
HomeMade Soup of the Day  |  €6.50
Served with Guinness & treacle soda bread (1a, 3, 7, 9)

Seafood Chowder  |  €14.50
Fresh & smoked cod, mussels, shrimp, salmon, potato, fennel
& leek cream sauce & home baked soda bread (1a, 2, 7, 9, 12)

Garlic Bread  |  €6.00
Add Cashel Blue Cheese + €1.00

Toasted ciabatta, garlic & herb butter, garlic dip,
rocket & parmesan (1a, 3, 7, 10) 

Sauté Tiger Prawns  |  €15.00
Chilli & garlic cream sauce, spring onions, 

garlic & herb dipping bread (1a, 2, 4, 7, 9) 

Crispy Fried Chicken Wings | Sml €11.00  |  Lrg €17.00
Choose From: Buffalo | Smoked Chipotle | Korean BBQ  
 Cashel blue cheese dip & celery sticks (3, 5, 7, 9, 10, 11, 12)

Smoked Mozzarella Cheese Sticks  |  €14.00
Deep fried in cornflake crumbs, with ranchero dipping sauce (1a, 3, 7, 9, 11)

Cod Tacos  |  €14.00
Buttermilk fried cod tenders, charred soft shell taco, 

pickled red cabbage, pico da gallo, guacamole
& chipotle mayo (1a, 3, 4, 7, 10, 12)

Cockles & Mussels  |  Sml €12.00 Lrg 18.00
 Sautéed in nduja butter, white wine, garlic & fresh parsley,

with brown soda bread (1a, 2, 7, 12) 

Chicken Tenders  |  €15.00
Choose From: 1. Buffalo, Cashel blue cheese mayonnaise & celery

2. Chipotle, Pico da Gallo, chipotle mayonnaise & crispy onions
3. Katsu curry, gochujang mayonnaise & pickled ginger

(vegan option available) (1a, 3, 6, 7, 9, 10, 12)

The Barge Nachos  |  €14.00 (7, 9, 12)

Choose From:
1. Chilli beef, cheese, guacamole, sour cream, pico da gallo

2. Pulled pork, smoked honey BBQ sauce, pickled red onions,             
coriander, pico da gallo

3. Vegetarian nachos, cheese, guacamole, sour cream, pico da gallo
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Chicken Parmigiana  |  €18.00
Crispy sautéed baby potatoes with savory tomato ragu, 

topped with shaved pecorino cheese, fresh rocket, 
& a drizzle of pesto (1a, 3, 7, 9, 12)

Traditional Fish ‘n’ Chips  |  €19.00
Crispy beer-battered cod, served with minted

pea purée, tartar sauce, lemon wedge
& crispy rustic fries (1a, 3, 4, 7, 10, 12)

Grilled Fillet of Sea Bass  |  €22.00
Steamed new potatoes with clams & mussels 

in a savory cider broth, complemented by 
celeriac & crispy kale (2, 4, 7, 9 ,10, 12)

Classic Pub Chicken Curry  |  €19.50
Served with basmati rice, crispy prawn crackers, 

& golden rustic fries (1a, 7, 9, 10, 12)

Pan-Roasted Supreme of Chicken  |  €18.00
Creamy champ mash with tender broccoli, 

roasted carrots & Jameson whiskey 
peppercorn sauce (7, 9, 10, 12)

Bangers & Mash  |  €18.00
Pork & Guinness sausages, chive mashed potatoes,

melted onion gravy & crispy onions (1a 7, 9, 10)

8 hour Braised Blade of Beef  |  €22.00
 Celeriac purée, mashed potatoes, tender broccoli,

parsnip crisps & red wine jus (7, 9, 10, 12)

6oz Dry Aged Steak Sandwich  |  €22.00
Toasted garlic ciabatta, melted onions, sauté mushrooms,

rustic fries & whiskey peppercorn sauce (1a, 4, 7)

Slow Braised Shoulder of Lamb  |  €26.00
 Rosemary red wine reduction, champ mash,
roasted carrot purée & garden peas (7, 9, 10, 12)

