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wreane A La Garte Menu
w" Farm fresh, Ocean fresh, Market Fresh
STARTERS
Crispy Bang Bang Chicken Wings 10/19 BBQ Boneless Ribs 10/20

Crispy fried Irish chicken wings coated in
choice of spicy buffalo or sticky BBQ,
ranch dressing & crisp celery

Signature

Tender pork belly strips fried & coated
in Bourbon BBQ sauce, crisp house red
cabbage slaw

Cauliflower 9/18

Asian style slaw & firecracker dip

OTB Tacos 12/18

Soft flour tortilla, coriander slaw, sour
cream, tomato salsa and guacamole

Classic Chilli Beef Nachos 12

Warm cheese sauce, Jalapenos, kidney
beans, salsa, guacamole & sour cream

Wild Atlantic Mussels 10/19

Toasted bread with a choice of
lemongrass & red curry cream

2025

OTB Scotch Egg 9 signature

Soft boiled free range egg encased with
sausage meat, Clonakilty black pudding,
fried in panko crumb with wholegrain
mayo & chorizo crisp

Seafood Chowder 12 signature

Ocean fresh fish, Atlantic mussels,
prawn, root vegetables, fresh herbs

or creamy garlic & white wine ik I Prawn (+3)

SHARING PLATTERS

Ribs & Wings Board 32

Crispy Irish chicken wings, tossed in both spicy
buffalo sauce & BBQ sauce, boneless pork belly
ribs coated in bourbon BBQ sauce & chunky
chips

Sweet Chilli Chicken
Salad 10/17 signature

Sauteed fillet of Irish chicken,
sweet potato & parsnip crisp,
roasted cashew nuts, chilli
dressing, baby gem lettuce

OTB Fully Loaded Board 32

Southern fried chicken tenders, garlic mayo,
bacon & cheese fries, firecracker cauliflower bang
bang, chilli beef nachos

Josper:

STEAKS TOMAHAWK

All our steaks are served with Chunky Chips,
Buttermilk fried onions
Portobello mushroom
choice

Our tomahawk steak is 21 day aged black
angus master cut. Cooked in our authentic
Josper oven. reaching temperatures of
500°C creating an amazing flavour and
incredible taste

& sauce of your

Surflt Up 6

Add buttermilk fried prawns Serves Two

1000g Tomahawk Steak 75

Signature

Buttermilk fried onion, Portobello mushroom,
chunky chips.

2279 Black Angus Sirloin
Steak 34

2279 Black Angus Fillet
Steak 44

SAUCES

SANDWICH
® Signature Gravy

Sirloin Steak Sandwich 22

Josper roasted 1509 Black Angus Sirloin,
oven roasted Portobello mushroom, crispy
buttermilk fried onion, peppery rocket &
cracked black pepper sauce on Ciabatta
roll

® Cracked black peppercorn

Béarnaise
Roasted garlic butter

Pistachio Panko Crusted
Goats Cheese 10/18

Roasted peach, sun blushed vine
heirloom tomato, baby spinach,
pickled onion, sumac & basil yoghurt

brought together in white wine volute,
brown soda bread

SALADS

Chicken Caesar Salad

10/18

Fresh baby gem, crispy Irish
bacon, sourdough croutons, soft
boiled egg, parmesan, Caesar
dressing

BURGERS
All our burgers are served on a charred sourdough bun
garnished with baby gem, vine tomatoes, gherkin, chunky
chips & pickled slaw

Add southern fried prawns to any burger (+3)

OTB Signature 20 signature

Black Angus burger, smoked Irish cheese, crisp bacon,
golden onion ring, house red onion marmalade & cracked
black pepper mayo

Buffalo Wingman 19 signature

Buttermilk fried Irish chicken breast, vibrant spicy buffalo
sauce, hot sauce mayo, ranch dressing

OTB Great One 22 signature

Black Angus burger, tender BBQ pulled pork, crispy
buttermilk fried onion, free range fried egg, garlic mayo

OTB Classic 18

Black Angus burger, golden onion ring, house red onion
marmalade & cracked black pepper mayo

“‘Beyond Beef" Plant Based Burger 20

100% Vegan burger Pattie, vegan cheese & chipotle mayo

ADD ONS
Chunky Chips 4 Sweet Potato Fries 5 Onion Rings 4
Skinny Fries 4 Champ Potatoes 4 Seasonal Vegetables 4

YOUR WAY

RARE - Seared outside and still 75% red through the centre
MEDIUM RARE - Mostly pink to red centre. Soft & juicy on the inside
MEDIUM - A more pronounced band of pink in the centre

MEDIUM WELL - Thoroughly cooked with a slight hint of pink inside
WELL DONE - Completely cooked until brown throughout

We proudly serve
ethically raised beef.
100% Black Angus

Country of Origin
Ireland

Vegan Vegetarian Gluten Free

Some of our dishes contain alcohol - Please ask a team member for further details

Mini Caesar Salad 4
Mixed Salad 4

BUTCHER'S GUIDE

Bacon & Cheese Fries 7

Truffle Fries 7

© Rump
© sirloin
© Fillet
O Ribeye
“_;6 T-bone
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Seafood Tagliatelle 23

Atlantic fresh crab, prawns, garlic, chilli,
sun blushed vine tomato, cream sauce

Cuban Spiced ¥ Chicken 22
Josper roasted grilled chicken marinated in
Cuban spices, buttered corn, Aji dressing &
sweet potato fries

MAINS

Mille Fog Li 19 signature

Baked layers of thinly sliced potato, roast
peppers. butternut squash, pesto, spinach,
salsa fresco.

