
 
 
 
 

 
 
 
 

 

The Manor Bar 
Bar Menu Served Daily from 12:00pm - 5:00pm  

 
 

 
 
 
 
 
 
 
 

Bar Manager: John Richardson 
Executive Head Chef: Mark Staples 

 
 
 
 
 
 
 
 
 
 

Please advise us of Allergies & Dietary Requirements. 
Gluten(1), Crustaceans(2), Eggs(3), Fish(4), Peanuts(5), Soybeans(6), 

Dairy(7), Nuts(8), Celery(9), Mustard(10), Sesame Seeds(11), 
Sulphur’s(12), Lupin(13), Molluscs(14) 

 

 



 
Salads, Starters & Sandwiches 

 

Hayfield Manor Classic Caesar Salad  Starter       Main 
Anchovies, Croutons,         €12.50       €18.00 
Egg & Aged Parmesan Shavings  
(1(wheat),3,4,10,12)   
 

Superfood Salad          €12.50       €18.00 
Spinach, Baby Gem, Feta Cheese, Pomegranate,   
Avocado, Quinoa, Toasted Pumpkin Seeds with  
Orange Dressing (3,7,10,12) 
 
Add Chicken to any salad for a supplemental cost of €8.00 

 
 

Soup of the Day                            €11.00 
Served with Hayfield Manor Soda Bread  
(1(wheat),7,9)    
   

Open Ballycotton Smoked Salmon              €18.00 
Served on Brown Soda Bread, Dill Cream Cheese,  
Rocket & Caper Berries (1(wheat),4,7,12) 
 

West Cork Crab & Crème Fraiche              €18.00 
Served on Homemade Soda Bread with  
Pineapple Salsa & Avocado (1(wheat),2,7,12)  
 
Open O’Connell Spiced Beef                            €17.00 
Served on Homemade Sourdough, Red Cabbage Slaw, 
Gherkins & Smoked Gubbeen Cheese 
(1(wheat),3,6,7,10,12)   



 
Entrées 

 
 
Open Steak Sandwich                                    €26.00            
225g Rosscarbery Sirloin of Beef, Rocket & Parmesan, 
Sourdough Bread with Peppercorn Sauce  
Add Chunky Chips or Skinny Fries €5.50 
(1(wheat),7,9,12) 
  
‘‘Finnan Haddie’’                                               €35.00                                         
Pan Seared Haddock, Leek & Samphire Champ Mash, 
Smoked Haddock Cream Sauce (4,7,9,10,12) 
 
8oz Rosscarbery Beef Burger             €30.00 
Toasted Brioche Bun, Bacon, Baby Gem, Tomato,  
Cheddar Cheese, Pickle. Choice of Skinny Fries or Chunky 
Chips (1(wheat),3,7,9,10,12)  
    
Macroom Buffalo Ricotta Gnocchi                       €28.00 
Sugo de Pomodoro, Sauteed Courgette, Basil Leek Oil 
Add Chicken Breast €8.00 
(1(wheat),7,9,12)   
 

Quigley’s Irish Chicken Supreme                         €30.00 
Sauteed Green Beans & Leeks, Crushed Herb Potatoes & 
Madeira Sauce 
(7,9,10,12) 
 
Catch of the Day                                                     €30.00 
Sautéed Potatoes, Baby Spinach, Shallots & Caper Beurre 
Noisette 
(4,7,12) 
 
 
 
 
 



 

 
Sweet Treats 

 
Salted Caramel Gateau                                          €14.00 
Honeycomb, White Chocolate Caramel and Vanilla Ice 
Cream 
(1(wheat),3,7) 
 
Passionfruit Tart                                                     €15.00 
Mint Gel and Mango Sorbet 
(1(wheat),3,7) 
 
Raspberry Panna Cotta                                           €14.50 
Seasonal Berries and Strawberry Ice Cream  
(Gluten Free,3,7) 
 
Warm Apple Blueberry Crumble                            €14.50 
Vanilla Ice Cream   
(1(wheat),3,7) 
 
Fresh Fruit Salad                                                     €14.50 
Granola and Acai Sorbet 
(1(wheat)  
 
Selection of Irish Cheese                                        €16.50 
Red Onion Chutney, Vintage Mature Cheddar, Gubbeen, 
Smoked Carrigaline, Brie & Cashel Blue 
(1(wheat),3,7,12) 

 
 


