SOUPS & LIGHTER BITES Cursai Tosaigh
Homemade Soup of the Day

Homemade, vegetarian and served with brown bread

Seafood Chowder
Fresh and locally caught shellfish and fish soup, served with
homemade brown bread

Goats Cheese & Sundried Tomato Filo Parcel
On baby spinach leaves with pine nuts and a homemade pesto
dressing

Southern Fried Chicken Wings

Chicken wings served with either bbg or hot n’ spicy sauce

The Dail Bar Fishcake
Combination of fresh and smoked fish served with salad and marie
rose sauce

Potato Skins
Crispy potato skins topped with smoked bacon, scallions and three
cheeses served with garlic mayo and salad garnish

Golden Fried Calamari
Served with a Lemon wedge and Tartar Sauce

THE DAIL BAR SANDWICHES Ceapairi

Choice of breads: wholegrain wrap, toasted bap or crunchy ciabatta.
Top up any of the sandwiches below with
homemade soup or fries for only €1.50

Chicken Sambo

Tender strips of chicken with avocado, semi sundried tomatoes
and fresh basil pesto - Served cold

The Dail Bar Club

Tender strips of chicken, herb stuffing, smoked bacon, lettuce and
tomato with cranberry mayonnaise

Spicy Cajun Chicken

Spicy chicken with chilli mayo, lettuce and tomato

Smokie BLT

Crispy strips of smoked bacon with lettuce, tomato and
mayo

Veggie Melt

Oven roasted courgettes, mixed peppers and red onion with
avocado and melted cheese with lettuce, tomato and a basil
mayonnaise

Tuna Melt

Flaked tuna in a creamy mayonnaise with sweetcorn topped with
melted cheddar cheese, crispy lettuce and tomato

TOASTED SANDWICHES

Served with side salad garnish and a choice of white or brown
bread

Toasted ham and cheese

Toasted cheese, tomato and onion

Toasted chicken and mayonnaise

Toasted ham, cheese tomato & onion (special)

Having a party?

WE WILL CREATE THE PERFECT PACKAGE FOR YOUR GROUP!

CALL: 091 563 777 OR EMAIL: JAYNE@THEDAILBAR.COM

SALAD CORNER Saileid

Traditional Caesar Salad
Cos lettuce, crispy smoked bacon, garlic and herb croutons with
parmesan shavings - Add chicken €1.95

Greek Salad

Mixed leaves, cucumber, tomatoes, black olives and feta cheese
marinated in pesto with an olive oil dressing

House Winter Salad

Crisp Lettuce Leaves, tangy lemon and coriander couscous,
cucumber, tomato, red onion, Honey Roast Root Vegetables with
toasted seeds and a honey and mustard dressing

Cajun Chicken Salad

Salad of mixed leaves, tomato, cucumber, red onion, honey and
mustard dressing topped with Cajun chicken

All salads are served with homemade brown bread

MAIN COURSES Priomh Chursai
The Dail Bar Cottage Pie

Minced beef, root vegetables and garden peas in gravy topped off
with creamy mash and served with fries and salad garnish

Homemade Steak Burger
100% Irish steak burger topped with smoked bacon, Irish cheddar,
lettuce, tomato and relish in a toasted bun served with chips

Traditional Beef & Guinness Stew
Served with roast root vegetables, onions, celery and creamed
potato

Penne Pasta
Served with oven roast vegetables, sundried tomatoes and black
olives in a creamy pesto sauce - Add chicken €1.95

Lentil and Chickpea Dahl

Lentils and Chickpeas with seasonal vegetables in a medium
spiced Dahl served with boiled rice - Add chicken €1.95

Chicken Goujons
Southern fried chicken goujons on crusty garlic bread with chips,
salad and sweet chilli sauce

Steak Sambo

Grilled minute steak with onions, mushrooms and melted cheddar
cheese in a toasted ciabatta served with salad, chips and pepper
sauce

Baked Fillet of Haddock
Fresh Haddock with herb crust topped with a white wine & dill

cream sauce served with mashed potato & seasonel vegetables

Chicken & Broccoli Tagliatelle
Chicken and broccoli tagliatelle in a creamy sauce with parmesan
cheese served with garlic bread

Cajun Chicken and Smoked Bacon Penne
In a rich tomato sauce served with garlic bread

Traditional Fish & Chips

Traditional fish & chips served with mushy peas and tartar sauce

Poached Fillet of Salmon
Locally caught salmon served on a bed of creamed potatoes with
garlic almond butter and seasonal vegetables

THE %AIL BAR




