
 
SAMPLE A LA CARTE MENU 2024  #lordbagenal 

 
 

 

 
 

 
 
 
 
 
 
 
 
 

 
 
 
 
 

We kindly requestchildren 
are vacatedby 7pm 

 
Since opening The Lord Bagenal in 1979, 

ALL tips have been and are collected by Staff & 
divided by the Staff at the end of each shift. 

FISH 
We source our fish from Kai Ronan at Duncannon Fish Company & 
Atlantis Seafood in Kilmore quay, Co. Wexford & Kish Fish Howth - 
BRC Certified. 
As we have deliveries 5/6 days a week we don’t over stock our fish, 
so we may occasionally run out. 
 

Catch of the Day (2,4,5)€21 
In Beer Batter, Homemade Tartar Sauce & Fries  
 
Poached Salmon (3,5)€26 
Thai Red Curry, Tiger Prawn Brochette,Basmati Rice   
 

Big Bowl Classic Caesar Salad with Scampi  
(2,3,4,5,7,9)€19 
Crisp Romaine Leaves, Garlic Croutons, Parmesan Shavings & 
Scampi 

MEAT 
 

Grilled Homemade Steak Burger(2,7,9,12,14)€18.5 
On a Toasted Bun, with Bacon & Cheddar, Fries 
 
Chargrilled Irish Hereford Fillet(4,7) €38 
 Gratin Potatoes & Bearnaise Sauce  
 
 

Chargrilled Irish Hereford Sirloin(2,7,14)  €28 
Sauté Mushrooms,  Fries 
Peppercorn Sauce / Garlic Butter  
 
Roast Duck (2,5,12,13,14)€27 
Stir Fry Vegetables, Basmati Rice 
 

Lord Bagenal Chicken Curry (7,10,14)€21 
Steamed Rice & Poppadum     
 
All Beef & Chicken used is of Irish Origin fromManor Farm, Dawn Meats, 
Pallas Foods &Ballon Meats.  

FIRST COURSES 
 

French Onion Soup(2,7,14)   €8.5 

Grilled Cheese and Croutons  

Cream Soup of the Day (7)  €6.5 
 

 

Salad of Duncannon Crab  (2,3,4,7,9,14)€14 
Fennel & Chilli 
 

Barbeque Chicken Wings (2,9,14)€12.5 
 

Crisp Wrap of Duck Spring Roll(2,4,7,12,13)€12.5 
Pickled Cucumber & Hoisin Sauce 
 

Duncannon Smokehouse Salmon (5,9,14)€14 
Dill, Potato & Lemon  
 

Brie Fritters(2,4,7,9,14)€12.5 
Lord Bagenal Chutney 
 

Fried Squid  (2,4,5,13,14)  €12.5 
Tabasco Aioli 

BAR BITES Since 1979 
 

Golden Fried Mushrooms  (2,4,7,9)€11.5 

Crisp Coated Bacon Ribs  (2,4,7)€14 

Southern Fried Chicken (2,4,7,9,13,14)€18.5 
Fries, Coleslaw & Cajun Sauce 
 

Traditional Lasagne al Forno(1,2,4,7)  €18.5 
Fries, Salad & Garlic Bread 
 

VEGETARIAN 
Sweet Potato, Chickpea & Spinach Curry (7,10,14)€18.5  
Basmati Rice 
 
 

DAILY SPECIAL STIRFRY MAY BE ADAPTABLE TO 
VEGETARIAN OPTION – Please ask your server 

DAILY SPECIALS available from 5pm 
Slow-Cooked Barbeque Pork Ribs   €22 
Homemade Coleslaw & French Fries (4,9) 
 
Grilled Black Sole Beurre Noisette  €50 
Served with Potato & Vegetable (5,7) 
 
Mixed Seafood Thai Green Curry   €29.50 
Monkfish, Prawns & Mussels in Thai Green Curry Sauce  
Served with Thai Jasmine Rice   (3,5,8) 
 
Sweet & Sour Chicken Meat Ball €25 
Deep Fried Chicken Meat Ball & Vegetables in Sweet & 
Sour Sauce. Served With Thai Jasmine Rice. (2,4,12,14) 

SIDES    
Side Salad  €5(9)  Potato Chips  €5 (14) 

Coleslaw  €5(4)  Mushrooms   €5(2) 