Slow Cooked Featherblade Of
Beef 24

Irish featherblade of beef, fondant potato,
roasted vegetable puree & rich shiraz jus

SEAFOOD

OTB Battered Fish & Chips 19

Ocean fresh hake in IPA beer batter with crushed peas,
charred lemon, chunky chips & homemade tartar sauce.

Baked Fillet of Salmon 24 signature

Fresh salmon fillet, buttered green beans, grilled almond
flakes, cajun dressing & sautéed baby potatoes.

Malaysian Style Red Curry 18

Aromatic mild red curry, lime leaf, ginger &
basmati rice

Chicken (+2) | Prawns (+3)

Thai Noodle Stir Fry 19

Sautéed crunchy vegetables, chilli, lime,
galangal, soy sauce & choice of egg noodles

or basmati rice

Chicken (+2) | Prawns (+3)

2 courses for 29 |

3 courses for 36

Crab Gratin 24 signature

Atlantic fresh crab, golden parmesan & panko coating,
rustic garlic bread & citrus house salad.

Choose a starter and a Main Course or a Main Course and Dessert or 3 Courses

STARTERS

Chicken Wings

Crispy fried Irish chicken wings coated in choice
of spicy buffalo or sticky BBQ served with ranch
dressing & crisp celery.

Crispy Bang Bang Cauliflower

Asian style slaw & firecracker dip

OTB Scotch EQQg signature

Soft boiled free range egg encased with
sausage meat, Clonakilty black pudding
fried in panko crumb with wholegrain
mayo & chorizo crisp

Pistachio Panko Crusted Goats

Cheese

Roasted peach, sun blushed vine heirloom
tomato, baby spinach, pickled onion, sumac &
basil yoghurt

Bread & Butter

Puddi NQg Signature

Raisin & chocolate chip, & vanilla
ice cream

Majority of our dishes can
be adjusted to suit your
specific dietary requirement

1 - Cereals

2 - Crustacean

SUPPLIERS

Bluebell Falls
Goats Cheese

Enda Ahearne
Poultry

Limerick Fruit
Fruit & Vegetables

CS Fish
Fish & Seafood

Vegan Vegetarian Gluten Free

Some of our dishes contain alcohol - Please ask a team member for further details

Gooey Chocolate

Brownie Signature
Chocolate sauce & vanilla ice cream

MAINS

OTB Battered Fish & Chips

Ocean fresh hake in IPA beer batter with
crushed peas, charred lemon, chunky chips
& homemade tarter sauce.

12hr Braised Beef Short Rib

Signature

Bone marrow, garlic & parsley crumb, velvety
chive mash, buttered green beans & indulgent
signature gravy.

Thai Chicken Noodle Stir Fry

Sautéed crunchy vegetables, chilli, lime,
galangal, soy sauce & choice of egg noodles

or basmati rice
Prawns (+3)

2279 Black Angus Sirloin Steak

Crispy buttermilk fried onions, oven roasted
Portobello mushroom, chunky chips.

(9 Supplement)
Choose: Pepper Sauce or Béarnaise.

DESSERTS

Cream

crisp basket

ALLERGENS

Selection of Irish Ice

Chocolate, strawberry, vanilla &

BBQ Boneless Ribs signature

Tender pork belly strips fried & coated in
Bourbon BBQ sauce, crisp house red cabbage
slaw & chunky chips

Buffalo Wingman signature

Buttermilk fried Irish chicken breast, vibrant
spicy buffalo sauce, hot sauce mayo, & ranch
dressing, with baby gem, vine tomato, pickle
& chunky fries.

Seafood Tagliatelle

Atlantic fresh crab, prawns, garlic, chilli,
sun blushed vine tomato, & cream sauce

OoTB Sig nature signature

Black Angus burger, smoked Irish cheese,
crisp bacon, golden onion ring, gherkin,
house red onion marmalade & cracked black
pepper mayo.

Apple & Rhubarb

Crumble
House custard & vanilla ice cream

3-Egg 5 - Peanut 7 - Dairy 9 - Celery 11 - Sesame Seed 13 - Lupin

4 - Fish 6 - Soya 8 - Nuts 10 - Mustard 12 - Sulphur Dioxide 14 - Mollusc
Enjoy More, Get More

Musgraves

Certified Black The Off The Bone Loyalty Card.

Angus Beef

Pick up yours today

OFFTHEBONEGASTROPUB.COM
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