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S A N D W I C H E S
Fibber's Classic Toastie — €8.50
Limerick Baked Ham , white cheddar,
toasted on a batch loaf, served with chunky
fries
+ 1,3,7,10,12

Chef Lee’s Cut Roast Sandwich of the
Day — €11.00
Please ask your server for today’s option
Served with Fries
+ 1,7,10

The American — €10.00
Pastrami,pickle, smoked cheese, Dijon
mustard, toasted on a batch loaf, with chunky
fries
+ 1,3,6,7,9,11
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S A L A D S
Classic Caesar Salad — €10.00
Bacon lardons, crispy croutons, baby gem
lettuce, parmesan cheese, classic dressing. 
Add chicken €2.50
+ 1,3,7,9,10,11,12

Smoked Chicken Salad — €10.00
Tender strips of smoked chicken, bacon, sun
blushed tomatoes, mixed leaves, honey
mustard dressing
+ 3,7,9,10

Goats Cheese & Black Pudding
Crumble Salad — €10.00
Crumbled black pudding, goats cheese,
mixed leaves, walnuts, poached pears,
balsamic & red wine dressing
+ 1,3,7,8,10,12
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T H E  B E G I N N I N G
Homemade Soup of
the Day — €5.00
Served with homemade
brown bread
+ 1,3,7,9

Fibbers Seafood
Chowder — €8.00
Served with traditional
brown bread
+ 1, 3,4,7,9

Sticky Chicken Wings
— €8.50
Choose from Sticky BBQ
or Hot Sauce Blue cheese,
celery
+ 7,9Fibber’s Spiced Beef

Nacho’s Bowl — €9.00
Crisp Tortilla Chips,
Served Warm with Spiced
minced Beef, Tangy Salsa,
Guacamole, Mozzarella,
Sour Cream, Jalapeños
+ 1,3,7,9,10,11,12

Slow cooked BBQ ribs
— €10.00
BBQ glaze, sweet & spicy
sauce
+ 9,10

Golden Fried Fish Cake
— €9.00
A blend salmon, hake,
smoked coley in a golden
crumb, on a bed of mixed
leaves, sweet chilli mayo
+ 1,3,4,7,9
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T H E  M A I N  E V E N T
Chef’s Roast of The Day — €14.00
Please ask your server for today’s option
+ 1,3,7,10

Bunratty Breakfast — €14.00
Egg, Sausage, rasher, black & white pudding,
tomato, chunky fries
+ 1,3,7,10 *please note only available up until
5pm

Pan Seared Sirloin Steak — €26.00
Cooked to your liking. Grilled Portobello
Mushroom, Crisp Onion Ring, Home cut
Fries, Cracked Black Pepper Cream Sauce or
Garlic Butter
+ 1,3,7,12

Fibber’s Burger — €17.00
Grilled four ounce burgers, house relish,
lettuce, tomato, pickle, onion rings, bacon,
smoked cheese, on an oat bun and served
with chunky fries
+ 1,3,7,10,12

Crispy Barbury Duck — €21.00
Stir fried vegetables, noodles & soya glaze
+ 1,7,9 12 hour Slow Cooked Short Rib of

Beef — €19.00
Pearl onions, glazed carrots, Guinness jus,
creamed mashed potato
+ 1,7,9,10,12

Bunratty Fajitas — €18.00
Choice of Chicken, Fillet of Beef, King
Prawns Lightly tossed in a spiced sauce,
served with roasted peppers, onions, tortilla
wraps, guacamole, sour cream, tangy salsa
+ *combine all 3 meats €20.00 *just prawns
€19.00 1,2,3,7,9,10

Seared Fillet of Salmon — €18.00
With a melody of root vegetables, new
potato, herb oil.
+ 4,7Asian Style Chicken Curry — €16.00

Lightly spiced curry, vegetables coconut
milk, finished with coriander, savoury rice,
naan bread * also available as vegetarian
option * with prawns €17.00
+ 2,9,10

Beer Battered Fish & Chips — €16.00
Fillet of hake, pea puree, tartare sauce,
traditional handmade chips
+ 1,3,4,6,7,9,12

Fibbers Rustic 6oz Steal Sandwich —
€22
Pan Seared Medallions of Prime Irish Beef
Fillet, White Onion Confit, Dressed Rocket,
Horseradish Mayo, Soft Ciabatta, Home Cut
Fries
+ 1,3,7,10,12

Pan Seared Supreme of Chicken — €16
Roast Butternut Squash & Root Vegetables,
Champ Potato, Red Wine & Thyme Jus
+ 7,9
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S I D E  O R D E R S
House Salad — €4.50
+ 7,9,10

Homemade Chips — €4.00
+ 1

Sweet Potato Fries — €3.50
+ 1

Onion Rings — €4.50
+ 1,3,7
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T H E  S W E E T  E N D I N G
Warm Chocolate Brownie — €6.00
With a dollop of freshly whipped cream
+ 1,3,7

White Chocolate Cheesecake — €6.00
Berry compote
+ 1,3,7

Selection of Ice Cream — €6.00
Strawberry, chocolate, vanilla
+ 1,3,7

Chocolate Profiteroles — €6.00
Chantilly cream, chocolate sauce
+ 1,3,7

Apple & Berry Crumble — €6.00
Crème Anglaise
+ 1,3,7
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S P E C I A LT Y  T E A’ S  &  C O F F E E
Tea — €2.50 Herbal Tea — €2.50

+ Please ask server for selectionAmericano — €2.10
Espresso — €2.80

Hot Chocolate — €3.50
Latte — €3.00

Cappuccino — €3.00
Mocha — €3.00

Baileys Coffee — €6.50
Irish Coffee — €6.50
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A L L  O U R  F O O D  I S  C O O K E D  F R E S H  T O  O R D E R ,  P L E A S E
A L L O W  A M P L E  C O O K I N G  T I M E ,  T H A N K  Y O U

Allergen Code: 1-Gluten 2 – Crustaceans 3- Eggs 4-Fish   5- Peanuts 6-Soyabeans
7-Milk 8-Nuts 9-Celery 10-Mustard 11-Sesame 12-Sulphites 13- Lupin 14-Molluscs