Champ Potato €5 (7,14) Garlic Bread  €7  (2,7) 

Green Vegetables  €5(7) Onion Rings   €5(2,4)  
 

Allergens(1) Celery  (2) Cereals Containing Gluten (3) Crustacean (4) Eggs  
 (5) Fish  (6) Lupin   (7) Dairy   (8) Molluscs (9) Mustard  (10) Nuts                                                        
(11) Peanuts  (12) Sesame Seeds  (13) Soya  (14) Sulphites 
 

We are unable to divide bills for parties of 6 or more 

Food produced in a kitchen (area) where allergens are handled and 
while we try to keep things separate we cannot guarantee that any 
item is allergen free. All Our Beef  is 100% Irish. 



 
 
 

 
 
 
 
 
 
 

 
 
 

  Cocktail of the Week 
 
 
 
 
 
 
 
WINES 

Sparkling        Glass   Bottle 

299. Freixenet Cordon Negro Brut         €32 

298. Cantine Maschio Prosecco Frizzante        €30 

339. Champagne Baron-Fuente Grande Reserve       €75 

 

White          

362. Emperor Point Sauvignon Blanc     €8   €32 

362. La Grand Noir Chardonnay      €8   €32 

362. Willowglen Gewürztraminer Riesling     €8   €32 

362. Zagalia Pinot Grigio       €8   €32 

362. Le Grand Noir Rose        €8   €32 
 

Red            
 

239. Ulisse Montepulciano D’Abruzzo     €8   €32 

239. Draguet De Berticot Merlot      €8   €32 

239. Conde Valdemar Rioja Crianza      €8   €32 

239. Preignes Le Vieux Cabernet Sauvignon     €8   €32 
 

 

  

   
 
 
 
 
 
 
 
 
 
 
WARM ALCOHOLIC DRINKS 
BAILEYS COFFEE  €10   IRISH COFFEE (IRISH WHISKEY)  €10 
FRENCH COFFEE (HENNESSY)  €10  CALYPSO COFFE (TIA MARIA)  €10 

 

REFRESHMENTS 
LATTE / CAPPUCCINO  €4   MOCHA / HOT CHOCOLATE    €4 
AMERICANO  €2.8   TEA  €2.8 HERBAL TEA €3.50 

DESSERTS      €8.50 

Warm Chocolate Brownie & Vanilla Ice Cream (2,4,7) Strawberry Meringue Roulade (4,7,10)  

Warm Deep Base Apple Tart  (2,4,14)                                                      Glazed Bread & Butter Pudding  (2,4,7)   

Mixed Berry Terrine with Fresh Cream(7)   Baked Raspberry & White Chocolate Cheesecake (2,4,7) 

Traditional Sherry Trifle Chantilly (2,4,7,10,13)  Sticky Toffee Pudding  (2,4,7,10,14)  

Carlow Farmhouse Cheese Board   €9.5 (2,7) 

 

COCKTAILS  €12 #LordBagenal    
 

* Espresso Martini * Sex on the Beach        * Strawberry Daiquiri        * Passion Fruit Martini 

* Whiskey Sour  * Berry Mojito  * Classic Mojito 

DRAUGHT BEERS   

Guinness €6  O’Haras IPA    €6.50 

SmithwicksPint €6 Rockshore €6.50 

Carlsberg Pint  €6.50 RockshoreCider €6.50 

Large Bulmers  €6.50 Heink/Bud Pint  €6.50 

Coors Light   €6.50 Peroni Pint  €7 

Bottle 

Schneider Weisse €6 Schneider Weisse 0.0 €6 

 

GIN      

Bombay   €5.5 6 O’Clock  €6 
Gunpowder  €7 Glendalough  €7 
Tanqueray 10  €9 Beefeater  €6 
Hendrick’s  €7 Star of Bombay  €8.5 
Gordon’s  €6 Micil   €6 
Pink Gin   €6.5 Glendalough Rose €7 
Mil Gin   €6   
 

VODKA 
Belvedere Vodka   €8 Smirnoff   €5.5 

 
SandwichesNOT available after 5pm in the Restaurant 
 
Since opening The Lord Bagenal in 1979,  
ALL tips have been and are collected by Staff & divided by the 
Staff at the end of each shift 

 
PLEASE REFRAIN FROM VAPING INDOORS – THANK YOU 


