
SIDES 
Herb Infused Caramelised Onions       €5.00 

Herb Infused Sauté Chestnut Mushrooms     €5.00 

Steamed Basmati Rice       €4.50 

Newpark Slaw EG,SP,MD       €4.50 

Mixed Garden Leaf & Vegetable Salad,    €4.50 

Honey & Lemon Vinaigrette CY,MD,SP     

Pan Seared Tender Stem Broccoli, Parmesan Dust MK   €5.00 

Garlic & Parmesan Cheese Chips MK,EG,SP     €6.50 

Treble Cooked Chips SP        €5.00 

Creamed Champ Potato MK,SP       €5.00 

French Fried Crispy Onion Rings WH1,LP1,SP   €5.50 

SCOTT’S 
Bar & Brasserie 

STARTERS 
 

Seafood Cocktail,         €14.00 
Crayfish & Shrimp, Little Gem Lettuce, Red Chicory,  
Avocado & Citrus-Cured Fennel, Classic Mary Rose  
Crème Fraiche. CS,FH,MK,MD,SP 
 

Guinness Smoked Salmon Crostini      €14.00 
Guinness-Smoked Salmon, Toasted Sourdough Crostini  
With Horseradish & Chive Crème Fraiche, Fresh Cress.  
WH1,MK,LP2,FH,SP 
 

Golden Fried Brie,         €13.00 
Pomegranate Molasses, Heirloom Tomato, Cucumber  
& Red Grape Rocket Salad, Basil Pesto. WH1,EG,MK,SP 
 

Newpark Chicken Wings,        €13.00 
Crispy Chicken Wings Tossed In A Fiery Hot Sauce Glaze,  
Celery Sticks & Cashel Blue Cheese Aioli. WH1,EG,MK,CY,MD,SP 
 

BBQ Pork Belly Ribs,        €14.00 
Slow-Cooked Streaky Pork Belly Strips, Sticky Coca-Cola  
BBQ Glaze, Newpark Slaw & Crispy Onions. MD,SP,WH1,EG,CY,MK 
 

Soup Of The Day,         €9.50 
Chef’s Freshly Prepared Daily Soup,  
Dottie Flynn’s Treacle Bread. WH1,WH3,EG,MK,CY,MD,SP 
 

St Tola’s Goats Cheese & Hazelnut Mousse,    €13.50 
Creamy St Tola’s Goats Cheese Mousse, Beetroot Textures,  
Candied Hazelnuts & Toasted Brioche. WH1,MK,SP,TN,EG 
 

Plum Tomato Bruschetta,        €11.00 
Toasted Sourdough Croute Topped With Sundried Tomato  
& Basil Pesto, Citrus Salsa Verde, Grated Pecorino Cheese,  
Balsamic Glaze, Wild Rocket & Lime Dressing. WH1,SP,VEGAN 

SALADS 
Mediterranean Feta, Avocado, Hazelnut & Almond Salad,  €17.00 
Butterhead Lettuce, Wild Rocket, Avocado, Semi-Dried Tomatoes,  
Black Olives, Feta Cheese, Toasted Almonds, Cucumber,  
Onion With Hazelnut, Sherry Vinegar & Basil Dressing. MK,TN,MD,SP 

Add Lemon & Thyme Chicken €19.00  Add Prawns €22.00 CS 
 

Newpark Caesar Salad,        €17.00 
Crisp Baby Gem Lettuce With Bacon Lardons, Cherry Tomatoes,  
Creamy Caesar Dressing, Parmesan Dust & Garlic Croutons. 
WH1,EG,FH,MK,MD,SP 

Add Chicken €19.00     Add Prawns €22.00 CS 
 

Newpark Salmon Poke Bowl,       €24.50 
Sushi Rice Topped With Soy & Sesame Marinated Salmon,  
Pickled Cucumber, Edamame Beans, Avocado, Carrots & Radishes,  
Fresh Lime, Scallions & House Poke Dressing. FH,SE,SY,MD,SP 

MAINS 
 

Pan-Seared Sea Bass & Almonds,      €27.50 
Crispy Sea Bass Fillets With Fragrant Vegetable, Lemon & Cumin Couscous,  
Toasted Almonds, Raisins, Roast Red Pepper, Garlic & Dill Aioli. 
FH,WH1,MK,CY,MD,SP,TN 

 

Teriyaki & Sesame Salmon,       €26.00 
Teriyaki Glazed Salmon With Sautéed Asian Vegetables & Pak Choi,  
Steamed Basmati Rice & Sesame Seeds. FH,SE,SY,SP,MD,MK 

