
 
 

 
 

 

 

 

 
 

 

 

 

 
 

Library Bar  
 
 

 
 
 
 

Dinner Menu 
 

 
 



 
 

 
 

Gin of the month 

 
Jackford Gin and Schweppes tonic €10.30 
 
As well as local Wexford potatoes and the customary 
juniper, this gin was crafted with botanicals including 
rosemary, liquorice root, angelica, black peppercorns, 
orris root, cassia bark, basil, gooseberries and bitter 
orange. 

 
 

Cocktail of the month 

 
Passionfruit Martini        €12.90 

 
Vodka,vanilla,Prosecco and passionfruit puree 

 
 

Wine of the month 
 

Santa Ana Malbec, Argentina 
 
Glass €8.50         Bottle €34.00 
Intense aromas of fruits such as plums and cherries. 
Well balanced in the mouth, soft and nice finish. 

 
Sonetti Pinot Grigio, Italy 

 
Glass €8.50         Bottle €35.00 
Crispy Pinot Grigio, with citrus and ripe apple 
flavours. 



 
 

 
 

To Start with…. 
 

Soup of the day                €6.90 
                  Served with homemade brown bread 
                  (6 wheat,9,12,14) 

Wexford seafood chowder                €11.50 
Served with homemade Guinness bread 
(3,6 wheat,7,11,12,13,14) 

Freshly cooked chicken wings      €10.95/€17.50 main 
Served with blue cheese mayonnaise and a choice of hot Louisiana 
sauce or BBQ sauce 
(6 wheat,7,8,9,12,13) 

Traditional Greek salad              €11.95/€17.50 main 
Chunky Feta Greek cheese, sliced cherry tomatoes, cucumber, bell 
peppers, red onion, black olives. Dressed with balsamic vinegar and 
Clayton's herb house dressing 
(7) 

Italian tomato bruschetta                                €9.95 
Toasted sourdough bread, spread with homemade pesto topped with 
marinated tomatoes and onion Vierge, grated Mozzarella finished 
with drizzled basil oil dressing finished and topped with crispy rocket. 

Vegan option available 

(5 pine nuts 6 wheat ,7,9,14) 

Go healthy salad       €13.95/€17.50 main 
Sliced succulent pears with fresh beetroot on a bed of tossed rocket 
topped with crushed walnut with homemade citrus dressing 

Classic tempura prawns                                         €14.50 

Served on a bed of mixed crunchy salad with Tartar side dip 
(2(Prawns),6,9,10,11,12,13) 

Classic Caesar salad                        €9.95/€16.50 main 
Baby gem lettuce, tossed with homemade Caesar dressing, herbed 
croutons and Parmesan cheese 
(3 anchovy,6 wheat,9,11,12,13,14)      

                                                        add chicken for €3.00 
                                                        add prawns for €5.00 
 

Crispy duck spring rolls                    €10.95 

Confit pulled duck with Asian vegetables wrapped in spring roll pastry 
served with sweet chilli, ginger and soya dip 
(6 wheat,8,9,10,11,12,13,14) 
 

 
 



 
 

 
 

 
 

Signature Dishes 
 

Clayton Angus beef burger                   €18.90 
Served in a toasted brioche bun with crisp lettuce, 
tomato, cheddar cheese, beer battered onion rings, 
bacon and finished with delicious tomato relish, 
house chips  
(6 wheat 7,8,9,11,12,13) 
Fresh Wexford fish and chips                  €19.90 
Served with tartare sauce, fresh mushy peas and 
house chips.  
(3 haddock,6 wheat,7,8,9,11) 
 

Entrée 
10oz Sirloin steak                              €38.95 
Severed with beer battered onion rings, roasted 
tomato, Irish mushroom and house chips 
Choose between peppercorn sauce or garlic butter 
(6 wheat,7,9,11,12,13) 
6oz steak sandwich           €20.90 
Served with Sauteed onions, mixed leaves salad, 
Toasted ciabatta bread with garlic mayo, house chips, 
and side peppercorn sauce 
(6 wheat,7,11,12,13) 
Irish Lamb Korma                        €19.90 
With steamed spiced Basmati rice and poppadom  
(9,12) 
Braised BBQ pulled pork burger                 €18.90 
Served with pickled crunchy red cabbage, fresh 
lettuce on charcoal toasted brioche bun, side 
Coleslaw and house chips 
(6 wheat,7,9,11,12,13) 
 
