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LUNCH MENU

HOMEMADE SOUP OF THE DAY €6.50
Served with freshly baked brown soda bread
& Guinness & Bovril butter (1a, 3,7, 9, 11, 12)

SIGNATURE SEAFOOD CHOWDER | €14.50
Selection of fresh & smoked fish, mussels,
potato, fennel cream broth, served with fresh
homemade soda bread (13, 2, 3,4, 7,9, 12)

BUTTERMILK CHICKEN TENDERS | €15.00
Choose From: Buffalo | Sticky Chipotle | Korean BBQ
Served with Cashel blue cheese mayo (1a, 7, 10, 11, 12)

JUMBO TIGER PRAWN PIL-PIL | €16.00

Cooked in chilli & garlic olive oil with fresh herbs,
served with toasted sourdough (1a, 2,7, 12)

Starters

RED PEPPER HUMMUS BOWL | €14.00
Add Chicken +€4.00
Toasted pine nuts, pomegranate, fire roasted peppers,
crumbled feta, spiced chickpeas & herb oil, served
with dipping breads (1a, 7, 11, 13, VO)

THE BARGE LOADED NACHOS | €15.00
Choose From: Chilli Beef | Mexican Spiced Pulled Pork
Served with pico de gallo, guacamole, sour cream &
melted cheese (7, 9, 12, VO)

CHICKEN WINGS SML €14.00 | LRG €18.00
Choose From: Buffalo | Sticky Chipotle | Korean BBQ
Served with celery sticks & Cashel blue cheese dip

(3,4,7,9,10,11, 12)

BUTTER CHICKEN CURRY | €17.50
Served with basmati rice, mint raita, mango
chutney & garlic & coriander naan (1a,7, VO)

WAGYU BEEF BURGER | €20.00
Sesame brioche, Dubliner cheddar, bacon jam,
Ballymaloe relish, mustard mayo, crispy onion

& rustic fries (1a, 3, 7, 10, 11, 12)

HOMEMADE LASAGNE | €17.00
Served with coleslaw, shaved Italian cheese
& rustic fries (1a, 3,7, 9, 12)

IRISH CONNEMARA LAMB STEW | €18.95
Cooked with root vegetables & potato in a
fresh garden herb broth, served with
freshly baked soda bread (1a, 7, 9, 12)

THE BARGE STEAK SANDWICH | €22.00
Grilled 60z steak, red onion jam & sauté mushrooms,
served on a garlic ciabatta with rustic fries &
whiskey peppercorn sauce (1a, 4, 7, 9, 10, 12)

100Z DRY AGED STRIPLOIN STEAK | €34.00
Cooked to your liking, served with sauté
mushrooms, beer battered onion rings, rustic fries
& whiskey peppercorn sauce (1a, 4, 7)

i Main Courses i

DEEP FRIED COD IN BEER BATTER | €20.00
Served with tartar sauce, charred lemon,
marrowfat peas & rustic fries (1a, 3, 4, 7, 9, 10, 12)

CLASSIC BANGERS & MASH | €17.95
Pork & chive sausages, topped with caramelised
onion gravy & crispy fried onions (1a, 7, 9, 10, 12)

BUTTERMILK FRIED CHICKEN BURGER | €18.95
Sesame brioche, jalapeno relish, Dubliner
cheddar, bacon, crispy onions, rustic fries

& chipotle mayo (1a, 3,7, 10, 11, 12)

80Z DRY AGED RIB EYE STEAK | €32.00
Cooked to your liking, served with sauté
mushrooms, onions, beer battered onion rings, rustic
fries & whiskey peppercorn sauce (1a, 4, 7, 12)
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ALLERGEN ADVICE

1. Cereals 1A. Wheat 1B.Barley 1C. Rye 2. Crustaceans
3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts
8A. Almonds 8B. Hazelnuts 8C. Walnuts 8D. Cashews

8E. Pecans 8F. Brazil Nuts 8G. Macadamia 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
k (VO) Vegan/Vegetarian Option Available
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" ¥Fit Food (ER G e &)

SMASHED AVOCADO TOAST I €15.00 CLONAKILTY BLACK PUDDING | €15.00
Grilled bacon, poached eggs & crispy chilli oil, Crispy pancetta, poached egg & Ballymaloe relish
served on toasted ciabatta (1a, 3,7, 11, 12) (1a,3,12)

NDUJA SCRAMBLED EGGS | €15.00 COB SALAD | €14.00 Add Chicken + €4.00

3 Mixed leaves, boiled egg, avocado, feta, chickpeas,
soasied DEPPEr ETARE U aedllcarsalod, pomegranate, cherry tomatoes & ranch (3, 7, 10, 12, 13)
served with crunchy sourdough (1a, 3,7, 11)

CAJUN CHICKEN CAESAR SALAD | €16.00
CAISUN CHI(I‘(IfﬁN &C?)US&COI'IIS | €1:13.00 Baby gem lettuce, cherry tomatoes, garlic croutons
WRAEARICCE &:C;l 1’7111%1’ HICOIrREa & crispy pancetta, topped with cheese (1a, 3,4, 7, 12)

A/ | N
4 ¢ THE CHICKEN TOASTIE | €14.00

% p B [[alt? % anbmlth Bg Grilled cajun chicken, cheddar cheese, chipotle bacon

jam & garlic mayo, served on sourdough (1a, 3, 7, 10, 12)

THE PORK SANDWICH | €14.00
HOT ROAST SANDWICH | €14.00 Mexican spiced pulled pork neck, apple sauce,
Herb Stuffing, Gravy (1a,7,9, 12) jalapeno slaw & crispy onions, served on toasted

THE HAM TOASTIE | €14.00
Glazed ham, Dubliner cheddar, tomato, BUFFALO MOZZARELLA CAPRESE | €14.00
onion & mustard mayo, served on sourdough Pesto, vine tomatoes, rocket, chilli & garlic olive oil,
(13,3,7,10, 12, VO) served on toasted ciabatta (1a, 7, vO) A

Choose a Side: Soup | Fried Potato Skins | Fries

sesame seed brioche (13, 3,7, 11)

Sides f PDesserts

RUSTIC FRIES | €5.95 BAKED NEW YORK

McCafferty’s chip seasoning VANILLA CHEESE CAKE I €8.50
Salted caramel sauce & caramel ice-cream (1a, 3, 7)

BEER BATTER ONIONS RINGS | €6.00
(1a,7) BREAD & BUTTER PUDDING | €8.50

HOUSE SALAD | €6.00 Homemade custard & vanilla bean ice-cream (1a, 3, 7)
Balsamic dressing (10, 12) HOMEMADE 70% BELGIAN DARK

SEASONAL VEGETABLES | €6.00 (7 CHOCOLATE BROWNIE | €8.50
Dark chocolate sauce & bourbon

SWEET POTATO FRIES | €6.00 vanilla ice-cream (3, 8b)
RS SR sesTontng BANOFFEE CHOCOLATE CHIP
BUTTERED MASH POTATOES | €6.00 (7) COOKIE SUNDAE | €8.50

Banana, caramel sauce, ice-cream

SAUCES & DIPS I €2.00 & fresh whipped cream (1a, 3, 7)

Garlic Mayo | Chipotle Mayo

Black Truffle Mayo MCCAFFERTY'SIRISH CHEESE
Marrowbone Gravy SELECTION | €14.00
Whiskey Peppercorn Sauce Crackers, compotes & fresh fruits (1a, 7, 12)
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