
  Dry Dock Bar
Lunch Menu

At Dooley ’ s  Hote l ,  we are  committed to  providing  you with
the  highest  qual i ty  fresh  food .  We are  proud to  be  able  to

source  our  ingredients  local ly  whenever  poss ib le .

We f irmly be l ieve  in  support ing  our  local  community and
economy,  and by sourc ing  local ly ,  we can contr ibute  to  i t s

growth and sustainabi l i ty .  

By sourc ing  our  food local ly ,  we aim to :

Promote  freshness :  Local ly  sourced ingredients  are  o f ten
fresher ,  as  they require  less  t ime in  trans i t  and are  obtained
at  the ir  peak .  This  ensures  that  you rece ive  the  best - tast ing

and most  nutr i t ious  food poss ib le .

Reduce  environmental  impact :  By sourc ing  local ly ,  we can
minimize  the  carbon footpr int  assoc iated with long-dis tance
transportat ion .  This  respons ible  approach contr ibutes  to  a

healthier  environment  for  everyone .

Support  local  bus inesses :  Our focus  on local  sourc ing  he lps  to
strengthen our  community by support ing  local  farmers ,
suppl iers ,  and art i sans .  This ,  in  turn,  fosters  economic

growth and stabi l i ty  r ight  here  in  our  area .

As  you dine  with  us ,  we hope  you apprec iate  the  care  and
attent ion that  goes  into  sourc ing  our  ingredients  local ly .

We use  g luten-free  f lour  wherever  poss ib le  but  cannot
guarantee  that  there  are  no traces  o f  g luten as  we handle  and

use  other  types  o f  f lour  in  our  k i tchen.
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S TAR T E R
Soup of  the  Day 1 , 3 ,6 ,7 , 12  

Local  and seasonal ly  insp ired  soup served with  homemade brown bread
€5.95

Dooley ’ s  Seafood Chowder  1 , 3 ,4 ,7 , 12 , 14    
A se l ec t ion o f  f re sh  seafood & smoked f i sh  in  l ight  creamy white  wine  sauce  served

with  homemade brown bread €11 .95

Japanese  Fr ied  Chicken Wings  6,7 , 10  
Served with  a  p ick le  sa lad .  Choice  o f  sauce :  Spicy  hot  honey,  Sr iracha hot

sauce  or  Bourbon BBQ sauce  
€11 .95  s tarter           €14 .95  main course  

Vegan opt ion avai lable  made with caul i f lower

Dooley ’ s  Crispy Chicken Salad 1 , 3 ,7 , 10 , 12  
Mixed l eaves  with  smoked bacon,  parmesan,  sourdough croutons  and

Caesar  dress ing
€10.95  s tarter        €13 .95  main course  

Beetroot  & Goat ’ s  Cheese  Salad 7 ,9 , 12
Roasted beetroot  paired  with  creamy goat ’ s  cheese ,  mixed l e t tuce ,  and

pick led  cabbage  with  a  tahini  & lemon dress ing   
Vegetar ian opt ion avai lable .

€10 .95  s tarter            €13 .95  main course  

S ANDW I CH

Ploughman Toasted Sandwich  1 ,7 , 10 , 12
Honey & mustard roast  ham with  p ick le  s law,  cheddar  cheese ,  onion &

tomato in  Beatha Bakery sourdough with  tr ip le -cooked chips  or  sa lad and
Bal lymaloe  Rel i sh  €12 .95  

Chicken Caesar  Wrap  1 , 3 ,7 , 10 , 12
Crisp  l e t tuce  combined with  creamy Caesar  dress ing ,  t ender  chicken,  bacon

lardons ,  and Parmesan cheese .   Served with  tr ipp le-cooked chips  or  sa lad
€12 .95  
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Crispy Chicken Katsu Curry 6, 10 , 12  
Karaage  chicken served with  s t i cky r ice  and Asian s ty le  s law   

Chicken €17 .95    or   Tempura Vegetables  €15 .00
Half  r ice  & chips  €2 .00 extra

