
lunch 
 

Hartley’s bar specials 
 

tap tuesdays: 20% off all draught beers, all day tuesday 
wine wednesdays: 20% off the wine list, all day wednesday 

top-shelf thursdays: 20% off premium spirits, all day thursday 

 
Hartley’s express set lunch menu 
€32 two courses, €40 three courses including tea or coffee 

 
 
 

Snack-sized starters 
 

Mini Soup of the Day, crusty bread 
 

Spice Bag Potato Skins, tomato tequila jam, sour cream, chives (v) 
 

Hartley’s Mini Chicken Wings, celery, Cashel blue dip: 
Hot and spicy or sticky bourbon BBQ 

 

Spanish chorizo w/black beans, sherry vinegar, jalapenos, crème fraiche, lavosh bread €8.5 
 

 

 
mains 

 
Hartley’s Beer- battered fresh hake & Chips, tartare sauce, pea puree 

 

Chargrilled Chicken Caesar Sambo, smoked bacon, baby gem, parmesan, Caesar dressing 
 choice of soup, house salad or chips 

 

Steamed Mussels w/crispy bacon, cider & crème fraiche, house salad, chips 
 

Classic burger: cheddar, gherkin, white onion, burger relish, American mustard, chips 
 

Crispy Haloumi burger, tomato tequila jam, sour cream  
sesame bun, baby spinach, chips (v) €20 

 
puddings 

 
Chocolate Peanut Butter Brownie, chocolate sauce, vanilla ice cream 

 

Hartley’s Eton Mess, passionfruit curd, raspberries, pistachio brittle 
 

 

 



hartley’s lunch ciabattas 
all served with a choice of a cup of soup, chips or house salad  

 

 

Chargrilled Chicken Caesar Sambo €22 
smoked bacon, baby gem, parmesan, Caesar dressing 

 

Smoked bacon BLT €18 
Crispy smoked streaky bacon, lettuce, tomato, herby fried egg mayonnaise 

 

Crispy enoki mushroom (vegan) €20 
Vegan ciabatta loaf, mango salad, banana ketchup, rocket 

 

 
 

Snacks, starters, salads, sharing 
 

Soup of the Day, crusty bread €9 
 

Spice Bag Potato Skins, tomato tequila jam, sour cream, chives (v) €7.5 
 

Hartley’s Baked Garlic & Parmesan Loaf (v) €8 
 

Spanish chorizo w/black beans, sherry vinegar, jalapenos, crème fraiche, lavosh bread €8.5 
 

Chilli & Black Sesame Squid, Nam-Jim dipping sauce €15 
 

Hartley’s chicken wings, celery, cashel blue dip €16/24 
Hot and spicy or sticky bourbon BBQ 

 

Goats cheese & pickled beetroot Salad, sweet spiced almonds,  
Orange, toasted black onion seeds €15/19.5 (v) 

 
 
 
 
 
 

Vegan/Vegetarian menu available on request 
 

A discretionary 12.5% Service Charge will be added to all parties of 6 guests and more. 
 

All Gratuities and Service Charges go directly to the Hartley’s team. Thank You! 
 

Allergens list available at Manager’s Desk. Please note that all 14 allergens  
are openly used throughout our kitchen. Therefore, trace amounts may be  

present at all stages of cooking. 
 



 
mains 

 

Char-grilled chicken supreme a la francaise:  
peas, spinach, new potato, pancetta beurre blanc €29 

 

Aubergine & onion bhaji, 24 hr black dahl w/cashew nuts,  
potato/cauliflower/poratha samosa, mango chutney (vegan) €26 

 

Steamed Mussels w/crispy bacon, cider & crème fraiche, house salad, chips €25 
 

Hartley’s Beer- battered hake & Chips, tartare sauce, pea puree €24 
 

 
chargrill 

 

8 oz fillet STEAK €46 
 

10 oz rib-eye steak €40 8 oz sirloin Steak €34 

18oz pork tomahawk €36  
wholegrain mustard butter  

(please allow 25 mins) 

surf’n’turf €38 
5oz fillet skewer, hot garlic gambas 

 

all served w/french onion confiture, rocket caesar w/parmesan breadcrumbs & chips 
choice of sauces: bearnaise, pepper, garlic butter 

add hot garlic gambas to any steak: €14 
 

burgers 
 

classic €24 
cheddar, gherkin, white onion, 

burger relish, american mustard 
 

smoked c&b €24 
smoked streaky bacon, onion confiture 

hegarty’s smoked cheddar 

crispy haloumi €20 (meat free / v)  
tomato tequila jam,  

sour cream 
 

all served w/toasted sesame bun, baby spinach, chips. 
add fried egg or smoked bacon €3.75 

 

  

  
  

sides
 

chips/skinny fries  €5 hartley’s onion rings  €7.5 
Asparagus w/lemon & parmesan €8 creamy chive mash  €6 

extra steak sauces  €3 crusty bread and butter  €2.5 p.p 
hartley’s house salad w/mixed seeds  €6.5 rocket & parmesan salad, balsamic or Caesar dressing €7  

 
puddings 



 

Hartley’s Eton Mess, passionfruit curd, raspberries, pistachio brittle €9 
 

Chocolate Peanut Butter Brownie, chocolate sauce, vanilla ice cream €9 
 

Ginger Sticky toffee pudding, salted bourbon toffee sauce, vanilla ice cream €9 
 

Gooseberry & elderflower compote, Plant-based vanilla ice cream,  
toasted quinoa, almond & pecan granola (vegan) €9 

 

Selection of Home-Made Ice Cream (see server) €8 
 

 
 

 
Hartley’s espresso martinis 

 

 
Mountbatten Slane Irish Whiskey, Banana Liqueur, espresso, demerara sugar, 

chocolate bitters, Kahlua, vanilla syrup 
 

15.5 

Café XO Mezcal Reposado, Cointreau, Agave, espresso, cinnamon, chocolate 
bitters 
 

15.5 

Cubano Havana 7, Kahlua, Caramel Liqueur, vanilla, pinch of salt 
 

15.5 

 
 

 
sweets & stickies (glass/375ml bottle) 

 

Niepoort Ruby Port  
 

Douro Valley, Portugal  8.5/39  

Niepoort Late Bottled Vintage Port, 2017  
 

Douro Valley, Portugal  11/48  

Grand Maison, Cuvée des Anges Monbazillac, 2014  
 

Monbazillac, France  15.5/60 

Tesauro Recioto della Valpolicella 2019 (sweet red) 
 

Veneto, Italy 15.5/60 

Château Filhot Sauternes 2ème Cru Classé,  
Semillon, 2005  
                

Bordeaux, France  
                         

15.5/60 

 


