biac@

TO BEGIN:
Soup of the Day €3.95
With Sourdough Bread
Goats Cheese Tartlet €4.95
St. Tola Organic Cheese, Beetroot Puree, Wild Rocket & Caramelised Onion
Traditional Bruchetta €4.95

Buffalo Mozzarella, Sundried Tomato, Foccacia & Pesto

Confit Duck Leg €4.95
Chinese Five Spice, Cucumber Salad & Hoi Sin Dressing
Clonakilty Black Pudding €4.95

Lardons of Bacon, Frisse Salad and Djion Vinaigrette
Thai Crab Cakes €4.95

Mango & Lime Chutney and Seasonal Leaves

YOUR ENTREE

Bangers & Mash €9.95
Organic Pork and Leek Sausages, Creamy Mash, Red Onion Jus

80z Sirloin Steak €14.95
Roasted Vine Tomatoes, Steak Chips, Pepper Sauce

Bia Bar Burger €13.95
8oz Prime Meat, Spicy Tomato Relish, Pickle & Fries

Chargrilled Chicken €9.95
On Tagliatelle, Roasted Peppers & Courgettes, Pesto

Beer Tempura Fish of the Day €11.95

With Curried Coleslaw, Homemade Tartar Sauce and Fries

Daily Special €9.95
Please ask your Server / Check Blackboard

Mediterranean Penne Pasta €9.95
Sundried Tomato, Baby Spinach, Toasted Pine Nuts & Parmesan Shavings

Homemade Pizza €9.95

Homemade Dough cooked in traditional Pizza Oven , choose from Margherita, Vegeteriana,

Smokey Bacon or Milano Or simply ask for your own selection of toppings



A BIT ON THE SIDE?

Choose from €2.95
Patas Bravas, Baby Boiled Potatoes, Creamy Mash, Buttered Spinach

SOMETHING SWEET?
Créme Brulee €4.95
Classic Créme Brulee with a Lemon Zest Icecream
Chocolate Brownie €4.95
Crushed Pistachio, Berry Compote and Raspberry Sorbet
Trinity Mess €4.95
A Gallic Version of the Traditional Dish with Wexford Strawberries
Selection of Icecreams & Sorbets €4.95
Please ask your server for today’s flavours of Organic Dairy Icecreams &Sorbets
Irish Cheesboard €4.95
Cashel Blue, Cahill’s Porter Cheddar & Smoked Gubeen with a Kumquat Relish

HOT BEVERAGES
All Coffee made with 100% Arabica FAIRTRADE Beans
Americano Coffee €2.00
Cappuccino €2.50
Café Latte €2.50
Espresso €2.00
Selection of Herbal Teas €2.00
Hot Port/Whisky €5.70
Irish Coffee €7.00

Substitute Jameson for Baileys, Brandy or Kahlua

COCKTAIL OF THE MONTH
Sminoff Vodka & Key Lime Mojito €5.00

We are more than happy to make you up the Traditional Rum Mojito (€7.00) or you can say “to Hell with
Hemingway & Havana” and sample Smirnoff’s slant on the Cuban Classic: Vodka, Lime, Soda, Sugar & Fresh
Mint over Crushed Ice

A NOTE ABOUT OUR SUPPLIERS

All our Meat Dishes are sourced from O’Doherty Organic Fine Meats and Connemera Hill Farms with “full

tracebility from farm to fork”. Our Fish is supplied by Atlantis Seafood and finally our Rich Organic Dairy

Icecream is happily provided by Jim and Mary Healy Of Tiperary who assure us it’s free of any chemical,
preservatives, gluten and additives.