10oz Dry Aged Grilled Striploin Steak  |  €32.00
 Sauté mushrooms, beer battered onion rings,

rustic fries & whiskey peppercorn sauce (1a, 4, 7)

8oz Dry Aged Grilled Rib Eye Steak  |  €32.00
 Sauté mushrooms, beer battered onion rings,

rustic fries & whiskey peppercorn sauce (1a, 4, 7)

Meats &
Grills

BarBites

Traditional
Dishes



McCafferty’s Signature
Steak Burger  |  €18.50

Served on a toasted brioche bun, topped with melted 
Dubliner cheese, crisp bacon, tangy relish, tobacco onions & 

honey mustard mayo (1a, 3, 6, 7, 10)

The Barge Buttermilk Fried
Chicken Burger  |  €18.50
Served on a toasted brioche bun, 

melted Dubliner cheese, crispy bacon, 
smokey chipotle mayo & tobacco onions (1a, 3, 7, 10, 12)

Slow-Cooked Smoked BBQ
pulled Pork Burger  |  €18.50

Served on a toasted brioche bun, topped with creamy 
coleslaw, crispy fried onions & garlic mayo (1a, 3, 7, 10, 12)

The Barge Dog  |  €18.50
Served in a soft brioche roll, drizzled with honey 

mustard mayo, spicy chili ketchup, crispy bacon & tobacco 
onions (1a, 3, 7, 10, 12)

Baked New York Style
Vanilla Cheesecake  |  €6.00

Salted caramel sauce & bourbon vanilla ice-cream (1a, 3, 7)

Eton Mess  |  €6.00
Broken meringue, fresh berries, strawberry ice-cream

& vanilla whipped cream (3, 7)

Homemade Belgian Chocolate Brownie  |  €6.50
Dark Chocolate Sauce & Salted Caramel Ice-cream (1a, 3, 7)

Homemade Apple Crumble  |  €6.00
Custard, Vanilla Ice-Cream & Oat Crumble (1a, 3, 7)

The Barge Cheese Board  |  €14.00
Selection of Irish cheeses, served with dips,
compotes, crackers, apples & grapes (1a, 7)

 Served with rustic fries

Rustic Fries  |  €5.00

 Sweet Potato Fries  |  €6.00

Mashed Potatoes  |  €5.00 (7)

 Buttermilk Onion Rings  |  €6.00 (1a, 3, 7)

 Honey Roast Root Vegetables  |  €5.00

 House Dressed Salad  |  €5.00 (10)

Grilled Chicken
& Bacon Caesar Salad  |  €16.00

 Crisp baby gem, herb & garlic croutes, cherry tomatoes, creamy 
Caesar dressing & shaved parmesan (1a, 3, 4, 7, 10, 12)

Cob Salad  |  €14.00
Add chicken +€4.00

Crisp gem lettuce, soft boiled egg, avocado, 
crumbled feta, pomegranate, roasted chickpeas, 

cherry tomatoes & ranch dressing (3, 7, 10, 12, 13)

Hummus Bowl  |  €14.00
Toasted pine nuts, pomegranate, Ёre roasted peppers, crumbled 

feta, spiced chickpeas, herb oil & dipping breads (1a, 7, 11, 13)

Salads
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Parmesan & Pesto  |  €10.00
Topped with truffle mayo (3, 7, 10) 

Bacon & Cheese  |  €10.00 (7, 12)

Buffalo  |  €10.00
Buffalo sauce, Cashel Blue cheese mayo 
& crumbled Cashel Blue cheese (3, 7, 10) 

Cajun & chipotle mayo |  €10.00 (3, 7, 10)

Allergen Advice:   �1. Cereals  1a. Wheat  1b. Barley  1c. Rye  2. Crustaceans  3. Eggs  4. Fish  5. Peanuts  6. Soybeans  7. Milk  8. Nuts
			   9.Celery    10. Mustard    11. Sesame Seeds    12. Sulphur Dioxide & Sulphites    13. Lupin    14. Molluscs

			   (V) Vegetarian (VE) Vegan (GF) Gluten Friendly (GFA) Gluten Friendly Available

Buns &
Breads

D�serts

Spuds &Sides

chipsLoaded


