
SIGNATURE WINGS
T A K E  Y O U R  P I C K  O F  O U R  F A M O U S  C H I C K E N  W I N G S

SMALL WINGS €9   |   LARGE WINGS €16

CRISPY HOT BUFFALO
CASHEL BLUE AIOLI & CELERY DIP

OR STICKY BBQ WHISKEY
SPRING ONION & HOUSE RANCH DIP

(3,6,8,9,12) (3,6,8,12)

SIGNATURE BURGERS
The Smash Burger

Our smash burger, burger sauce, crispy
chiffonade cos, melted cheddar
cheese, toasted Amish bun
(1,3,6,8,11,12) €18 
Double smash €3

Crispy fried chicken breast, creamy
house slaw, twice fried pickles,
chiffonade cos  
(1,3,6,8,9,12) €19

SIGNATURE DISHES 

The Drunken Sailor 

Killarney Blonde beer battered fish,
mint pea puree, tartar sauce, curry
sauce served with rustic chunky fries
and a taster of our Killarney Blonde
Beer (1,2,3,6,11,12,14) €21

Veggie Loaf
The veggie take on our KBDC meatloaf,
wilted kale, creamed potatoes, rich
tomato sauce, crispy onions
(5,6,7,8,12) €16.50 (VG) 

Chicken Mac n Cheese

Macaroni pasta, buttermilk
chicken, bacon, black pudding,
three cheese sauce, topped with
crispy onions, toasted parmesan
crumb with our whiskey glaze
 (1,6,8,12) €20

The Classic Buttermilk Chicken 

The Vegan Vibe Burger 
Plant-It patty, plant based burger sauce,
cos leaves, buffalo tomato, vegan
cheese, vegan brioche bun (1,5,8,9,12)
(V) (VG) €16

The Buffalo Chicken 
Crispy fried spicy chicken breast,
buffalo sauce, twice fried pickles,
creamy house slaw, crisp lettuce
(1,3,5,6,8,9,12) €19

Pan Fried Irish Seabass
Warm salad of Italian nduja, tomato,
courgette, seagrass, baby potatoes & a
herb oil (2,6,11,14) €23 Curly kale, broccoli, pomegranate,

edamame bean, quinoa, citrus
dressing, toasted seeds (7,10,12)
€15
Add:
Tofu €5 (5,7,10,12)
Prawns €7 (2,6,7,10,11,12,14)
Fried Chicken €5 (1,6,7,8,10,12) 
Feta Cheese €4 (6,7,10,12) 

Superfood Salad

SI
DE

S 

1 - Gluten  2 - Crustaceans  3 - Eggs  4 - Peanuts  5 - Soya  6 - Milk  7 - Nuts  8 - Celery  9- Sesame Seeds  10- Sulphur Dioxide  11 - Fish  12 - Mustard 13 - Lupin  14 - Molluscs

Scan for updates on 
our Instagram page 

(V) - Vegetarian, (VG) - Vegan, (GF) - Gluten Free

All tips, gratuities & service charge are distributed evenly amongst our team members 

SHARING & APPETISERS

Mature Aged Cheddar & Rutting

Red Ale Dip
Caramelised onion & toasted
Kingdoms sourdough croutes
(1,6,8,10,12) €9 (VG) 

Sweet and Sticky Pork Ribs

Spiced pork ribs slow braised in our
whiskey infused BBQ sauce  (8)
€11

Black Cajun Crispy Calamari
Charred lime, coriander & a chilli
marinara (1,2,6,8,11,14) €10.50 

Piri Piri Prawns & Chorizo

Sizzling spiced prawns with Spanish
chorizo, bacon lardons in a lime and
ginger butter served with sourdough
baguette (1,2,6,11,14) €11
 

Ardfert Potato & Leek Soup
Chive cream & bacon crisp, our stout
bread (1,6,8) €6.50  

Roasted spatchcock chicken in thyme &
garlic, creamed rooster mash potatoes,
bacon lardons & creamed savoy
cabbage (6,8,) €23

Roasted Spatchcock Chicken 
Our charred beef meatloaf, Rutting
Red ale gravy, roast garlic mash
potatoes, curly kale, & crispy
onions rings (1,3,5,6,8) €21

KBDC Meatloaf 

House fries €4.50 

Creamy house slaw (3,12) €4.50

Creamed mash potatoes 6)
€4.50 

Chunky truffle, parmesan
& rosemary salt chips
(3,6,12) €6 

Charred broccoli, toasted
almonds & citrus pesto
(6,7) €5Creamed savoy cabbage & smoked

bacon (6,8) €5

All burgers are served with a side of
house skinny fries. 