Penne Al fredo 1 , 3 ,7 , 12
Penne pasta  in  a  l ight  cream-based sauce  with  smoked bacon lardons ,
f in i shed with  parmesan cheese ,  and served with  gar l i c  bread €15 .50  

Add cheese €1 .50  7               Add chicken €3 .50

Beer  Battered Fish  & Chips  1 , 3 ,6 , 10 , 12  
Beer  Battered  f i sh  o f  the  day with  chips  served with  tartar  sauce  and

mushy peas  €18.95

Dawn Meats  Double  Smashed Beef  Burger  1 , 3 ,6 ,7 , 10 , 12
Two  bee f  patt i e s  with  gar l i c  mayonnaise ,  l e t tuce ,  tomato  and onion in  a

bun  €16 .95
Add cheese  €1 .50  7            Add bacon €2 .00

Beef  & Guinness  Stew 1 ,6 ,7 , 12
Guinness  brai sed  bee f  with  chunky vegetables ,  creamed mashed potatoes

and vegetable  cr i sps  €18.95

Slow Cooked Beef  Meatbal l s  with  Linguine  1 ,6 ,7 , 12
Beef  meatbal l s  in  a  r ich ,  roasted  red  pepper  sauce ,  topped with

mozzare l la  cheese ,  and served with  gar l i c  bread €16.95

MA I N

BLT Waterford Blaa  1 , 3 ,6 , 10 , 12
Brady ’ s  bacon with  bee f  tomato  & mixed l e t tuce  in  a  Water ford b laa with

tr ip le -cooked chips  or  sa lad and Bal lymaloe  re l i sh  €12 .95  

Coronat ion Chicken Open Sandwich  1 , 3 ,6 ,7 , 10 , 12
Coronat ion chicken served on Guinness  brown bread,  t r ip le -cooked chips  or

sa lad €12 .95  

Smoked Salmon Open Sandwich  1 , 3 ,4 ,6 ,7 , 10 , 12
 d i l l  cream cheese  and capers  with  chopped smoked sa lmon on Guinness

brown bread .  Served with  tr ip le -cooked chips  or  sa lad €12 .95  



Sides  €4.50
Side  Salad 10 ,  Mash potato  7 , 12    Chips  12    Rice    Vegetables

Caul i f lower    Onions  and mushrooms

Sauces  & s ide  €2 .00
Pepper  sauce  6 ,7 , 12    Tomato sauce  12    White  sauce  7 , 12    Gravy 6 , 12

Garl ic  butter  7     Mushy peas    Coles law 3 , 10

Sauces  €1 .00
Garl ic  mayo 3 , 10 , 12    BBQ 10 , 12    Tartar  3 , 10 , 12    Caesar  3 ,7 , 10 , 12

Bal lymaloe  re l i sh  10  

Garl ic  bread €4.50 add cheese  €1 .50
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S I D E S  &  E X T R A S

Spec ia ls  Board 
Please  re fer  to  the  spec ia l  board for  today ’ s  s e l ec t ion .  

·Our k i tchen team i s  encouraged to  create  spec ia l s  each week to  fos ter
involvement  and teamwork .

D E S S E R T  € 6 . 9 5

Double  Chocolate  Brownie  3 ,6 ,7 , 12
accompanied by vani l la  i ce-cream

Warm St icky Tof fee  Pudding 1 , 3 ,6 ,7 , 12
W i th  sa l ted  caramel  accompanied by vani l la  i ce-cream

Mixed Fruit  Pavlova 3 ,7 , 12
Pavlova topped with  chant i l ly  cream and mixed frui t  compote

A Trio  o f  i ce-cream 1 , 3 ,7
Vani l la ,  choco late  & strawberry ice  cream served in  a  wafer  basket

Cheesecake  o f  the  Day 1 , 3 ,6 ,7 , 12

Tradit ional  Sherry Tri f le  1 , 3 ,6 ,7 , 12  

Extra scoop ice-cream      €0 .50


