
 
 

Allergens –  1. Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy beans, 7-dairy, 8-nuts,  9-celery,  10-Mustard,  11-Sesame 
Seeds,  12 Sulphites, 13 Lupin, 14, Molluscs  

Our kitchen operation involves shared cooking and preparation areas, therefore we cannot guarantee that any menu item can be 
completely free of allergens  

 
LIGHT BITES & SALADS 
 
Soup of the Day, Firecastle Fresh Bread  1-7-9                9 
 
Loaded Potato Skins, Nduja and Red Pepper Aioli or Crispy Bacon & Bechamel  1-3-7-8  11              

Hartes House Rub Chicken Wings & Blue Cheese Mayonnaise 1-3-6-7-13-12     12 

Cauliflower Wings, Sweet & Soy Glaze, Sesame Seeds 1-3-6-7-13-12.      11  

Prawn & Chorizo Pil Pil, Garlic, Chili, Olive Oil, Parsley, Toasted Sourdough 1-2          19 
                
Clonakilty Black Pudding Salad, Poached Eggs, Crispy Bacon, Tomato Relish Dressing,  18 
Toasted Sourdough 1-6            
  
Ceasar Salad, Buttermilk Chicken Goujons, Crispy Bacon, Parmesan, Ceasar Dressing,  17 
Baby Gem Lettuce, Garlic Sourdough Bread 1-3-4-7         
 
SAMBOS 
 
Hartes Club Sambo, Roast Chicken, Bacon, Egg Mayo, Lettuce & Tomato    15 
On Toasted Sourdough Bread, Fries 1,3,7   
 
Braised Beef Sambo, Toasted Sourdough,  Rocket, Red Onion, Cheddar Cheese,  17 
Mustard Mayo, Fries 1,7,12  
 

Sambo of the day, please check with your server 1-7-10       

    
HARTES CLASSICS          
 
Chickpea Moroccan Tagine, Spinach, Halloumi Fritters, Flaked Almonds, Tzatziki  1-3-7-10-12   22 
  
Chargrilled Beef Burger, Cashel Blue Bearnaise, Bacon Jam, Gherkin & Fries 1-3-7-10-12 22 
 
Dew Drop Beer Battered Fish & Chips, Wrights of Marino Haddock, Pea Puree, Tartare 1-4  24 
 
12 Hour Braised Feather Blade of Beef, Braised Shallot & Honey Roasted Carrot,  
Braised Red Cabbage, Jus, Mash  7-9-10-12       28  
 

 
SIDES  

Hartes Rosemary Roasted Chunky Chips        6 
Cauliflower & Cheese Gratin          6 
Sautéed Tenderstem Broccoli, Savoy Cabbage, Kale       6 
Mash Potato or Fries           6 
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