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Mary's Meals
One of our nominated charity partners is 
Mary’s Meals, who feed more than one million 
children every day across some of the poorest 
countries in the world. For every main course 
sold at Celtic Whiskey Bar & Larder, we 
will make a donation that will allow Mary’s 
Meals to feed a child for one day.. For more 
information visit www.marysmeals.ie

LUNCH

Allergen list available on request

ROSEMARY’S CHEESE STRAWS. . . . . . . . .          3.50

MIXED OLIVES . . . . . . . . . . . . . . . . . . . . .                      4.00

ROASTED CASHEW NUTS . . . . . . . . . . . . .              3.50

SOUP AND SODA BREAD. . . . . . . . . . . . . .               5.00
With Glenilen butter

SOUP AND DAILY SANDWICH SPECIAL. . .    9.00
With house salad and vegetable crisps

SMOKED BACON AND 
WILD MUSHROOM CHOWDER. . . . . . . . . .           8.50
With toasted sourdough

STEAMED GLENBEIGH MUSSELS
HALF-PINT. . . . . . . . . . . . . . . . . . . . . . .                        9.00 
PINT . . . . . . . . . . . . . . . . . . . . . . . . . .                           15.00

Nduja sausage, spring onion and sweetcorn
— or —
White wine, leeks, parsley, garlic and cream

SMOKED SALMON AND SCRAMBLED EGG.  9.50
With a poppy seed bagel

SNACKS & NIBBLES

PLATES

SMOKED ALMONDS. . . . . . . . . . . . . . . . . .                   3.50

ROOT VEGETABLE CRISPS . . . . . . . . . . . .             3.50

BÁCÚS BAKERY BREADS AND BUTTERS. .   4.00

SEARED DINGLE SCALLOPS . . . . . . . . . .           10.00
Smoked black pudding, kohlrabi and raita

ROAST BEETROOT SALAD. . . . . . . . . . . . .              8.00
Fig, chicory, Radicchio and spiced pecans

PAN FRIED WOOD PIGEON SALAD . . . . .      10.00
Apple, fennel and celery

CELTIC WHISKEY BAR SLIDERS . . . . . . .        14.00
On brioche bun with chips
Choose three sliders from
•	 Kilmore beef
•	 Venison
•	 BBQ pulled pork
•	 Chickpea
•	 Buttermilk chicken

OATCAKES AND BUTTERS. . . . . . . . . . . . .              3.50

CHIPS. . . . . . . . . . . . . . . . . . . . . . . . . . . . 3.00

GREEN SALAD. . . . . . . . . . . . . . . . . . . . . .                       3.00

ROAST CHICKEN,  
LEEK AND MUSHROOM PIE. . . . . . . . . . .            14.00
Served with chips

BEER BATTERED FISH AND CHIPS . . . . .      14.50
With crushed peas and tartare sauce

OLD BAY CHICKEN WINGS . . . . . . . . . . . .             9.00
Blue cheese dip and crudité

FILLET OF BEEF STEAK SANDWICH. . . . . 15.00
Fried onions and mushrooms 

BACON, BRIE AND  
CRANBERRY BAGUETTE. . . . . . . . . . . . . .               9.00
With house salad and vegetable crisps

CLASSIC CLUB SANDWICH. . . . . . . . . . . .             9.00
Roast chicken, mayo, kos lettuce, bacon, 
house salad and vegetable crisps

YOUNGER PEOPLE
MINI BEEF BURGER. . . . . . . . . . . . . . . . .                  6.00

FISH GOUJONS. . . . . . . . . . . . . . . . . . . . .                      6.00

PORK SAUSAGES . . . . . . . . . . . . . . . . . . .                    6.00

GRILLED CHICKEN BREAST. . . . . . . . . . . . 6.00
Irish free-range chicken

Choose any two of the following sides: 
Baked beans, carrots, house chips,  
mash potato, salad

