To Begin
Tian of West Cork Picked Crab Meat, 

Lime, Chilli, Crème Fraiche, Orange Melon and Fennel Soup, Paprika Dorito and Ice Lettuce €10.50
Chowder of West Coast Seafood (C) €9.50
Creamy Caesar Salad of Baby Gem Leaves, Bacon,

Crispy Croutons and Parmesan Shavings with Char Grilled Chicken €9.00
Soup du Jour served with a selection of Homemade Breads (C) €6.50
Coconut Pancakes with Spiced Beetroot and Goats Cheese 

Pistachio and Scallion Dressing €9.50
Marinated Butternut Squash Salad with Pancetta, Pine nuts, Feta Cheese,


Soyhoney Lime and Sesame Dressing €9.50
Ummera Organic Smoked Salmon, Tartar of Kenmare Salmon accompanied with a Delicate Salad of Frisee
and Rocket Leaves and a Lime Dressing €10.40
Hayfield Manor Starter Plate for Two People with Mini Caesar Salad, Butternut Squash Salad  
White Crab Meat, Coconut Pancake with Spiced Beetroot and Shot of Soup of the Day €18.00
Main Event

Our waiting staff will be delighted to inform you of the speciality dish prepared

from the freshest of produce €19 - €28
Fresh caught Fish of the Day €19-€26
Pasta Dish of the Day
€16.00

Croix the Vents, Rose 2009 €24.00

Pan Seared Sea Bass, Warm Salad of Pinto Beans, Scallion, Macadamia and Pinenuts, Arugula
Smoked Alsace Black Bacon, Sauce Vierge (C) €22.00
Chablis , Joseph Faively, France Burgundy 2007
 €36.50 
Open Smoked Chicken BBQ Burger with Tomato, Lettuce and Mayo, Skinny Fries

and Baked Asparagus and Pancetta €18.00
Chef Athula’s Recommendation of the Week ~ Rump of Kildare Lamb with Chive Mashed Potato
Roasted Carrots and Mushrooms, Apple and Mint Relish, White Wine Jus (C) €25.00
Muriel Crianza, Rioja Spain, 2005 €30.00

Fillet of Beef, Tempura of Tiger Prawns, Confit Tomato, Roast Garlic Mash, French Beans
And Shallots sautéed in Garlic and Herb Butter €32.00
Klein River,Pinotage ,Merlot, South Africa Stellenboch  2008 €31.50

Grilled Fillet of Lemon Sole with a Saffron, Greenpea, Shrimp and Tomato Risotto

With Rocket and Tarragon Pesto €23.00
Major Hill Chardonnay, South Africa 2009 €34.00

Hayfield Manor 8oz Burger, with Quenelle Chilli and Onion Jam, Grilled Bacon and Emmental Cheese
 Bombay Sauce, Fresh Tomato, Cucumber and Leaf Salad, Pail of Shoestring Fries €19.00
Viñedos Emiliana  Reserva Cabernet Sauvignon 2009 €31.00

Hayfield Manor Fish & Chunky Chips with Pea Puree and Tartar Sauce €22.35
Pinot Grigio Santa Sofia, Italy 2009 €32.00

More Choices
Green Saffron’s Chicken Curry of the Week ~ with Aged Basmati Rice 

Banana Raita and Pompadums  €17
Vegetable Curry of the Week €14  

Le Maestrelle  Sangiovese Blend, Santa Cristina Italy 2009 €27.00
10oz Rib Eye of Irish Beef, Crisp Onion Rings and Chunky Chips, Cherry Vine Tomatoes

Garlic scented Shallots and Green Beans, Creamy Pepper Sauce €29.85
Château Ducla, France ,Bordeaux Superieur 2006 €32

Mediterranean Vegetable Bake topped with Haloumi Cheese, Baked Parmesan, Rocket Leaves

and Confit of Yam, Yellow Pepper Dressing (V) €15.00 
Summerhouse, Sauvignon Blanc, Marlborough, New Zealand 2009 €31 
On the side €3.40 each




New Potatoes






Carrot / Parsnip Puree



Hand cut chips






Buttered Green Vegetables



Shoestring Fries





Mixed Salad

(C) Coeliac (V) Vegetarian

Something Sweet

Selection of Irish & Continental Cheeses €12.50 
Rasteau VDN 2005 €12.00 per glass

Traditional Crème Brûlée with Vanilla Short Bread, Fresh Raspberries €8.00
Coteaux du Layon, Chateau de la Roulerie 2009 €8.50 per glass

Blackberry and Apple Crumble with Vanilla Sauce Anglaise and Chantilly Cream €8.00

Chateau Roumieux, Sauternes, 2007 €9.00 per glass

Milk Chocolate Mousse, White Chocolate Jelly and Green Apple Sorbet €8.00
Moscatel, Costa Diva 2008 €10.00 per glass

Iced Turkish Delight Parfait, Raspberry Sorbet, Marbled Chocolate €8.00
Eiswein Riesling 2004 €10.00 per glass

Sticky Toffee Pudding with a Toffee Sauce and Vanilla Bean Ice Cream €8.00
Tokaji Aszu”, 5 Puttonyos, 2002 €13.50 per glass
Selection of Ice-Cream in a Biscuit Basket €8.00

Muscat De Frontignan, Chateau de Stony 2008 €8 per glass
Coffee €4.50

Leaf Tea €4.50
Latte €4.00

Hot Chocolate €4.00
Cappuccino €4.00

Espresso €3.20
Our Suppliers
O’Connell Butchers, Cork ~ Beef & Lamb

Quigley Meats, Cork ~ Poultry & Pork

Gulfstream Seafood, Kenmare ~ Fish and Shellfish



     Service charge of 10 % applies to Parties of 8 or more

Parties of 8 or more may be on a Reduced Menu

All our Beef is 100% Irish  
At Hayfield Manor we are committed to serving you the best Irish food.  As a proud member of Good Food Ireland
 we actively support local producers who share our passion for the highest quality products made with care & with sustainable ethics.
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