OPEN DAILY
9AM — 10PM

CAFE | BAR | GRILL

SNACKS

Bread, butter,

hummus, tapenade.................... 5.50
OLIVES. ..o 3.50
Mixed salted nuts...........ooooiiiii 3.50

COCKTAIL & SEAF00D

Smoked salmon, nori,

pickled ginger cockeail ... 11.50
Crab and tarragon cockeail ....................... 11.50
MuUSSElS. oo 8.50/11.50

White wine, garlic, cream
Grilled scallopsfk. ......................................... 12.50
Broad beans, bacon, pea shoots

SALADS

Cajunchicken ..................................... 6.50/10.95
Cherry tomato, Caesar dressing

Inchpudding................ 7.50/11.95
Apple, quinoa, crumbed Ardsallagh

goat’s cheese

Serrano ham.................................... 6.95/11.50
Melon, Pecorino cheese

Thaibeef........................................ 7.50/11.95
Noodle, spring onion, soy dressing

Confitduck.......oooooii 9.50/15.00

Quail eggs, cornichons, oven-dried tomatoes,
green beans

SMALL PLATES

Chicken liver parfait................... 7.50
Apple chutney, sourdough toast

Crisp calamari.........cooo 9.50
Garlic and basil, sorrel oil, pickled samphire

Spicy chicken WINGS. ... 8.50
Cashel Blue cheese dip

Seafood chowder...............ccoiiii 9.50
Savoury scone

Farmhouse vegetable soup.......................... 6.50

LARGE PLATES

Falafel burger .............................................. 12.50
Yoghurt, mint, pickled cucumber

Tagliatelle.................. 13.50
Aubergine, courgette, marinara sauce

(add chorizo). .. ..o 1.50
Roast chicken two ways.....................o 15.50

Baby vegembles, cauliﬂower puree, rhymc jus

Irish beef burger.................. 15.50
Dubliner cheddar, bacon, relish

Thai green chicken CUTTY. ..., 16.50
Jasmine rice, mango, coconut

Braised shoulder of Irish spring lamb........... 17.95
Smoked pancetta and white bean cassoulet

. . *
Short rib of Irish beef.................cccoooin. 18.50
Burnt onion puree, heritage carrot,
smoked potato fondant

STEAKS

60z striploin (Goz)fk. .................................... 17.50
Ribeye (IOOZ).*. .......................................... 24.50
T-bone (1402)%. .......................................... 27.50

% Not included as part of the D,B&B package

Plaice saltimbocca................cooooiiiii. 15.50
Green beans, butter sauce,
new potatoes

Fish and chips.................. 15.50
Mushy peas, slaw, tartar sauce

Cajun salmon................. 16.95

Heritage tomato salsa, pine nuts,
saffron aioli.

SIDES

Fresh-cut fries............................oocc. 4.50
Green beans, almond butter....................... 3.50
Sweet potato fries..........coooeviiiiiiiii. 3.50
Colcannon........................ 3.50
Today’s vegetable..................... 3.50

Onion rings..............ccccoco 3.50

DESSERTS

Strawberries and cream................................ 5.50

Summer berry crumble, honey and
lavenderice-cream..............coocoeiiiiiiiiiiiiii 5.95

Chocolate mousse, cherry compote............... 6.50

Lemon tart, raspberry, meringue,
fresh mint........ooooooiieii 5.95

Ice-cream (per 3 scoops) .............................. 5.50

Vanilla, Strawberry, Chocolate, Lavender & Honey
Chocolate Sundae............ccoooiiiiiiiii, 5.50

Knickerbocker glory................. 5.50

10.95

Thai chicken curry

Braised belly of pork

Lasagne

Meatballs, penne, Parmesan

Fish pie

Patty club mele

.

Rib of beef, roast potatoes, gravy, broccoli




CRAFT BEERS

Mont draft........................ 2.60 (half pint) 4.95 (pint)
Irish Pilsner ]ager

OHara beers........................ocooooo.... 4.50 (500ml)

Cork Dry, club tonic, lemon......................... 7.40

Hendrick’s, Thomas Henry Tonic,

cucumber, juniper berries.................... 8.80
Drumshanbo Gunpowder Irish,
Thomas Henry Tonic, orange,

cracked black pepper............... 12.80

Monkey 47, Thomas Henry
Elderflower Tonic, fresh raspberries............ 14.00

VODKA

Absolute, Club soda, lemon.......................... 7.40

Grey Goose, Thomas Henry
Tonic, orange.......................... 10.90

Belvedere, Thomas Henry
Soda Water, grapefruit ................................. 10.55

