with veggie ingredients but produced in a factory which handles non-vegetarian ingredients, with a 'may contain’
warning. Please note that we do not operate a dedicated vegetarian/vegan kitchen area. Ingredients are based on standard product formulations. Variations

may occur.

Chicken Burger £13.5
Chicken fillet in a buttermilk marinade & spiced
dredge with chipotle mayo, pickled red onion,
lettuce & tomato. Served in a brioche bun with
slaw & fries.

Mac w £15

Macaroniin a mature cheddar cheese sauce
& baked with a herby parmesan crust. Served
with garlic sourdough.

Add Pulled Pork £2
Add Smoked Brisket £2
Add Bean Chilli £2
Steak Frite £19.5

180g flat iron steak, grilled with our Jameson
whiskey peppercorn sauce, fries & salad.

Gaesar Salad £105

Romaine lettuce with garlic croutons ina
Caesar dressing with crispy bacon &
parmesan cheese,

Tikka £17.5

Skewered marinaded chicken, spiced onions,
south Indian garlic chilli & coriander curry
sauce. Sprinkled with crispy onions. Served
with basmati rice & flat bread.

Schnitzel £17.5

Chickenin a herb & lemon crumb with
creamed cabbage, bacon, lemon, fried egg
& chips.

Vegan Curry ve £14.5
Sweet potato, butternut squash, chickpeas,
spinach, south Indian garlic, chilli, coriander
curry sauce & crispy onions. Served with
basmati rice & flat bread.

Beet Brisket £17.5

Oak smoked dry rubbed brisket, long & slow
braise with sourdough, Russian dressing,
sliced gherkin, vinegar slaw, smoked
Applewood cheese & gravy. Served with fries.

God £17.5
Baked cod with Clonakilty black & white
pudding, chorizo, roasted peppers, fried
tender stem broccoli & salsa verde. Served
with Colcannon mash.

Pork Belly £17.5

Pork belly in a sticky Asian sauce with fried
tender stem broccoli. Served with coconut rice
& Thai prawn crackers.

Fish & Chips £16.5

Angel cut haddock in harp lager batter. Served
with chips, peas, tartare sauce & lemon.

Mac & Cheese w £5.5
Onion Rings w £5
Dressed Salad w £4.5
Cauliflower Cheese w £5.5
Fries w £4.5
Cajun Fries w £5
Cheesy Chips w £5
Loaded Fries £6.5

Clonakilty black & white pudding loaded fries
with Jameson whiskey peppercorn sauce.

Pot of Gurry Sauce £3
Sticky Totfee Pudding w £1.5

Warm date sponge with toffee sauce. Served
with vanilla ice cream.

Cheesecake m £1.5

Biscuit base with vanilla mascarpone, Biscoff,
Bailey's Irish cream & berries.

Chocolate Heaven w £15

Rich dark chocolate mousse with a Guinness
sponge. Served with double cream.

Ice Gream w

Selection of ice cream. Ask your server.
1 Scoop £3, 2 Scoops £4, 3 Scoops £5

Irish Crumble w £1.95

Spiced rhubarb, apple & plum, shortbread
crumble. Served with vanilla custard.

SUNDAY ROAST

served every Sunday
Fibber's Sunday Roast £17.5

Roast topside of scotch beef, Yorkshire
pudding, roast potatoes, mash potato, honey,
maple & thyme roasted root vegetables,
buttered savoy cabbage, kale & bacon.
Served with a jug of Guinness infused gravy.

Vegan Sunday Roast ve £17.5
Spice roasted cauliflower steak with a vegan
Yorkshire pudding, herb roasted root
vegetables, tender stem broccoli, vegan gravy,
& salsa verde.

Sides

Cauliflower Cheese () £4
Caesar Salad () (add chicken) £
Extra Yorkshire Pudding () £2
Herb Roast Potatoes (1) £3
Mac & Cheese () £3

Please inform staff of any allergies before placing your order, even if you have eaten a dish before, as ingredients can change and menus do not list all
ingredients. Full allergen information detailing the 14 legally declarable allergens contained is available for all our food and drinks. While all reasonable steps
will be taken to avoid the unintentional presence of allergens, we cannot guarantee that any products are 100% free from allergens, owing to possible

cross-contamination.

Served Everyday 12:00 - 16:00

Starters I Course

for 15 50
soup of the Day 2 courses
Served with sourdough. O £16. 50/

Pressed Ham Hough

Clonakilty black pudding with soda bread &
onion chutney.

Chicken Wings
Salt & chilli crispy fried chicken wings. Served
with a ponzu dip.

Vegan Wings we

Fried cauliflower wings with sriracha mayo &
salsa verde.

Croquettes

Pork & smoked cheddar croquettes with chilli
jam & hot honey mustard chipotle.

Mains
Haddock

Angel cut haddock in harp lager batter. Served
with peas, tartare sauce, lemon & chips.

Beef Burger

Smashed beef burger with lettuce, tomato, &
pickled red onions in a brioche bun. Served
with fries.

Chicken Burger

Buttermilk chicken burger, chipotle mayo,
pickled red onion, lettuce & tomatoin a
brioche bun with slaw & fries.

Beef & Guinness Steak Pie

Served with Colcannon mash potato & honey
roasted root vegetables,

Vegan Gurry we

Sweet potato, butternut squash, spinach,
south Indian garlic, chilli & coriander curry
sauce. Served with basmati rice & flat bread.

Crispy Fried Chicken
Crispy fried salt & chilli chicken with peppers,
onions, rice & curry sauce.

Beef Brisket

Oak smoked dry rubbed brisket with
sourdough, slaw, lettuce, pickled red onions,
smoked cheddar, chipotle gravy & fries.

Desserts
Sticky Totfee Pudding w

Toffee sauce, & served with vanilla ice cream.

Biscoff & Bailey’s Cheesecake w

Served with vanilla ice cream.

Selection of Ice Cream w
Sundae of the Day w



