
At Dooley ’ s  Hotel ,  we are  committed to  providing you with the highest
qual i ty  fresh food.  We are  proud to be able  to  source our  ingredients

local ly  whenever  poss ible .

We f irmly bel ieve  in  support ing our  local  community  and economy,  and by
sourcing local ly ,  we can contribute  to  i t s  growth and susta inabi l i ty .  

By sourcing our food local ly ,  we a im to :
Promote freshness :  Local ly  sourced ingredients  are  often fresher ,  as  they
require  less  t ime in  transit  and are  obtained at  their  peak .  This  ensures
that  you receive  the  best-tast ing and most  nutr it ious  food poss ible .

Reduce environmental  impact :  By sourcing local ly ,  we can minimize  the
carbon footprint  associated with long-distance transportat ion.  This
responsible  approach contributes  to  a  healthier  environment for  everyone .

Support  local  businesses :  Our focus  on local  sourcing helps  to  strengthen
our community  by supporting local  farmers ,  suppl iers ,  and art i sans .  This ,
in  turn,  fosters  economic growth and stabi l i ty  r ight  here  in  our  area .

As you dine with us ,  we hope you appreciate  the  care  and attention that
goes  into sourcing our ingredients  local ly .

Book a table

EveningMenu

We use  gluten-free  f lour  wherever  poss ible  but  cannot  guarantee  that
there  are  no traces  of  g luten as  we handle  and use  other  types  of  f lour  in
our kitchen.



**Chef ’ s  sa lmon & crab f i sh  cakes    €10 .00**
Chil l i  & l ime f lavoured f i sh  cakes  served with tartar  sauce  and s ide  sa lad  

1 ,2 ,3 ,4 ,6 ,7 , 10 , 12 , 14
   Main Course  €16 .95  served with chips  & sa lad 

S T A R T E R
EveningMenu

Dooley ’ s  seafood chowder   €13 .00  
a  se lect ion of  f i sh  in  a  l ight  lemon and di l l  cream sauce  served with

homemade brown bread 1 ,2 ,3 ,4 ,6 ,7 , 12 , 14

**Our deep-fr ied cr ispy maple  & barbecue glazed chicken
wings     €10 .00**  

served with an apple  and ja lapeno re l i sh  6 , 10 , 12
Vegan option made with caul i f lower

Main course  €14 .50

**Homemade smoked coley  pâté   €10 .95**
served with Sheridan ' s  brown bread crackers  1 ,4 ,6 ,7 , 12

**Soup of  the  day   €6 .95**
served with homemade brown bread 1 ,3 ,6 ,7 , 12  

Spicy  pir i  pir i  marinated prawn skewers    €13 .00
served with sa lad and gar l ic  a iol i  dip 2 ,3 ,6 ,7 , 10 , 12

Sautéed wild mushrooms   €11 .00
sautéed mushrooms in  gar l ic ,  a lmond and brandy vegan butter  served on

sourdough toast  1 ,6 ,8 , 12

Spanish-style  chicken sa lad  
smal l  €12 .00      large  €15 .00

a  se lect ion of  mixed leaves  dressed in  a  l ight  caper  and lemon aiol i  with
roast  a lmonds ,  smoked bacon,  and Manchego cheese  shavings  3 ,7 ,8 , 10 , 12  

**Goats  cheese  with pickled beetroot  Salad 
smal l  €11 .50          large  €14 .00**  

f inished with candied walnuts  and a  French onion dress ing 6 ,7 ,8 , 10 , 12  



Char-gri l led 10  oz  s ir loin steak   €31 .00
served with tr iple-cooked fresh cut  chips ,  confit  onion and mushrooms 12

  Choice  of  Gravy 6 ,  12  or  pepper  sauce  6 ,7 , 12  or  gar l ic  butter  7

M A I N  C O U R S E

EveningMenu

Confit  celer iac  steak   €20 .95
served with tr iple-cooked fresh cut  chips ,  confit  onion & mushrooms 8 ,12

Vegan homemade apple  and a lmond butter

**Slow-cooked beef  and Guinness  stew   €18 .95**  
accompanied by creamed potatoes ,  seasonal  vegetables ,  and vegetable

crisps  1 ,6 ,7 , 12  

**Dawn Meats  double  beef  burger  served in  a  Walsh ’ s  Waterford
blaa    €14 .00** 

served with gar l ic  mayonnaise ,  beef  tomato,  onion and mixed leaves
accompanied by tr iple-cooked fresh-cut  chips  1 ,3 ,6 , 10 , 12

Add cheese€1.50  7                    Add bacon €2.00  

Lightly  spiced Thai  yel low curry
served with st ir- fr ied vegetables  and steamed r ice  10  

with a  choice  of  Chicken €17 .50               Roast  caul i f lower  €15 .00
Swap r ice  for  tr iple-cooked fresh-cut  chips  12

Porchetta-sty le  pork bel ly    €21 .00 
served with fennel  and citrus  sa lad with pork and apple  jus  1 , 12  

**Chicken schnitzel    €18 .00** 
served with Arrabiata  penne pasta  f inished with roast  a lmonds and Manchego

cheese  1 ,3 ,6 ,7 ,8 , 12  



**Dooley ’ s  f i sh  & chips    €16 .00**
a  l ight ,  cr i spy ,  g luten-free  Tempura battered smoked coley  served with
mushy peas ,  tartar  sauce  and tr iple-cooked fresh-cut  chips  3 ,4 ,6  10 , 12  

M A I N  C O U R S E

Evening Menu

**Beetroot  and carrot  fa lafe l    €15 .00** 
served with pickled s law sa lad,  l ime harissa  and tr iple-cooked fresh-cut

chips . 10 , 12 , 13

**Mixed spiced nut  roast  wrapped in  vegan pastry    €19 .95**
served with baked sweet  potato and peanut  and lenti l  ragu 1 ,5 ,6 ,8 , 12

Swap sweet  potato for  chips  €1.50

Early  bird Menu served from 5 .00 pm to 6 .30  pm Sunday to  Thursday
**  Chose  from any dish that  has  a  gold star  **

Two courses  for  €27 .50
Three courses  for  €31 .50

**Penne Alfredo   €15 .50**      
Penne pasta  tossed in  a  l ight  cream-based sauce  with smoked bacon lardons

f inished with parmesan cheese  and served with gar l ic  bread 1 ,3 ,6 ,7 , 12
add chicken €3.50                    add extra  cheese€1.50  

Sides  & Extras
Sides  €4.00
Side Salad10   Mash potato 7 , 12    Chips  12    Rice   Vegetables     Caul i f lower    
Onions  and mushroom

Sauces  & s ide  €2 .00
Pepper  sauce  6 ,7 , 12  Tomato sauce  12  White  sauce7 ,12  Gravy 6 , 12  Garl ic
butter  7  Mushy peas  

Sauces  €1 .00
Garl ic  mayo3 ,10 , 12     BBQ 10 ,12    Tartar  3 , 10 , 12     Caesar3 ,7 , 10 , 12     
Bal lymaloe  re l i sh  10


