SCOTT’S

Bar & Brasserie
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Prossecco Colli de Principe Frizzante

. . Masottina Prosecco Spumante Treviso Snipe
Plaisir Sauvignon Blanc, France

A beautiful pale yellow colour with green highlights.
Nose intense with citrus & herbaceous notes. Pannier Brut NV
Much marked by freshness & liveliness.

Cheval Chardonnay, France Masottina Prosecco Frizzante
A beautiful yellow glow with golden reflections. Pannier Brut NV

Nose Intensely aromatic with notes of pineapple
& pear. Beautiful freshness on the palates.

Orsino Pinot Grigio IGT, Italy

A light, refreshing white to be appr[o(tod for its
me]l()\\ citrus an(l apple character. Simple &
delicious, it will please many palates.

Plaisir Merlot, France
Ruby-red colour. Fresh bouquet with intense
aromas of blackcurant, enhanced by hints of cocoa.

Full, fruity & emmently SUP[(A on the |’);1|(11‘e A more complex A ruby red session ale with A crisp sesion ale, brewed

session ale, late hopped a gentle hop bitterness, with polaris hops for a sunlit

Marcel Martin Cabernet SaUVlgnon with aromatic amarillo hops,
IGP Pays d’ Oc, France for a fuller, fruiter flavour
A wine full of fruit and charm. Deep red with a

delicious red & black fruit tone. Smooth & very

well balanced. Medium bodied with no oak.

Pure easy drinking, uncomplicated Cabernet! All Ales

sweet malty notes & a golden taste, citrus aroma
refreshingly balanced taste. & morish malty falvour.

Palacios Remondo La Vendimia Ale Tasting Plate
Rioja, Spain
Made by famed Spanish winemaker Alvaro
Palacios, a fruit-forward & round wine with e Red Ale paired with : Ribs, Wings, Blue Cheese Salad & Creme brulee!
notes of sweet spice & raspberry Jam. e Pale Ale paired with: Prawns, Buwer, & a must with our Korma!
¢ Blonde paired with: Caesar Salad, Hake, Really good to wash down
our Chicken Burger




Chicken Satay Char-Grilled Rosemary

Grilled Pineapple & Peanut Sauce & Garlic Marinated Lamb Cutlets

Colcannon Mash, Rosemary & Redcurrant Jus,

CI‘ISp Tempura of ng Prawns Market vegetables & Sauté Potatoes

Spring Onion, Ginger & Sweet Wasabi Dressing

. Pan-Fried Chicken Hibernia
Duck Sprmg Roll Whiskey & Wild Mushroom Sauce,
Market vegetables & Sauté Potatoes

/
L(())r(ijzznsdggi?tcle Bread Confit of Duck
‘ ° a Braised Red Cabbage, Glazed Vegetables
Teriyaki Glazed Chicken Wings & Port Wine Jus, Market vegetables & Sauté Potatoes

Crunchy Salad, Blue Cheese Dressing Newpark Special Of The Day
Please ask your server. Market vegetables & Sauté Potatoes

Sweet Chilli Sauce & Organic Mixed Salad

Atlantic Seafood Chowder
Puff Pastry Bite . .

Authentic Vegetable Indian Korma
Crab, Salmon & Cod Fishcake With Chicken

Mesclun Salad, Radish & a Chablis & Chive Sauce Mango Chutney, Pineapple, Pilaf Rice

& Naan Bread
Cashel Blue Cheese & Watermelon Salad i preat

Avocado, Organic Rocket, Lime & Black Pepper Dressing

Hoi Sin Pork Ribs

Red Cabbage and Fennel Slaw, Black Sesame & Lime

Stir-fry of Crunchy Vegetables
Pak-choi,Fresh Egg Noodles, Ginger, Chilli Garlic
& Sweet Soy Sauce

Traditional Caesar Salad Chicken
Served with your choice of either, Prawn

9) Baked Potato Hand Cut Chips

Pesto Chicken & Parma Ham or (1,5,8,9)
King Prawns, Spring Onion & Chilli (1,2,5,8

Mixed Vegetables Gluten Free Bread

Beer Battered Garlic Bread

8oz Prime Sirloin Black Angus Steak Onion Rings

100z Rib Eye Black Angus Steak Geilie & Tnjime

Saute Potatoes
120z Prime Sirloin Black Angus Steak

Steak Garnish: Braised Portabello Mushroom,
Roasted Shallot & Organic Salad

Steak Sauces: Café de Paris Butter,
Red Wine Jus or Pepper Sauce.

Pistachio & White Chocolate Tart
Warm Apple & Cinnamon Crumble

Steak Temperatures: Rare - Cool Red Centre Creme Anglaise & Vanilla Ice Cream

Medium rare - Cool Slightly Red Centre
Medium - Warm Pink Centre

- . Homemade Cheesecake of the day
Well Done - Warm Centre, No Pink

Mixed Berry Compote

Rich Chocolate & Grand-Marnier Tart

Lemon Mascarpone & Hazelnut Crumb

100z Brasserie Steak Burger

& Brioche Bun

Served with Lettuce, Tomato, Carmelised Onions, Handcut Chips

& Tomato Relish. Your choice of Smoked Bacon & Gruyere Cheese
or Roasted Red Pepper & Tomato Pesto or Blue Cheese & Wing Sauce

Newpark Knickerbocker Glory
Vanilla Ice Cream, Fruit Salad,

. . . Dairy Cream & Jell
Brasserie Cajun Chicken Burger airy Cream & Jelly

Cajun Spices, Mozzarella & Baby Gem Dessert Special
Served with Red Pesto & Handcut Chips

All of our Beef is selected from local artisan butchers and is certified Black
Angus where the animals are allowed to graze naturally. We choose 28 day
dry or wet aged beef depending on which cut benefits best from each process.
We take great care as with all of our suppliers to choose the very best quality

and to know.exactly where we buy our food

Traditional Fish & Chips

Mushy Peas, Tossed Salad, Handcut Chips,
Lemon & Lime Tartar Sauce

Grilled Hake

Creamed Cauliflower, Toasted Almonds, Caper Butter,
Asparagus & Tarragon, Market vegetables & Sauté Potatoes

Fresh Salmon Nicoise Salad
Baby Potato, Green Beans, Baby Gem,
Sundried Tomato, Sauvignon Dressing

Tiger Prawn Tagliatelle
Tiger Prawns, Chilli, Coriander & Pecorino Romano

All of our Fish is sourced locally from Kishfish and is delivered fresh daily.

Irish Coffee
Baileys Coffee
Liqueur Coffee
Brandy Coffee
Calypso Coffee
Coffee
Espresso

Latte
Cappuccino

Available Mon to Sat 3pm - 9.30pm, Sun from 5.00 — 9.00pm

Hot Whiskey
Hot Port

Freshly Brewed
Tea

Earl Grey Tea
Green Tea
Peppermint Tea
Camomile Tea
Hot Chocolate

Please Note: (¥ — Coeliac Friendly — Vegetarian. Please inform your server of any special dietary requirements or allergies.

All our suppliers where possible are local & our beef served is of Irish origin, sourced from quality suppliers under the Feile Bia quality assurance scheme.

ALL DISHES MAY CONTAIN TRACES OF NUTS. ALLERGENS:
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