Crystal Head, Thomas Henry
Tonic, lime.......ccoooviiiii i 11.10

WHISKEYS

Jameson, Club Ginger Ale, lime.................... 7.30
Bushmills overice....................................... 4.90
Green Spot overice.....................ooo 9.00
Yellow Spot over ice........cooooiiiiiiiiil 12.00

RUM & BOURBON

Captain Morgan Jamacian Rum,

Thomas Henry Ginger Beer.......................... 8.10
Bacardi Rum, Pepsi, ice...............ooi 8.00
Makers Mark Bourbon, overice.................... 6.50
Jim Beam Bourbon, overice......................... 5.00
Bullet Bourbon............................................ 6.50

COCKTAILS

10.00

Osprey Orange Mojito
Herald & Devoy Pear Sour
Cosmopolitan
Old Fashioned
Manhattan
Whiskey sour
Pinacolda

Appletini

TEA & COFFEE

AMETriCaANO. ...ttt 2.80
Double espresso...........cccoooiviiiiiiiiiiiiii, 3.00
Flatwhite..............coooooi 3.00
Cappuccino..............ooo 3.50
Latte ..o 3.50
Macchiato. ... 3.00
Mocha............. 3.50
Cortado..............oc 3.00
Hot Chocolate.............................................. 3.50
Tea. ..o 2.80
Loose Herbal Teas...................ccooooiiiiiii.. 3.00

Peppermint, Camomile, Green, Earl Grey,
Irish Afternoon, Lapsang, Strawberry and mango,
Elderflower and lemon, Rooibos

SOFT DRINKS

Pepsi/Diet Pepsi.......cccoooviviiiiiiiiiiiii, 3.00
Club orange / lemon................ooo. 3.00
Lucozade.................cccoiiiii 3.20
Red Bull.............ooo 4.80
Orange juice.................. 3.00
Cranberry juice...........ooooiiii 3.00
Still water................. 3.00
Sparkling water................... 3.00

PROSECCO & CHAMPAGNE

Prosecco Frizzante...................................... 35.00
Fossili, Italy

Champagne Troyes............cccooeeiiiiinian.n. 69.00
Famille Gremiller, Champagne, France

WINES BY GLASS/CARAFE

175ml | 225ml | 500ml

Prosecco 6.50
Castellargo, Frizzante,
Veneto, lmly

Pinot Grigio 6.00 | 8.00 | 14.95
Italy / Friuli
Vini Stocco, Friuli, Iraly

Cabernet Sauvignon 6.00 | 8.00 | 14.95
Maison Coquard,
Languedoc, France

ROSE WINE

Macabeo ROSC.......ooveeii i 26.00
El Moro, Spain

Syrah/Cinsault................. 31.00
IGP d'Oc, Croix des Vents, France

WHITE WINES

Macabeo ‘Ucia’............ooooiiiiiii 24.50
Vino de la Tierra de Castilla, Spain

Chardonnay...............oooiiii 27.00
Vino de la Tierra de Castilla, Spain

Pinot Grigio ...................... 25.00
Garganega, Andantino, ltaly

Real Compania, Spain

Viognier ‘Le Paradou’.......ooooveieiiii 36.00
IGP d'Oc, Chateau Pequie, France

Piedra del Mar Albarino............................. 37.00
Spain

Muscadet de Sevre et Maine
‘Le Perdrix de PAGe ... 37.00
Les Betes Curieuses, France (organic)

Macon-Uchizy............cocooiiiiiiiiiii, 46.00
Cave Talmard, Burgundy, France

Sancerre Domaine De Millet ...................... 55.00

Loire Valley, France

RED WINES

Tempranillo Ulecial. oo 24.50
Vino de la Tierra de Castilla, Familia Rivero, Spain

Monastrell........coooo 27.00
Casa Carmela, Yecla, Spain

Montepulciano d’Abruzzo DOC.................. 27.00
IL Portone, Italy

Merlot........oooooi 29.00
IGP Comté Tolosan, Croix des Vents, France

Bordeaux Merlot Cabernet......................... 32.00
Blason Timberlay, Bordeaux, France

Rioja Crianza Bodegas Murel...................... 34.00
Rioja, Spain

CotesduRhoONe. .......cooovviiiiiiiii 35.00
‘Les Amies Chanteuses’
Vignerons d’ Estézargues, France

Don David Reserva, Argentina

The Herald & Devoy Story

LEADING
IRISH
FREEDOM

Why Herald and Devoy ?

Devoy Barracks, close to the hotel, were named
after John Devoy was an Irish rebel leader.

He gave over 6o years of his life to the cause of
Irish freedom.

And Herald?

When Devoy moved to the US he worked for
the New York Herald newspaper. So the name
is a fusing of those two elements.




