Bar & Bistro

Lunch Served 12:00pm - 5:00pm
Last Reservations 4:45pm

“The Bonnington Hotel is an allergen wware busir

Soup of the Day £6.95

Served with rustic soda bread and Irish butter. (1A3,4)

Ploughman’s on Sourdough £15.50

Rustic sourdough bread featuring a trio of local cheeses,
slices of honey-glazed ham and Ballymaloe relish. (1A.3,4,6.7)

Club Sandwich £15.50

Roasted Cajun chickenand hor y/g]: zed ham'with lettuce,
tomato, onion, Dubliner cheese and Sriracha mayo in toasted

rustic sourdough bread. (1A,2,3,6)

Pastrami & Applewood Sandwich £€15.50
Slow-cooked beef brisket layered with mixed peppers and

sweet caramelised onions, finished with smooth /\pplcwood

cheese and served in toasted brioche. (1A,2,3,6)

Classic Open Tuna Melt €15.50
Flaked tuna blended with mixed peppers, red onion and

creamy mayonnaise, topped with smoky Applewood cheese

and melted on rustic sourdough bread. (1A.2,3,6,12)

Chicken Wings €14.50

Choice of Buffalo or BBQ wings, s
cheese dip and crisp celery sticks. (2,3,4,6,7)

rved with creamy blue

Cajun Chicken Caesar Salad £€15.50
Baby gem leaves, sourdough croutons, smoked bacon lardons

and ;1gcd Parmesan with our house Caesar drcasing. (lA,z,3.6,|2)

Roast of the Day €19.95
Please ask your server for today’s special. (3,4,6,7)

Buffalo Chicken Burger €22.00

Crispy southern fried chicken on a sweet brioche bun with

lettuce, beef tof
blue chee
frites. (1A,2,3.6,7)

and homemade onion jam, finished with

sauce.

Served with Asian slaw and crisp pommes

80z Black Angus Beef Burger €22.00
Juicy 8oz beef burger served on a sweet brioche bun with crisp

lettuce, beef tomato, onion jam, smoked bacon and rich

Dubliner cheese. Finished with Sriracha mayonnaise and served

with Asian slaw and crisp pommes frites. (1A,2,3,6,7)

Fish & Chips €23.95
BCCI‘—b;\([CI‘L‘d ﬁsh (plcusc usk your server fi\r lod:\_v‘s Cil[Ch).

served with minted mushy peas, homemade tarrare sauce, a
\\'Cdgc of lemon and [rip]c»cooked chips. (IA.z,g,lz)

All sandwiches
accompanied by crisp seasonal leaves and crisp pommes frites.

can be made on gluten-free bread. All of the above are
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STARTERS
Soup of the Day £€6.95

Served with rustic soda bread and Irish butter. (1A,3,4)

Duck Paté & Apricot Chutney €13.50
5111{} 1’10\15@/(\'1\&@({ d\l(k Pﬁ[é SL’TVCd \\'i[h gOldCﬂ IOEISEL’d

croutons, wild berry chutney and apricot. (1A.2,3,7)

Mussels with Saffron Cream €14.50

Irish muss

s steamed in white wine with shallots and gatlic,
finished in
brioche toasties. (1A,2,3,4,7,12,13)

ffron cream sauce. Served with warm bu[(cl‘y

Super-food Salad with Honey

: €13.50
Mustard Dressing

Add burrata cheese €5 \ char grilled chicken supreme €7
Grilled kale, broccoli, cauliflower and asparagus tossed with

Bar & Bistro

toasted seeds and finished with a light honey muscard
dressing. (3,6,9.9A,9B,9C,9D)

Goat cheese Arancini £€1250

Golden erisp-fried risotto balls with a molten savoury

centre, ﬁ“cd \Vi[h gOilf ChCCSC ilnd SCI‘VCd \\7i[l'l a llgl’l[ tomato
D | N N R sauce. (1A.2.3,4,7)
E Classic Caprese Salad €14.95

Fresh burrata with heritage tomatoes and peppery rocker,
finished with toasted almond flakes, buucry brioche toasties
and a drizzle of chilli basil oil. (1A,2,3,9A,)
MAINS
Confit of Duck Leg €2250

Slow-cooked duck leg with pistachio, pumpkin seed and

herb crust, served with velvety pomme purée, poached
4 tender stem broceoli and port wine duck jus. (3,4,6,7,9B,9C)

Dinner Served 5:00pm - 9:30pm ; s

Last Reservations 9:15pm Sticky Boneless Short Ribs €23.95

Slow-braised beef short ribs served with aged Parmesan

pomme purée, butter-glazed baby carrots and tender stem

broceoli, finished with a velvety red wine jus. (3,4,6,7)

Pan-Fried Monkfish €28.95

Tender seared monkfish tail on a bed of wasabi pomme
pm‘éc‘ rired with wine-braised fennel and finished with
silky saffron cream sauce. (3,4,7.8,12,13)
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Bar & Bistro

DINNER
MENU

Dinner Served 5:00pm - 9:30pm
Last Reservations 9:15pm

MAINS

Pumpkin Risotto

Creamy pumpkin risotro finished with toasted pistachios,

€19.95

crunchy pumpkin seeds, aged Parmesan and

mascarpone.(3,4,7,9B.9C)

Chicken Supreme £21.95

kale champ mash, charred baby bok choi and baby corn,
finished with nduja beurre monté butter jus. (3.4,6,7)

80z Char-Grilled Flank Steak

Flnm&grincd filler sceak plaltcd with roasted h\\nc}' lme\'

€39.95

carrots and confit shallot. (3,6,7)

Accompanied by a choice of buttery pomme purée or crisp
pommes frites.

Choice of house-made sauces: cracked peppercorn, nduja
PEEP ]
garlic butter, or red wine jus.

SIDES
Triple-Fried Chips / Hand-Cut Fries

Charred Baby Bok Choi
3)

€5.95

€5.95

Toasted Almonds & Tenderstem

Broccoli
(394A)

€5.95

Wasabi Pomme Purée or .
2 €5.95
Parmesan Pomme Puree

®)

Spicey Honey Glazed Baby Carrots £5.95

(3.8)

Champ Pomme Purée or Pomme
, £€5.95
Puree
)
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Bar & Bistro

DINNER
MENU

Dinner Served 5:00pm - 9:30pm
Last Reservations 9:15pm

“The Bonnington Hotel is an allergen wware business.

DESSERTS
Irish whiskey Tiramisu £9.95
¢

mascar] }1(\I1L cream, flnlb ]Ld W Il’h a sp]dsh Of ]I Iﬁh \\7h|sl(t')
and dusted with cocoa powder. (1A,2,3.7)

ic Italian l\\ rs of CSPresso- -soaked sponge and \'kl\k[V

Warm Pecan Tart

Buttery shortcrust pastry filled with ¢

€9.95

amelised pecans,
served warm with rum and raisin ice cream. (lA,z,;)

Chocolate & Orange Torte €9.95

Rich chocolate and orange torte served with s

ds of crisp
honeycomb and soft vanilla whipped cream. (1A,2,3.7)

Basque Cheesecake €9.95

Caramelised baked cheesecake with a dark rustic Tior
and soft creamy centre, served with raspberry sorbet.
(1A23)
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