
SUTTONS SET MENU €43

Desserts €7.95
Chocolate Panna Cotta 
Poached raspberries, chocolate 
brownie, vanilla ice cream 
1/2/11A

Lemon Meringue Tart
Glenown Farm strawberry ice cream, 
roasted almonds and fresh berries
1/2/10 Almonds/11A

Passion Fruit Mousse   VG  
Homemade blueberry curd, fresh 
blueberries, raspberry sorbet
11A

Raspberry Cheesecake                       
Coconut cream, mango and mint 
salsa, raspberry ripple
1/2/11A
 
Bailey’s Crème Brulee  GF 
Pink meringue, glazed strawberries
1/2 

Selection of Ice Creams 
White chocolate, poppy seed tuile 
and lemon curd 
1/2/11A

Selection of Cheeses   €10.95           
Selection of local cheeses, apple chutney, crackers and grapes 
1/2/11 A/C       

Allergens:  1: Eggs,  2: Milk,  3: Shellfish,  4: Molluscs,  5: Fish,  6: Peanuts,
7: Sesame,  8: Soya,  9: Sulphites,  10: Nuts, 11: Gluten: A: Wheat/
B: Barley/ C: Oats/ D: Rye,  12: Celery,  13: Mustard,  14: Lupin

Loaded Fries
Loaded Fries – All €6.95

South West Fries with Cheese   1/2/9/13
Thai Cheesy Curry Fries   2/3/9/13
Chilli Beef and Cheese Fries   1/2/9/13
Garlic Fries   1/9/13
Smoked Paprika and Blue Cheese Fries   1/2/9/13
Sweet Potato Fries with Cajun Mayo  1/2/9/13
Garlic & Cheese Fries   1/2/9/13

Sides
Chips with Aioli €4.00 1/2/9/13

Spring Root Vegetables €4.00

Feta Cheese Salad €5.95 2/7/13

Creamed Potato with Beef Sauce €5.00 2/8/9/12

Crispy Onion Rings with Garlic Mayo €5.00 2/7/9/11A/13

Large Bowl of Saroj Flavoured Rice €5.00 7/12 

Starters 
Suttons Soup  V     
Sometimes smooth, sometimes rustic but always 
homemade served with white soda bread
2/11A/C/12

Suttons Chicken Wings   GF 
Celery and sesame crunch with a blue cheese dip, 
choice of bbq or hot sauce  
1/2/7/8/9/12/13

6 hr Roasted BBQ Pork Ribs  GF  
Spicy smoked onion mayo, roasted sweet corn, beet 
and barley salad
1/2/7/8/9/11B/13  
 
Ted’s Crispy Fish Cake                    
Spicy carrot and red pepper slaw, lemon and 
coriander cream
1/2/5/7/11A/13
   
Curried Cauliflower   VG 
Steamed boa bun, kimchi, dried onions, red chilli 
and basil aioli 
7/12

Main Course 
West Cork Beef   GF  
Creamy champ potatoes, beef roasted carrot, mushroom and 
onion jam, beef sauce
2/8/9/12
  
Clonakilty Chicken Supreme   GF   
White beans, chorizo and spinach stew, chakalaka and summer 
asparagus tips
2/8/9/12

Carbonara
Smoked bacon and chicken, mushrooms and spinach, parmesan 
cream, mozzarella bread 
1/2/9/11A/12
Vegan Carbonara with tomato based sauce  VG      11A/13

Fish and Chips                                         
Crispy battered hake fillet, crushed garden peas, caper and 
parsley tartare cream, burnt lemon, smoked salt, chunky fries 
1/2/5/9/11A/13

Red Thai Chicken Curry          
Lemongrass, garlic and chilli infused curry, Saroj homemade 
flavoured rice, Kaffir lime yogurt, naan bread and chips 
2/3/7/11A/12

10oz Sirloin Steak   supp. €7
Beef roasted carrots, sautéed green beans with pancetta butter, 
mushroom and onion jam, creamed potato or chunky fries
2/7/8/9/12
Sauces: Béarnaise, pepper sauce, beef sauce, garlic butter

Allergens:  1: Eggs,  2: Milk,  3: Shellfish,  4: Molluscs,  5: Fish,  6: Peanuts,  7: Sesame,  8: Soya,  9: Sulphites,  10: Nuts,
11: Gluten: A: Wheat/ B: Barley/ C: Oats/ D: Rye,  12: Celery,  13: Mustard,  14: Lupin

simply sophisticated...

Desserts 
Chocolate Panna Cotta
Poached raspberries, chocolate brownie, vanilla ice 
cream  
1/2/11A

Lemon Meringue Tart
Glenown Farm strawberry ice cream, roasted 
almonds and fresh berries
1/2/10 A/11A

Passion Fruit Mousse   VG 
Homemade blueberry curd, fresh blueberries, 
raspberry sorbet
11A 

Raspberry Cheesecake 
Coconut cream, mango and mint salsa, raspberry 
ripple
1/2/11A 
 
Selection of Ice Creams
White chocolate, poppy seed tuile and lemon curd 
1/2 /11A 

Tea & Coffee