 
 



 
 

 
 

 
 
 
Marinated Cajun chicken burger          €17.50 
Served in a toasted brioche bun, with crisp                
lettuce, tomato, homemade spiced Cajun mayo and 
house chips 
(6 wheat,7,9,11,12,13) 
Curried chickpea Vegan burger       €16.50 
Served in a toasted vegan bun, with crisp                
lettuce, tomato, pickled red cabbage, vegan mayo 
and house chips 
(6 wheat,9,12,13) 
Kilmore Quay poached fillet of hake          €23.95 
Served with roast gratin potato, tender stem broccoli 
with garlic caper butter sauce, and side roast fresh 
vegetables 
(3 hake ,6 wheat,7,12,13) 
Marinated chicken supreme                                 €19.95 
Served on spring onion mash with pepper sauce and 
side fresh roasted vegetables 
(6 wheat,7,12,13) 
Penne al’ Arrabiata                                       €16.50 
Homemade spicy tomato sauce, sauté sundried 
tomato and garlic, finished off with parmesan cheese 
and garnished with crispy rocket ,garlic bread 
(6 wheat,7,12,14) 
                                                        add chicken for €3.00 
                                                        add prawns for €5.00 
 
Vegetable curry                                  €16.50 
Served with spiced basmati rice and poppadom 
(8,9,12) 
Chicken curry                              €19.95 
Served with spiced basmati rice and poppadom 
(8,9,12) 
 
 
 
 
 



 
 

 
 

 

 
Sides 

 
 

Sweet potato fries                           €5.00 
(9) 
 
House chips                            €4.00 
(9) 
 
Roast root vegetables                         €4.00 
(9,12) 
 
Beer Battered onion rings                    €4.95 
(6 wheat,7,9,11,12) 
 
Sauté mushroom and onions                        €6.90 
(9,12) 
 
Creamy mash potato               €4.00 
(7,9) 
 
Dressed side salad                €4.00 
(9,12,13) 
 
Coleslaw                                                                     €4.00 
(8,9,11,12,13) 
 
 
 
 
 
 
 

 



 
 

 
 

To Finish 
 
White chocolate and raspberry meringue 
roulade                                                              €7.95 
Topped with lemon curd and fresh berries 
(7,9,11) 
Homemade butterscotch cheesecake         €8.50 
With honeycomb and mixed berry compote 
(6 wheat, 7,9,11) 
Warm orange chocolate brownie                €7.95 
Served with vanilla ice cream 
(6 wheat,7,9,11) 
Raspberry frangipane tart (V, GF )               €8.50 
With vegan vanilla ice cream  
(5 almond,8) 
Spiced Apple and Berry crumble           €8.50 
Served with cinnamon anglaise and strawberry ice 
cream 
(6 wheat,7,9) 
 
 

 

Hot beverages  
Tea                  €3.20 
Herbal tea                 €3.30        
Americano                 €3.60 
Cappuccino                 €3.90 
Espresso                  €3.60 
Double Espresso                €4.10 
Flat white                 €3.90 
Latte                  €3.90 
Mocha                      €3.90 
Hot Chocolate                €4.10 
 
                                 
 

Allergen Index:  1. Crustacean 2. Molluscs 3. Fish 4. Peanuts 5. Nuts    

6.Cereal containing gluten 7. Milk/milk product 8. Soya  

9.Sulphur Dioxyde 10. Sesame Seeds 11. Egg 12. Celery & Celeriac 13. Mustard 14 Lupin 

All our beef are 100% Irish 



 
 

 
 

 

Live Music 
  

in the bar 
 

every weekend 
  

 

9.30-11.30pm 
 

 


