
STARTER 

SOUP OF THE DAY
Fresh soup of  the  day served with  homemade Guinness  soda bread (  2 ,9 , 1 1 , 12 )  

GARLIC CROSTINI
Toasted cheesy  gar l i c  bread served with  house  dressed  sa lad ( 1 ,2 , 1 1 , 1 3 )

BAILEY’S CHICKEN WINGS   
Pr ime chicken wings  tossed  In your  choice  o f  hot  sauce  or  BBQ sauce  served with  Ranch dress ing  and

crunchy ce lery  ( 1 ,2 ,9 , 12 , 13 )  

CLASSIC CAESAR SALAD  
Tossed Cos  l e t tuce  with  grated Parmesan cheese ,  Cri spy Bacon Lardons  In  The Bai ley ' s  own creamy Caesar

dress ing  served with  herb & gar l i c  croutons  ( 1 , 2 ,5 ,9 , 1 1 , 1 3 )    
 

MAIN COURSE

ROAST OF THE DAY
Served with  Mashed Potatoes ,  Seasonal  vegetables  and Roast  Gravy (See  server)

BAKED HAKE
Served with  Mashed Potatoes ,  Seasonal  Vegetables  and White  Wine Sauce  (2 ,5 ,8 ,9 , 13 )

HOUSE BEEF BURGER 
6oz  Ir i sh  Beef  Burger ,  l e t tuce ,  onion,  tomato ,  topped with  Chef ’ s  homemade secret  Burger  sauce  served with

Home-sty le  chips  ( 1 , 2 ,8 ,9 , 1 1 , 1 3 )

THAI YELLOW CURRY
A mild  Curry sauce  mixed with  Asian Vegetables  served with  naan bread,  Rice  and Home-sty le  chips

(3 ,8 ,9 , 1 1 , 12 )

DESSERTS

CHEESECAKE OF THE DAY 
Served with  fresh ly  whipped Cream (1 ,2 ,9 , 10 , 1 1 )

CHOCOLATE PROFITEROLES 
Rich Choux pastry f i l l ed  with  cream drizz led  with  a  Rich Belg ian Chocolate  

sauce  ( 1 , 2 ,8 ,9 , 10 , 1 1 )

WARM APPLE CRUMBLE
Served with  fresh  cream ( 1 ,2 ,9 , 10 , 1 1 )

FRESHLY BREWED TEA/COFFEE

MENU