 

Beer Battered Fish & Chips,       €22.50 
Crispy Beer Battered Fillets Of Cod, Tartare Sauce, Grilled Lemon,  
Triple Cooked Chips, Smashed Pea & Mint. WH1,EG,FH,MD,SP,CY,LP1 

 

8oz Irish Black Angus Sirloin Steak,      €38.50 

8oz Irish Black Angus Fillet Steak,      €44.50 
All Steaks are Served With Herb Infused Caramelised Onions, Sautéed  

Chestnut Mushrooms, Grilled Vine Cherry Tomatoes, Wild Rocket & Parsley Pesto,  
Crispy Potato Noodles. MK, SP 

 

Choose From: Creamed Champ Potato MK,SP or Triple Cooked Chips SP 
Peppercorn Sauce MK,CY,SP,MD Béarnaise Sauce EG, MK, SP Garlic Butter MK 

 

8 Hour Braised Jacobs Ladder Beef Short Rib,    €29.50 
Slow-Braised Beef Short Rib, Creamed Champ Potato,  
Tender Stem Broccoli, Pancetta & Pearl Onion Jus. CY,MD,SP,MK 
 

8oz Irish Hereford Beef Burger,       €24.50 
Chargrilled Irish Beef Burger, Toasted Brioche, Butterhead Lettuce,  
Tomato, Pickled Gherkin, Streaky Bacon, Smoked Applewood Cheddar  
& Jack Daniel’s BBQ Sauce, Triple Cooked Chips, Newpark Slaw,  
Crispy Onion Ring. WH1,EG,MK,CY,MD,SP 

 

Lemon & Thyme Grilled Chicken Supreme,     €23.50 
Grilled Chicken Supreme, Potato Gnocchi, Chorizo,  
Pea & Spinach Fricassee. MK,WH1,EG,MD,SP 

 

Newpark Chicken & Ham Vol-Au-Vent,     €22.00 
Free-Range Chicken, Baked Ham & Mushroom,  
In A Chablis White Wine & Chive Cream Sauce, Crisp Puff Pastry,  
Garden Salad, Triple Cooked Chips. WH1,EG,MK,CY,MD,SP 

 

Grilled Habanero Chicken Fillet Burger,     €24.00 
Grilled Marinated Chicken Fillet, Toasted Brioche, Butterhead Lettuce,  
Tomato, Pickled Gherkin, Streaky Bacon, Mango Habanero Sauce,  
Triple Cooked Chips, Newpark Slaw. WH1,EG,MK,MD,SP 

 

Red Thai Vegetable Curry,        €19.00 
Fragrant Red Thai Curry, Sautéed Asian Vegetables,  
Steamed Basmati Rice & Prawn Crackers. SP,CS 

Add Chicken €23.00       Add Prawns €26.00 CS 
 

King Prawn Linguine,        €26.00 
Linguine With Garlic, Chilli & Coriander Marinated Prawns,  
Fresh Lime, Parmesan & Toasted Garlic Croûte. CS,WH1,MK,SP 

All our beef is of Irish origin and is specifically selected for us to ensure the best quality Beef available.  
All our fish is sourced from Irish Fish Mongers and is delivered fresh daily. 

 

Please Note That While We Take Great Care In Preparing Our Dishes, All Menu Items May Contain Traces Of Nuts And Sesame As They Are Handled In 
Our Kitchen. If You Have Any Food Allergies Or Intolerances, Please Inform Your Server Before Placing Your Order So We Can Advise You Accordingly. 

ALL GRATUITIES GREATLY APPRECIATED  
GOVERNMENT TAX APPLIES TO CREDIT CARD TIPS,  

THANK YOU FOR YOUR CUSTOM  



HOT BEVERAGE SELECTION 

RED WINE       GLASS   BOTTLE 

Domain Sant Maurici,      €9.50 €41.00 
Cabernet Sauvignon, France SP 
 

Les Chaises,              €9.50 €41.00 
Merlot, France SP  
                         

Hilario,        €10.50 €42.00 
Malbec, France SP 
                         

Mileto,        €10.50 €42.00 
Rioja Crianza, Spain SP 

WHITE WINE               GLASS    BOTTLE 

Les Chaises,                €9.50 €41.00 
Sauvignon Blanc, France SP  
 

Bosco de Merlo,       €9.50 €41.00 
Pinot Grigio, Italy SP    
     

Ardeche,         €12.50 €48.00 
Chardonnay, France SP    
     

Etra,         €11.50 €45.00 
Albarino, Spain SP    

DESSERTS 
Apple, Raspberry & Granola Crumble,      €9.50 
Apple & Raspberries Topped With Golden Granola  
Crumble, Chantilly Cream. WH1,MK,EG,SP,LP2 
 

