KINGFISHER BAR & BISTRO

Dinner
Starters

Monkfish “scampi” som tam €9.50
Union Hall monkfish, green mango, carrot & pak choi Thai salad and peanut rayu dressing
Bushby’s strawberry Panzanella €10.50
Bushby’s strawberries, heirloom tomatoes, Macroom boconcini, garlic croutons, fresh basil, prosecco dressing
Rosscarbery black pudding Scotch egg €9.50
Romesco sauce, pickled garlic scape salsa
Sally’s smoked haddock chowder €8.95
Union hall’s daily catch in a creamy fish stock finished with sally smoked haddock and fresh herbs
Roaring water bay mussels €9.50
Spicy Italian n’duja, fennel & white wine broth and toasted sourdough
Skeaghanore duck plate €10.50
Five spiced smoked duck breast, chargrilled courgette, torched orange, duck leg won ton, chilli oil.

Main course

Shannonvale chicken €19.50
Marinated chicken supreme, chicken leg croquette, Lemon Braised baby gem, broad beans, radish and a
brown butter split jus
10oz West Cork sirloin €28.50
Smoked beef dripping pont neuf, Tuscan kale, crispy onion, king oyster mushroom, café du Paris butter.
Coconut Lentil Dhal €15.50
Chickpea tofu, west cork king oyster mushrooms, wild garlic puree.
Plaice & Union Hall smoked mackerel paupiettes €21.50
Wild garlic polenta cake, almond and pepper dressing, green beans.
8oz O’Driscolls Beef Burger €16.50
Rosscarbery bacon jam, Bandon Vale Cheddar, brioche bun, Cabbage Slaw, Burger Sauce, Chips
Kingfisher fish and chips € 16.50
Beer battered haddock, coarse tartare sauce, lemon wedge, crushed minted peas, Chips

Sides

Nutmeg potato, green salad, green beans and almonds, Cajun sweet pototato fries, Slaw, chips, seasonal veg, €3.75
Hegarty's cheese &truffle chips €4.75

Our Wild Atlantic way Artisans
Rosscarbery Free Range Pork, O’Driscolls Butcher, Macroom Buffalo Dairy, Cape Clear Greens, Clona Dairy, Gubbeen Cheese, West Cork Eggs, West Cork
garlic, Glenmar Shellfish, Fish Station, West Cork Olive Company, Shannonvale Foods, Woodcock Smokery, Sun view Goat Farm, Culture Food
Skibbereen, Bushby Rosscarbery Strawberries, Waterfall Farm Veg, Baltimore Shitake, Irish Yogurts, John Mc Carthy Lamb
GF– Gluten Free AGF – Ask Gluten Free V – Vegetarian
Despite all the care we take, please know that our kitchen staff handles all fourteen allergens present in the food legislation / all our beef is 100% Irish
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Rosscarbery, West Cork
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