
CLONAKILTY BLACK PUDDING 
PARCEL
Filo parcel �lled with black pudding & bacon served with
fruit chutney and a light salad garnish 

THAI SPICED FISH CAKES
Mildly spiced �sh patties with chilli and coriander Jam

Italian bruschetta
Ciabatta slices with cherry tomato, basil and red onion topped 
with Organic Moss�eld farm cheese

SMOKIES
Smoked haddock and potato gratin with spinach and grain 
mustard sauce

DUCK SPRING ROLL
Oriental Duck spring roll with Honey and soya dressing

TOSTADA
Hot ciabatta drizzled with virgin olive oil and garlic

PRAWNS PERIDU
Tiger prawns in olive oil, fresh herbs and garlic slices 
served with �ngers of ciabatta

TIPPERARY BRIE
Tipperary brie in golden breadcrumbs with salad leaves 
and homemade Cumberland sauce

EGG MAYONNAISE
Boiled eggs with mayonnaise and mixed salad

BRIDGE HOUSE PATE
Bridge house homemade chicken liver pate with Cumberland 
sauce and �ngers of toasted ciabatta

MUSHROOM FRITTERS
Golden fried mushrooms with garlic and chive mayonnaise

CHICKEN DIPPERS
 Fingers of fresh Irish chicken in breadcrumbs with Dijon 
mayonnaise and Thai chilli sauce

POUND OF WINGS
A bowl of succulent fresh Irish chicken wings rolled in 
Louisiana hot sauce

TOMATO & MOZZARELLA CROSTINI
Hot grilled ciabatta with plum tomato, basil and red onions 
topped with a mozzarella crust

OLD STYLE CORN ON THE COB
Corn on the cob with melting butter

SOUPE DU JOUR
Fresh Homemade soup of the day 

ORGANIC OAK SMOKED SALMON SALAD
Burren smoke house smoked salmon with capers, red onion and salad 

CAPRESE
Lightly warmed Plum tomato with red onion, basil and bu�alo 
mozzarella topped with rocket leaves in balsamic dressing 

THAI CHILLI CHICKEN
Grilled chicken glazed with Thai chilli sauce served on a crisp mixed salad

CLASSIC CAESAR
Baby gem leaves with bacon bits, croutons, parmesan and creamy 
Caesar dressing  / Add hot grilled chicken �llet

HOUSE SALAD
Mixed garden salad leaves with bacon bits, beetroot, cherry tomatoes, 
croutons and organic Moss�eld cheese in our house dressing 

HOT GRILLED SALMON
Fingers of hot grilled salmon on a crisp mixed salad with lemon 
butter sauce on the side

PRAWN SALAD
Dublin Bay prawns with a tangy Marie rose sauce on iceberg salad

COLD MEAT SALAD
Home cooked turkey & ham with mixed salad, tomato & egg

TUNA ON HOMEMADE BROWN SODA
Tuna mayonnaise on brown bread with mixed salad

CLASSIC CHICKEN KIEV
Supreme of chicken �lled with garlic and herb butter in 
golden breadcrumbs  

TRADITIONAL CHICKEN MARYLAND
Breaded Supreme of chicken with grilled bacon and tomato, 
fruit fritters and corn cakes  

CHICKEN BRIDGE HOUSE 
Supreme of Chicken �lled with potatoes, mushroom and spinach, 
wrapped in bacon and served with Gaelic sauce 

BRIDGE BAR ORIENTAL CHICKEN CURRY 
Tender chicken pieces in a mild fruity curry sauce �nished with 
coconut milk served with fries, rice, homemade house chutney 
and poppadum’s

THAI RED BEEF CURRY
Tender pieces of beef sirloin in a hot red beef curry sauce �nished 
with coconut milk and coriander served with fries, rice, homemade 
house chutney and poppadum’s

VEGETABLE CURRY
Thai green Vegetable curry chunky vegetable pieces in a green 
curry sauce �nished with coconut milk and pok Choy served 
with fries, rice, homemade house chutney and poppadum’s 

AROMATIC DUCK PANCAKES
Shredded roast duck with leek, cucumber and oriental pancakes 
with hoi sin sauce.

SZECHUAN CHICKEN STIR - FRY WITH 
NOODLES
Chicken pieces with vegetables and noodles in a Szechuan tomato 
sauce �nished with fresh basil

HOT BEEF STIR FRY
Strips of beef �llet stir-fried with vegetables in hot chilli sauce served 
with steamed rice

ORIENTAL MEAL FOR TWO PERSONS
Sharing carousel of  Red beef curry , chicken curry, duck spring rolls, 
Steamed rice fries and stir fry bok choy. 

All our chicken dishes are prepared only using fresh Irish chicken 
supplied to us by Manor Farm Chickens in Co Cavan. 
All are served with French fries or jacket potatoes

RANCH CHICKEN
Seared Chicken �llet marinated in honey and mustard and served with 
smoked barbeque sauce and steamed basmati rice

CHICKEN POMMODORA
Chicken escalope topped with cherry tomatoes and basil and mozzarella 
cheese 

CHICKEN GOUJONS
Fingers of fresh chicken in golden breadcrumbs with crispy stir fry 
vegetables, sesame seeds & chilli jus 

CHICKEN AND MUSHROOM 
VOL AU VENT
Tender chicken pieces in a creamy white wine and mushroom sauce in a 
pastry case served with fries and salad
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• Any salad can be prepared without meat