Hazelnut & Almond Dark Chocolate Mousse,   €9.50 
Rich Dark Chocolate & Raspberry Mousse, Mixed Nut Brittle  
& Macerated Strawberries. SY,TN,SP 
 

Passion Fruit & Mango Panna Cotta,     €9.50 
Creamy Passionfruit & Vanilla Panna Cotta,  
Topped With Exotic Mango Compote. MK,SP 
 

Banoffee Pie,          €9.50 
Sweet Tartlet With Caramel Sauce, Whipped Cream  
& Salted Caramel Ice Cream. MK,WH1,EG,SP 
 

Classic Tiramisu,         €9.50 
Espresso-Soaked Ladyfingers Layered With Mascarpone  
& Dark Chocolate. WH1,EG,MK,SY 
 

Lemon Cheesecake,        €9.00 
Chantilly Cream, Fruit Coulis. WH1,WH3,EG,MK,SP, 
 

Knickerbocker Glory,         €8.50 
Vanilla Ice Cream Layered With Fresh Melon & Raspberries,  
Strawberry Jelly, Whipped Cream, Fruit Coulis. MK, SP, GLUTEN FREE 
 

Chef’s Selection of Homemade Belgian Ice Cream,   €7.50 
Choose Any 4 Scoops: Vanilla, Salted Caramel,  
Strawberry, Chocolate or Mint Chip. WH1,EG,MK,TN 
 

Add A Scoop Of Homemade Belgian Ice Cream  

To Your Dessert, WH1, EG, MK, TN      €2.00 
Vanilla, Salted Caramel, Strawberry, Chocolate, Mint Chip. 
 

Irish Artisan Cheese Plate,        €16.00 
Selection Of Irish Cheeses Including Cheddar, Cashel Blue, Brie,  
Durrus & Gubbeen, Crackers, Grapes & Fig Relish. 
WH1,WH3,WH4,WH5,MK,CY,MD,SP 

ALLERGEN INDEX 
 WH1-Wheat flour   WH2-Semolina   WH3-Whole Meal   WH4-Wheat Bran   WH5-Rye 
 LP1-Barley   LP2-Oats     PN- Peanuts     EG-Eggs     MS-Molluscs  
 MK-Milk    CY-Celery    SE-Sesame    SY- Soya beans   MD-Mustard 
 CS-Crustaceans  SP-Sulphates   TN-Tree Nuts    FH-Fish 
 

Please inform your server of  any special dietary requirements or allergies 

SPARKLING       GLASS    BOTTLE 

Breganze,       €12.50 €45.00   
Prosecco Frizzante DOC Extra Dry, Italy. SP 

Local Suppliers 
Cheese: (Dizzy Goats Farm Kilkenny, Knockdrinna Kilkenny, Cashel Farmhouse Tipperary) 

Bakeries: (Arán Artisan Bakers Kilkenny, Mis en Place Kilkenny) 
Vegetables & Fruit: (Deegan's Produce Kilkenny, Riversfield Farm Kilkenny, Rodgerstown Farm Kilkenny, Greenhill Fruit Farm Wexford, Codd Mushrooms 

Carlow, Annstown Farm Waterford, Meadow Fresh Waterford, John B Dockrell Wexford) 
Beef: Summerhill Farm Waterford. 

Fish: Goatsbridge Trout Farm Kilkenny. 
Juices and Fruits: Sunshine Juice Carlow 

Other Suppliers: Kilkenny Asian Spice Store, Mileeven Fine Foods Kilkenny, Shona’s Ice Creams Carlow, Leonidas Belgium Chocolate Kilkenny, Highbank 
Orchard Kilkenny, Slaney Eggs Carlow, Tirlan Kilkenny, Redmond Fine Food Kildare. 

Cappuccino MK         €4.50 

Latte MK          €4.50 

Americano          €4.20 

Espresso          €3.90 

Mocha MK          €4.80 

SCOTT’S 
Bar & Brasserie 

ALL GRATUITIES GREATLY APPRECIATED  
GOVERNMENT TAX APPLIES TO CREDIT CARD TIPS,  

THANK YOU FOR YOUR CUSTOM  

Hot Chocolate MK        €4.40 

Traditional Tea         €4.20 

Speciality Tea         €4.50 

Green, Camomile, Peppermint, Earl Grey 

Add Syrup to your Coffee      €0.70 