GARLIC BREAD. . . . . . . . . . . . . . . . . . . . .                      2.00

GARLIC BREAD WITH CHEESE . . . . . . . . .          2.50

TO SHARE
IRISH CHARCUTERIE BOARD. . . . . . . . .          15.00
With olives and pickles

LOCAL AND EUROPEAN  
CHEESE BOARD . . . . . . . . . . . . . . . . . . .                    15.00
With chutneys and fruit

A BIT OF BOTH. . . . . . . . . . . . . . . . . . . .                     18.00
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WINES BY THE GLASS
RED WINES BY THE GLASS
Tempranillo, Torre de Rejas 
Castillo, Spain......................................................................................4.95
Spanish red with notes of red cherries and strawberries.

Andreza Reserva 
Douro, Portugal.....................................................................................6.95
Concentrated and complex with dark fruits, cloves and vanilla.

Chateau Roc de Levraut 
Bordeaux, France...................................................................................6.50
Ripe, black fruits with touches of exotic spices, oak and incense.

Salentein Barrel Selection Malbec  
Mendoza, Argentina................................................................................7.95
Intense and complex with notes of blackcurrants and violets.

Vina Alberdi, La Rioja Alta 
Spain.................................................................................................9.95
Classic Rioja at its best!

Cortijo Los Aguilares Pinot Noir 
Ronda, Spain......................................................................................12.95
Light bodied, fresh red currant, red cherry and nutmeg.

Lusca Cabernet Merlot 
County Dublin, Ireland..........................................................................14.95
The finest wine made in Ireland by David Llewelyn.

Domaine Avela 
Languedoc, France...............................................................................12.95
Rich with notes of blackberry, earth and cinnamon.

Amarone Le Guaite 
Verona, Italy.......................................................................................19.95
Complex, intense mouth feel. Ripe red fruit and sweet spice.

Abandonado, Alves de Sousa 
Douro, Portugal...................................................................................17.95
Our favourite Portuguese red! From 80 year-old vines. Intense and complex.

Priorat Vinyes Velles, Ferrer Bobet 
Spain...............................................................................................14.95
Velvety red with dried fruits and floral character.

Mendel Finca Remota Malbec  
Mendoza, Argentina..............................................................................22.95
Excitingly dense on the nose. Round, fleshy - a real treat.

Wines are all imported directly from the vineyards and are also 
available for off-sales

SPARKLING WINE BY THE GLASS
Prosecco Frizzante La Farra Valdobiadene...................................5.95
Fresh and fruity with hints of apple and peach.

WHITE WINES BY THE GLASS
Verdejo, Torre de Rejas 
Castillo, Spain......................................................................................4.95
Spanish white with peach, apricot, lime blossom notes.

Chardonnay, Villa Blanche 
Languedoc, France.................................................................................6.95
Subtly oaked, fresh apricots, lemon curd and elderflower.

Sauvignon Blanc, Touraine La Campanette  
France................................................................................................5.95
Classic Loire, gooseberry, grapefruit and a hint of mint.

Pinot Grigio, Cantina Tramin 
Alto Adige, Italy.....................................................................................7.95
A superb example, notes of pear, green apple and grape.

Pouilly Fume Gemme de Feu 
Loire, Italy.........................................................................................12.50
The top cuvée from Domaine Landrat-Guyollot.

Burg, Marcel Deiss 
Alsace, France....................................................................................13.95
Great rich, white wine, mineral, complex and spicy.

Riesling/Albarino, EKAM C
atalonia, Spain...................................................................................12.50
Lime, wet stones, green apple and lemon grass.

Puligny Montrachet, Alain Chavy  
Burgundy, France................................................................................15.95
Punchy fruit, bright palate, crisp finish and a lovely mealy character.

Chablis Vieilles Vignes, Daniel Etienne Defaix 
Burgundy, France................................................................................12.00
Luscious apricot, orange blossom, minerals, a classic!

ROSE WINE BY THE GLASS
Tavel, Prieure de Montezargues 
Rhone, France.......................................................................................8.95
Very refined and elegant with ripe strawberry fruits. 

For wines by the bottle see full drinks list
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