
 



 

EVENING MENU 

NIBBLES 

 €5 

SMALL PLATES 

 
soda bread 1A,7C,9 

 
Guinness bread   4,7B,7C,9,12,14 

Beer battered cauliflower bites 
homemade hot sauce, celery sticks, Crozier Blue cheese dip (V) 1A,3,7E,9,12 

 
Chinese cabbage, pimentos, sesame seeds, lemon dressing 1A,6,11,12 

(V) 
garlic confit, salt-baked beetroot, crispy shallots, sumac, chargrilled ciabatta 1A,7C,11 

 
pickled jalapeno, guacamole, Pico de Gallo, feta 1A,7A,7E,9,10,12 

 
shichimi togarashi mayo 1A,3,4,6,7A,7B,12 
 

€9 

 
€12 

 
€11 

 
€14 

 
€8.50 

 
€ 14 

 
 

 

€14 

 

 
minted mushy peas, tartar sauce 1A,3,4,7C,10,12 

 
Quigley’s bacon, Parmesan, croutons, caesar dressing 1A,3,4,7E,10 

 

 
sriracha mayo, avocado puree, red cabbage slaw, skinny fries 1A,3,7A,7C,11,12 

 
creamed potatoes 1A,3,6,7A,7C,9,10,12 (PLEASE ALLOW 20 MINUTES) 

 
ciabatta, caramelised onion, chimichurri, peppercorn sauce, chunky chips 1A,7A,7C,9,10,12 

 

€23 

€14.50 

 
€5 

€21 

 
€21 

 
€29 

 

 
Quigley’s Rib eye burger, tomato, streaky bacon, caramelised onions,  

Dubliner cheddar, chunky chips 1A,3,6,7A,7E,11,12 

Traditional Goan curry 
poppadom, basmati rice, mango chutney 1A,7A,7C, 9, 12 

choose from VE  

€23 

SIDES 

 

 

Mac & cheese, smoked bacon, Dubliner cheddar 1A,3,7A,7B,7E,12 

 

 

€7 

€7 

€8 

€7 

€6 

DESSERTS 

Apple Crumble, Scúp gelato vanilla (V) 1A,3,7A,12 

 
chocolate sauce, candied walnuts, Scúp gelato chocolate (V) 1A,3,7A,8C 

(VE) 
Lemon & basil Scúp sorbet 1A 

 

The Croke Park Sundae peanut butter Scúp gelato, vanilla Scúp gelato,  

chocolate brownie, Chantilly  1A,7A,8I 

€10 

€10 

 
€10 

 
€10 

€10
9 

 

 

   
   

   
    

  
     

 

  

  
 

Mustard 
 

 

 

 

Condrens Fruit and Vegetables and Keelings. This menu is printed on 100% recycled paper and will in turn be recycled. 
  

VE Vegan 
V  Vegetarian 


