
BAR SNACKS 

FARMHOUSE IRISH CHEESE BOARD  €14.00/ €25.00

HOUSE MARINATED OLIVES €6.00

BONGO NUTS €5.00

CRISPY HASH BROWN €11.00
pastrami Cais na Tire and babba cuda  

HOMEMADE SPICED SAUSAGE  €11.50
Puy lentil 

PRIME SHORT RIB BEEF CROQUETTES €12.50 
Celeriac purée       

SHELL BAKED QUEEN SCALLLOPS  €15.00 
chilli garlic butter with a herb crust

GRILLED FLATBREAD €10.50
sweet potato pureé, pickled aubergine 

GAMBAS PIL PIL  €14.50 
grilled sourdough  

GLAZED ANDARL FARM PORK BELLY   €14.50
Treacle mayonnaise, red onion 

BULL KFC WINGS €14.50
Cashel Blue cheese dip 

BAR MAIN

F.X. BUCKLEY BURGER
Bone marrow, American cheddar, pickle, salad, served with Beef Dripping Chips      
 €23.00

CHARGRILLED WEXFORD LAMB KOFTAS   
fl atbread €18.00

served with mignonette sauce €3.50 each
ADDITIONAL SAUCES: Bloody Mary, Vietnamese dressing, lemon mousse

ORTIZ ANCHOVIES €12.50 - ORTIZ SARDINES €12.50 - ORTIZ TUNA €13.50
red pepper pesto, grilled sourdough   

SMOKED MACKEREL PATE €10.50
Pickled cucumber jelly, grilled sourdough 

POTTED CRAB MAYO  €13.00 
Pink grapefruit jelly, grilled sourdough                              

 FROM OUR OYSTER BAR
Choose from: Achill Island, Co. Mayo or Connemara, Co. Galway  

F.X.BUCKLEY 10OZ RIB-EYE €47.00
F.X.BUCKLEY 8OZ FILLET €51.50 
F.X.BUCKLEY 16OZ T-BONE €65.00

STEAKS ARE SERVED WITH BEEF DRIPPING CHIPS AND PEPPER SAUCE

ALL OUR STEAKS ARE 28 DAY DRY AGED AND CUT TO ORDER

SIDES
BEEF DRIPPING CHIPS €6.50

SIDE SALAD €6.00



Slow cooked beef served on sourdough bread 
with cheddar cheese, showstring onions, 

roast potatoes & roast gravy 
€16.00 

Available Every Sunday from 1pm 

HOST YOUR EVENT 
HERE!

From small occassions to full  venue hire.  Let our team 
look after you. 

Finger food & drink packages available 

For more information, please contact 
bullandcastle@fxbuckley.ie

01 475 1122 

THEBUCKLEYCOLLECTION.IE

SUNDAY BEEF DIP SANDWICHSUNDAY BEEF DIP SANDWICH

ALL BEEF IN OUR RESTAURANT IS OF IRISH ORIGIN.
F.X.BUCKLEY FAMILY BUTCHERS DRY-AGE STEAKS 
FOR A MINIMUM OF 28 DAYS UNTIL FULLY MATURE.
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