Bar 62 Sunday Menu

Chef’s Cream of Vegetable Soup €9
With Herb Croutons, Fresh Baked Roll or Homemade
Brown Bread. Gluten Free Bread Also Available. (lwheat,3,7) GF*

County Arms Seafood Chowder €12
With Fresh Baked Rolls or Homemade Brown Bread.
Gluten Free Bread Also Available. (lwheat,2,3,4,7,9,14) GF*

Tandoori Chicken Salad Starter €13 Main €20
Strips of Chicken Marinated in Yoghurt & Tandoori Spices. Served
with Mixed Leaves, Cherry Tomatoes, Sliced Peppers & Mint
Yoghurt Dressing. (3,7,9,10) GF

Chicken & Mushroom Bouchee Starter €14
Main with Potatoes & Veg €23.5

Tender Chunks of Chicken cooked in Creamy Mushroom Velouté,
served in a Freshly Baked Puff Pastry Case. (lwheat,3,7,9,10) GF*

Homemade Duck Spring Roll €15
Seasoned Shredded Duck, Mixed Vegetables, Hoisin Sauce

& Egg Noodles. Wrapped in Light Pastry & Golden Fried, served
with Dressed Salad & Sweet Chilli Dip. (Iwheat,3.7.9.10)

Crispy Fried Brie Wedges €14.5
Tipperary Brie Coated in Gluten Free Panko Crumb, Golden
Fried. Served with Spiced Apple Chutney, Dressed Leaves &
Coleslaw. (3,7,9,10) GF*

Mushrooms on Toast €14.5
Paris Brown Mushrooms Cooked in a White Wine

Cream Sauce. Served on Toasted Garlic Sourdough Slice with
Grated Parmesan. (lwheat, 3,7,9) GF*

The Original Buffalo Wings

Starter (8 pieces) €14.5 Main (16 pieces) €22
Tender Irish Chicken Wings tossed in the Original Anchor Bar
Buffalo Sauce, served with Anchor Bar Blue Cheese or
Ranch Dressing with Celery or Carrot Sticks. (3,7,9,10) GF*

Breaded Beef Brisket Croquettes €15.5
Slow Braised Irish Beef Brisket Mixed with Hommemade BBQ
Sauce & Mashed Potatoes. Coated in Gluten Free Panko Crumb,
Golden Fried, with BBQ Dipping Sauce & Dressed Salad.
(3,7,10,GF)

Roast Stuffed Turkey & Honey Roasted Ham €25
With Bread & Herb Stuffing, Creamed & Roast Potato,
Fresh Vegetables & a Rich Pan Jus. (lwheat,3,7,10) GF*

Roast Irish Hereford Beef Striploin €26
Served with Yorkshire Pudding, Creamed & Roast Potatoes,
Fresh Vegetables & Rich Roast Gravy. (lwheat,3,7,9,10) GF*

Oven Baked Fresh Atlantic Salmon €25
Served with Creamed Potatoes, Fresh Vegetables & a Creamy
Seafood Sauce. (2,3,7,9,10,GF)

Beer Battered Fresh Cod €24

Atlantic Cod Golden Fried in our Gluten Free Beer Batter.
Served with Skin on Fries, Slaw & Tartare Sauce. (3,4,7,GF)

Roast Stuffed 2 Chicken & Honey Baked Ham €23
Roast Y2 Chicken with Potato, Onion & Herb Stuffing,

Honey Baked Ham, Creamed Potatoes, Fresh Vegetables

& Rich Roast Jus. (3,7,9,10,GF)

Grilled Fillets of Seabass €28
Gently Grilled Fillets of Seabass with a Creamy Seafood Sauce,
Creamed Potatoes & Fresh Vegetables (2,3,4,7,9,10,GF)

Butter Chicken €24
Tender Chunks of Fresh Chicken Cooked in an Authentic Indian
Murgh Makhani Sauce. Served with Basmati Rice,

Garlic & Coriander Naan Bread. (IWheat,3,7,9,10) GF*

Chargrilled 100z Hereford Irish Striploin €38
100z Irish Hereford Cooked to your liking, served with sautéed
Onions & Mushrooms, Creamy Peppercorn Sauce, Chips & Salad.
(3,7,9,10) GF*

Vegetable Arrabbiata €22
Chunky Mediterranean Vegetables Wok Fried in a

Spicy Tomato Sauce with Penne Pasta, Parmesan Shavings

& Garlic Bread. (lwheat,3,7,9,10)

Roast Stuffed Leg of Tipperary Lamb €24
Tender & Juicy Tipperary Lamb Stuffed with Potato, Onion

& Herbs. Served with Creamed Potatoes, Fresh Vegetables

& Roast Gravy. (3,7,9,10,GF)

Our dishes may contain some of the listed allergens.
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All Desserts €11

Fresh Fruit Pavlova
Chewy Meringue Topped with Fresh Fruit, Whipped Cream
& Fruit Coulis. (3,7,GF)

Banoffee Pie

Sliced Bananas, Creamy Caramel & Fresh Whipped Cream,
in a Sweet Tartlet, Vanilla Ice Cream & Toffee Sauce.
(lwheat,3,7)

Jelly & Ice Cream
Fruit Jelly served with Vanilla & Strawberry Ice Cream
& Whipped Cream. (3,7,GF)

Chocolate Brownie
Gluten Free Warm Chocolate Brownie, served with Ice Cream
& Warm Chocolate Sauce. (3,7,GF)

Baileys & White Chocolate Cheesecake
Homemade Cheesecake, served with lce Cream,
Whipped Cream & Warm Chocolate Sauce. (lwheat,3,7)

1. Cereals containing gluten - 2. Crustaceans - 3. Eggs - 4. Fish - 5. Peanuts 6. Soybeans - 7. Milk - 8, Nuts - 9. Celery - 10. Mustard - 11. Sesame Seeds 12. Sulphur Dioxide & Sulphites - 13. Lupin - 14. Molluscs

If you have any of these allergies please discuss with your waiter
(GF) = Gluten Free | GF* = Can be made Gluten Free | V =Vegetarian | VG Vegan