Add bacon crisps to any burger for €2.50
Add crispy onions to any burger for €1



Winelab - The FRESHER & GREENER choice

Christophe Coquard, Chardonnay (Languedoc, France) 8
Vini Stocco, Glera Frizzante Prosecco (Friuli, Italy) 8.50 
Tempranillo, Castille  (Rioja, Spain) 8

500ml Bottles -
Christophe Coquard, Chardonnay (Languedoc, France) 22
Vini Stocco, Glera Frizzante Prosecco (Friuli, Italy) 24
Tempranillo,  Castille (Rioja, Spain) 22

BARTENDERS FAVOURITES

THE RED EYE
Irish Vodka, Mr Blacks’ Coffee Liqueur, House Made
Cold Brew Coffee, Demerara Sugar 14

GRAPEFRUIT SOUR
Irish Whiskey, Limoncello, Pink Grapefruit, Sugar
syrup, Orange Cream Citrate, Saline Solution, Egg
Whites (3) 14

COM UI DHUIBH (BLACK VALLEY)
Irish Whiskey, Casey Brothers stout, Crème de
Cacao, Egg, Golden Syrup (1, 3, 8, 10) 14

DEVILS MARGARITA
Blanco Tequila, Los Jarvis Mezcal, Ancho Reyes
chili liqueur, Agave, Lime juice 14

OLD FASHIONED
Eagle Rare Bourbon, Demerara syrup, Angostura
Bitters 14

NEGRONI/BOULEVARDIER
Killarney Gin/ Eagle Rare, Campari, Carpano Antica
Formula 14
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White wines                                                                                                                                                                        
Villa Cerro, Pinot Grigio (Venezie, Italy) 7.50 | 29                                            
Les Folies Coudraies, Sauvignon Blanc (Loire valley, France)
7.50 | 29
PA Road, Sauvignon Blanc (Malborough, New Zealand) 36                                                                                                      

Red wines
Finca La Florencia, Malbec (Mendoza, Argentina)  8 | 31                       
Terranoble, Pinot Noir (Casablanca valley, Chile)  8 | 31                      
Lorosco Reserva, Cabernet Sauvignon (Chile) 32
                         
Rose wine
Chateau Fontareche (Corbieres, France) 7 | 28                            

Sparkling wines
Furlan Frizzante, Prosecco (Italy) 34                                 
Bedin spumante, Prosecco (Italy) 50

GOLDEN SPEAR | BLONDE
This blonde gets its complex malt character from several
specialty malts and a touch of wheat, balanced with just
the right amount of fruity hop flavour. [ABV: 4.8%] 

DEVIL'S HELLES | LAGER
Our Helles style lager is a pale, golden brew cold
fermented and conditioned for an exceptionally clean,
crisp finish. The aroma is honeyed and malty, with a small
hint of noble hops. [ABV: 4.5%] 

CASEY BROTHERS | EXTRA STOUT
This stout is a fuller flavour version of the classic Irish-
style dry stout, with a hefty body and incredibly dense
head. We employ a variety of dark malts to capture the
essences of espresso, treacle, black bread and dark
chocolate. Some Flahavans oats add to the smoothness of
this classic beer style. [ABV: 4.6%] 

RUTTING RED | IRISH RED ALE
This ruby-hued brew showcases a broad spectrum of
delicious malt flavours, ranging from caramel and toffee to
biscuit and brown bread. [ABV: 4.5%}

OUR BREWS
4 6.50

WINE ON TAP

SIGNATURES

LIGHT & REFRESHING

TIKI STYLE

LIMONCELLO SPRITZ
Limoncello, Prosecco, Soda Water 12
 
STRICKEEN SUNSET
Irish Vodka, Mandarin Puree, Lime Juice, Fig
Liqueur, Sugar Syrup 13

RABBIT ISLAND
Plantation Rum, Killarney Gin, Writers Tears,
Cointreau, Crème De Mure, Lime Juice, Orgeat,
Fentimans Cherry Cola (8, 10) 14
LAGERITA
Tequila, Cointreau, Falernum, Lime Juice, topped
with Killarney Lager (1, 10) 14

Killarney Heather Honey Gin served w/ Three
Cents pink grapefruit soda, charred grapefruit &
rosemary 11

SIGNATURE SERVES

 1 - Gluten  2 - Crustaceans  3 - Eggs  4 - Peanuts  5 - Soya  6 - Milk  7 - Nuts  8 - Celery  9- Sesame Seeds  10- Sulphur Dioxide  11 - Fish  12 - Mustard 13 - Lupin  14 - Molluscs

Please ask our team for the seasonal and beer specials available. 

FULL CIRCLE | IPA
Brewed using all American hops, this sessionable IPA
is bursting with a juicy hop aroma that leads into a
full, fruit forward hop flavour that washes over the
palate, and ends with a subtle refreshing bitterness.
[ABV: 5.0%] 

SCARLET PIMPERNEL | RED IPA
We have broken from tradition to create a deep red in
colour, American style IPA. Light bodied and dry, our
IPA effuses a citrusy, resinous hop flavour and aroma.
[ABV: 6.0%] 

WINE BY THE BOTTLE

NEW

Killarney 1092 Irish Whiskey served w/ Three Cents
mandarin & bergamot soda, orange & mint 11

SOFT DRINKS
Coca Cola 
Diet Coke 
Coke Zero 
Sprite Zero 
Fanta Orange / Lemon 
€3 

3 Cents Tonic 
3 Cents Zero Tonic 
3 Cents Ginger Beer
3 Cents Mandarin & Bergamot Soda  
3 Cents Pink Grapefruit Soda 
€3.20


