WELCOMETO
TUPPER’'S BAR

Food served from 12:00pm (Noon)

STARTERS

Chef’s Soup of the Day
Brown Soda Bread or Gluten Free Bread
WH/EG/MK

Panko Crumbed Cooleeney Farm Camembert

Fig Preserve
WH/EG/MD/MK/SP

Wild Atlantic Seafood Chowder
Fresh Smoked Fish, Mussels, Prawns, Creamy Pernod
Velouté

WH/CS/EG/FH/CY/SP/MK/MS

Buffalo Chicken Wings

Served with Hot Sauce, Blue Cheese Dip, Celery
CY/MK

Tupper’s Salad
Falafel, Hummus, Beetroot & Red Cabbage Slaw, Carrot
Ribbons, Quinoa, Olives, Baby Gem Salad, Mixed Seeds,

Lebanese Bread
WH/TN/PN/MD/SP/SE (VEGAN)

Lyrath Caesar Salad

Garlic Croutons, Anchovy Dressing, Bacon Lardons,

Chicken
SP/WH/MK/MD/EG

€7.50

€10.50

€11.50

€12.50

€16.00

€18.00

SANDWICHES. ...

Croque Monsieur
Oven Baked Ham and Bechamel, Cheddar Cheese on

Sourdough Bread, Mixed Leaves
WH/SP/MK/MD

Bourbon BBQ Sesame Pulled Beef
Brioche Bun, Baby Gem Salad, Crispy Onion, Hand

Cut Chips
WH/EG/MK/CY/SE

ALLERGENS

€15.00

€16.00

Peanuts PN Tree nuts TN Sesame SE Wheat WH Lupin LP Eggs EG
Milk MK Soya SY Fish FH Crustaceans CS Molluscs MS Celery CY

Mustard MD Sulphites SP
All dishes may contain traces of nuts

WINES BY THE GLASS .

WHITE

Pinot Gris Organic, Bodega Piedra Negra, 175ml €9.50
Argentina

Chardonnay, De Martino Estate, Chile 175ml €9.50
Sauvignon Blanc, Blind River, NZ 175ml €11.00
Picpoul De Pinet, France 175ml €11.00
RED

Chacabuco, Malbec, Argentina 175ml €10.00
Finca Del Marquesado, Rioja, Spain 175ml €10.50
Cabernet Sauvignon, De Martino Estate, 175ml €10.50
Chile

Montepulciano D’Abbruzzo, Jasci, Italy 175ml €10.50
ROSE

Rosé D’Anjou, France 175ml €10.50
SPARKLING WINE

Valdo Prosecco 125ml €13.00
Non-Alcoholic

Pierre 0.0 Merlot, France 175ml €8.00
Pierre 0.0 Chardonnay, France 175ml €8.00
Nosecco 125ml €9.00




TUPPER’S BAR DESSERTS ... ...

Warm Apple Bakewell

Served with Cinnamon Ice-Cream, Vanilla Anglaise

WH/EG/MK/TN/SP

Vanilla Créeme Briilée
Shortbread Biscuit
WH/EG/MK/SP

Ice Cream Sundae
Layered Crushed Cookies, Vanilla Ice-Cream

€10.50

€10.50

€10.50

with Dulche de Leche Caramel Sauce & Belgian Chocolate Sauce

WH/EG/MK

Selection of Irish Artisan Cheeses
Served with Crackers, Grapes, & Chutney
WH/CY/MD/MK

€16.00

Coffees

Americano €4.00
Double Espresso €4.00
Cappucino €4.60
Latte €4.60
Flat White €4.60
Mocha €4.60
Macchiato €4.00

Teas - All €4.00

Irish Breakfast Organic Black Tea

Earl Grey Organic Black Tea

Orange Blossom & Honey Organic White Tea

Peppermint Organic Herbal Infusion Tea

Camomile Organic Herbal Infusion Tea

Jasmine Organic Green Tea

Wild Berry Organic Herbal Infusion Tea

Gunpowder & Mango Organic Green Tea

Morning Dew Organic Green Tea

ALLERGENS

Peanuts PN Tree nuts TN Sesame SE Wheat WH Lupin LP Eggs EG
Milk MK Soya SY Fish FH Crustaceans CS Molluscs MS Celery CY

Mustard MD Sulphites SP

All dishes may contain traces of nuts

TUPPER’S CLASSICS

Ale Battered Fresh Haddock

Rosemary Salted Hand Cut Chips, Peas, Tartar Sauce
WH/MK/FH/SP/SE

Braised Featherblade of Irish Beef
Buttered Mashed Potatoes, Seasonal Vegetables, Red

Wine Sauce
CY/MK/SP

80z Irish Beef Burger
Toasted Brioche Bun, Burger Sauce, Baby Gem Lettuce,
Beef Tomato, Smoked Applewood Cheese, Bacon, Hand

Cut Chips
WH/SP/MK/EG/MD

Roasted Free Range Baby Chicken
Marinated in Peri-Peri, Served with Pak Choy and a

choice of Hand Cut Chips or Mashed Potato
MK/WH

Catch of the Day

Spiced Quinoa, Seasonal Vegetables, Tzatziki Dressing
MEK/CY/FH

Grilled Chicken Burger
Toasted Brioche, Ballymaloe Relish, Baby Gem Lettuce,

Beef Tomato Hand Cut Chips
WH/EG/SE/MD

Goan Chickpea Curry

Lentils, Sweet Potato, Steamed Basmati Rice, Sambals
CY/LP/TN/MK/MD (VEGAN)

Mash Potato (SP)

Hand Cut Chips
Seasonal Vegetables (MK)
Garden Salad (MD/SP)

LYRATH ESTATE

€26.00

€19.50

€20.50

€26.00

€18.50

€18.50

€5.50





