C ONCERT MENU
2026
STARTERS MAIN COURSES
Strand Grilled Chicken  small: €14.50 Treaty City Beer Battered
Caesar Salad Large: €19.50 Doonbeg Hakg & Chips vwane-
baby gem, streaky bacon, garlic crouténs, Served with Kevm.Wallace Leaves,
parmesan shavings & strand caesar Ifrst?; 1S4auce & Chips
dressing T
78 Az A Bang Bang Chicken
Homem_ade Soup of the day €10.50 Sweet & Sticky Sauce, Served with
Served with Fresh Homemade Bread Steamed Rice & Wok Fried Vegetables
1,578 1,3,5,9,10, 12
: €12.50
Novac Focaccia Bryschqtta Seamus Butler Bourbon-
Toasted & Topped with Basil Tomato Infused BBQ Beef Burger
Olives,Dressed Leaves & Balsamic . , ) .
Reduction Topped with Sautéedonions, Smoked Effin
89 1214 Cheese, Lettuce, Tomato, Thousand Island
Sauce, Served in a Toasted Brioche Bun
Seafood Chowder €13.50 With Fries
With Homemade Guinness Bread 1,5,8 12
1,4,5,7,8,12,13
Plant Based Beetroot Balls
i i €14.50

Strand Chicken Wings Served with Madras Curry Sauce &
Marinated Chicken Wings with Steamed Basmati Rice
Choice of Hot Sauce or BBQ Sauce 156
Served with Cashel Blue Cheese Dip,
Celery & Urban Farmer Leaves Dish of the Day

DESSERTS €12.00Each

APPLE TARTETATIN1,7,8,9
With Sauce Anglaise & Ice Cream

PISTACHIO DOME 1,7, 8, 9
Whipped Cream & Fruit Garnish

TIRAMISU 1,7, 8,12
With Mixed Fruit Compote

BERRY CHEESECAKE 1, 7, 8, 9
Fresh Cream & Fruit Coulis

SELECTION OF ICECREAM 1,7, 8,9
Luxurious.Vanilla, Deep Strawberry, Decadent
Chacolate Served in a Wafer Basket topped with
Fresh Fruit

SELECTION OF IRISH CHEESE 1, 7, 8, 12

JIVER

BAR & RESTAURANT

Served from

10P
Sunday 1PM

Ask your server for details

SIDES €5.00 EACH

Fries 1, 3, 12
Mashed Potato 8
Sautéed Onions 8

Onion Rings 1, 11

No Added Gluten Bread 7
Seasonal Vegetables 8 Seasonal Leaves

With House Dressing 12,14

1Gluten 2 Peanuts 3 Soya 4 Molluses 5 Celery 6 Lupin 7 Egg
8 Lactose 9 Nuts 10 Sesame 11 Crustaceans 12 Sulphites 13 Fish 14 Mustard

We handle multiple food allergen ingredients in our kitchen and while we make every effort to prevent
cross contamination during prep and service we cannot guarentee the complete absence of allergens. If

you suffer from severe food allergies, please let your server know and we can discuss further
requirements.

Tipperary Brie, Cashel Blue, Effin Smoked Cheddar with Sheriden’s
Cheese Crackers,Homemade Apple Chutney & Fresh Fruit

JUNE 26", 27*" 28"'

€27.50

€26.50

€25.50

€24.50

€23.95

Cajun Spiced Fries 1, 3, 5, 12



	JUNE 26th , 27th  28th  JULY 1st, 7th, 8th  THOMOND PARK CONCERTS Served from 12PM to 10PM Sunday 1PM to 10PM
	STARTERS
	CONCERT MENU  2026
	MAIN COURSES
	Strand Grilled Chicken  Caesar Salad baby gem, streaky bacon, garlic croutons, parmesan shavings & strand caesar dressing 1, 7, 8, 12, 14
	Small: €14.50 Large: €19.50
	Homemade Soup of the day
	€10.50
	Served with Fresh Homemade Bread  1, 5, 7, 8


	Treaty City Beer Battered Doonbeg Hake & Chips
	€27.50
	Served with Kevin Wallace Leaves,  Tartar Sauce & Chips 1, 7, 8, 13, 14
	Bang Bang Chicken Sweet & Sticky Sauce, Served with Steamed Rice & Wok Fried Vegetables 1, 3, 5, 9, 10, 12

	€26.50
	€12.50

	Novac Focaccia Bruschetta
	Toasted & Topped with Basil Tomato Olives,Dressed Leaves & Balsamic Reduction 8, 9, 12, 14

	Seafood Chowder
	With Homemade Guinness Bread 1,4,5,7,8,12,13
	€13.50

	Strand Chicken Wings
	€14.50
	Marinated Chicken Wings with  Choice of Hot Sauce or BBQ Sauce Served with Cashel Blue Cheese Dip, Celery & Urban Farmer Leaves



	DESSERTS
	€12.00 Each
	Seamus Butler Bourbon-Infused BBQ Beef Burger
	€25.50
	Topped with Sautéed onions, Smoked Effin Cheese, Lettuce, Tomato, Thousand Island Sauce, Served in a Toasted Brioche Bun with Fries 1, 5, 8, 12
	Plant Based Beetroot Balls  Served with Madras Curry Sauce & Steamed Basmati Rice 1,5, 6

	€24.50

	Dish of the Day
	€23.95
	Ask your server for details



	SIDES
	€5.00 EACH
	Fries 1, 3, 12 Mashed Potato 8 Sautéed Onions 8 Seasonal Vegetables 8
	Cajun Spiced Fries 1, 3, 5, 12  Onion Rings 1, 11 No Added Gluten Bread 7 Seasonal Leaves  With House Dressing 12,14
	1 Gluten  2 Peanuts  3 Soya  4 Molluscs  5 Celery  6 Lupin  7 Egg
	8 Lactose  9 Nuts  10 Sesame  11 Crustaceans  12 Sulphites  13 Fish  14 Mustard
	APPLE TARTE TATIN 1, 7, 8, 9 With Sauce Anglaise & Ice Cream
	PISTACHIO DOME 1, 7, 8, 9 Whipped Cream & Fruit Garnish
	TIRAMISU 1, 7, 8, 12 With Mixed Fruit Compote
	BERRY CHEESECAKE 1, 7, 8, 9 Fresh Cream & Fruit Coulis
	SELECTION OF ICE CREAM 1, 7, 8, 9 Luxurious Vanilla, Deep Strawberry, Decadent Chocolate Served in a Wafer Basket topped with Fresh Fruit
	SELECTION OF IRISH CHEESE 1, 7, 8, 12 Tipperary Brie, Cashel Blue, Effin Smoked Cheddar with Sheriden’s Cheese Crackers,Homemade Apple Chutney & Fresh Fruit



