STREET FOOD KITCHEN
We only use the freshest of Irish caught
fish, delivered to us every day. All the
below dishes are served with fries
ATLANTIC SEAFOOD BASKET - €18.00

WOOD FIRED
PIZZAS
All pizzas are 12” prepared using our
home proved dough, house tomato sauce
and cooked on lava rock heated by
mixed hardwoods

CHARGRILL
All burgers are prepared using 8oz West
Cork beef burger, presented in a brioche
bun and served with French fries
PRIME WEST CORK WAGYU BEEF

Grilled Atlantic prawn skewers, crispy calamari

MARGHERITA (V) - €13.00

rings, crispy beer battered ﬁsh goujons, grilled

Macroom mozzarella, fresh basil leaves, ﬁnished

corn on the cob, chargrilled lime, curry mayo and

with Parmesan cheese, drizzled with Italian extra

Served with Irish Cheddar cheese, beef tomato,

garlic aioli.

virgin olive oil.

Tobacco onions, trufﬂe mayo, organic leaves.

PRAWN TACO (GFA) - €16.50

THE WEST CORK PIG - €15.50

Kinsale Pale Ale beer battered prawns, red

Smoked Scamorsa cheese, slow roast shoulder of

cabbage, Pico de Gallo salsa, lime wedge in a ﬂour

pulled pork, Ballinwillin House black pudding,

tortilla, drizzled with roasted red pepper sauce.

crispy sage, mango chutney.

We recommend pairing this dish with Corks own
Stonewell Cider (GF)

BURGER - €20.50

THE PITMASTER (GFA) - €16.50
West Cork beef, free range slow roast shoulder of
pulled pork, streaky bacon, Irish cheddar,
Horizon farm leaves, Sriracha mayo, brioche

THE IRISH ITALIAN - €15.50
Macroom mozzarella,

bun. (Add a second patty for €3.50)
We recommend pairing this dish with Kinsale

FISH GOUJONS AND
CURRY MAYO (GFA) - €14.50

parmesan, Parma ham,

Kinsale Pale Ale battered haddock pieces & curry

balsamic glaze.

mayonnaise.

We recommend pairing this

THE CORK DOG - €13.50

dish with Birra Morretti

A recipe developed in collaboration

basil pesto, rocket leaves,

Pale Ale

KOREAN FRIED
CHICKEN WINGS - €15.50

DOUBLE PEPPERONI PIZZA - €14.50

Crispy fried chicken wings tossed in a sweet,

Texas style double pepperoni, Macroom

and The Blue Haven

spicy & sticky sauce, with homemade

mozzarella.

Collection. Using wild

gochuchang mayo, and house recipe coleslaw.

We recommend pairing this dish with

organic Pork, XXL chorizo

Galway Hooker Ale

with Ballinwillin Farm

ﬂavoured sausage, pickles, fried onions,
ketchup, mustard in a torpedo roll.
We recommend pairing this dish with Black

SIDES

CHEFS SPECIAL
MAC AND CHEESE - €15.50
Homemade cheese sauce bound in macaroni

Available for order to accompany
main course dishes
PORTION OF FRIES - €4.00

pasta with Gubbeen chorizo and Clonakilty

of Kinsale Tropical IPA

ZESTY GRILLED CHICKEN
BURGER (GF) - €15.50
Lemon and herb marinated
chicken breast, homemade

bacon, topped with cheddar cheese, served

LOADED FRIES - €6.50

with garlic bread.

Add one of the following to your fries

coleslaw, fresh tomato

- Pulled Pork and Cheese - Trufﬂe Mayo

and crispy bacon.

VEGAN CAULIFLOWER
FRITTERS (GF) - €13.50
Tempura spiced cauliﬂower ﬂorets
served with pickle mayo.

CRISPY RAVIOLI - €15.50
Deep fried Ravioli stuffed with spinach and
ricotta coated with bread crumbs, tossed in
parmesan cheese, served with tomato chutney.

HALLOUMI CHIPS - €7.50
Crispy breaded organic halloumi batons,
served with tomato salsa.

- Cheesy Mess

CORN ON THE COB - €3.00
CRUNCHY SLAW - €2.00

THE CARNIVORE CHALLENGE - €36.00
Quadruple stacked wet cork beef, layered

GARLIC PIZZA - €6.00

with crispy streaky bacon, and Irish red

Garlic butter, mozzarella cheese and garlic oil

cheddar, topped with onion rings

EXTRA SAUCES - €1.00
- Garlic Mayo - BBQ Sauce
- Sriracha Mayo - Curry Mayo

EXTRA PIZZA TOPPING - €2.00

& BBQ sauce.
WARNING - THIS IS NOT FOR THE
FAINT-HEARTED. THIS BURGER CONTAINS
A KILO OF WEST CORK BEEF.
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Kids Menu
Suitable for Children aged 12 and under
4OZ CHEESEBURGER - €7.50
With ketchup, brioche bun, fries.

9 INCH MARGHERITA PIZZA & FRIES - €6.00

DESSERT MENU

9 INCH PEPPERONI & FRIES - €6.50

VEGAN APPLE CINNAMON
FRITTERS (GF) - €7.00
Vanilla ice cream & homemade toffee sauce.

MINI BATTERED FRESH FISH & CONE OF FRIES - €7.50
SAUSAGE AND CHIPS - €6.50

CHERRY CRUMB PIE - €7.50
Raspberry ripple ice cream.

FRESH BUBBLE WAFFLE - €7.00
Filled with praline ice cream,

MINI SUNDAE - €4.50
Chocolate, vanilla, strawberry ice cream, jello, brownie cubes, chocolate shavings, garnished
with chocolate fudge sauce and Oreo pieces.

topped with chocolate shavings,
Oreo crumbs, hundreds &

KIDS CONE - €3.00

thousands, drizzled with

With chocolate ﬂake & sprinkles.

chocolate sauce.

HOLE IN THE WALL SUNDAE - €7.50
Vanilla soft serve, chocolate sauce,
ring doughnut, jello, fresh cream,

MILKSHAKES - €5.50

wafers.

WARM CHOCOLATE BROWNIE - €7.50

TEAS & COFFEES

CHOCOLATE & OREO SHAKE

REG

LGE

Americano

€2.90

€3.20

Cappuccino

€3.20

€3.40

White Coffee

€3.20

€3.20

Caffe Latte

€3.20

Mocha

€3.20

Espresso

€2.80

Double Espresso

€2.90

Tea

€2.50

Herbal Tea

€3.20

Hot Chocolate

€3.50

Extra Shot

€0.60

Monin Flavoured Syrups

€0.60

West Cork Irish Coffee

€7.50

Jameson Irish Coffee

€7.50

Calypso Coffee

€7.50

We cook everything fresh to order, so please allow

Baileys Coffee

€7.50

adequate cooking time for each dish. All of our Beef,

French Coffee

€7.50

With vanilla ice cream and chocolate sauce.

STRAWBERRY & VANILLA SHAKE
HAMLETS SPECIAL
HOT CHOCOLATE - € 5.50
Ask your server for this weeks special.

ICED TEAS - €4.00
ELDERFLOWER ICED TEA
CLASSIC PEACH ICED TEA

(GFA) Gluten Free Option Available
(GF) Gluten Free • (V) Vegetarian
Please be aware our kitchen contains all 14 allergens.
Please ask your server for our list of allergens.

ICED COFFEE - €4.50
CARAMEL FRAPPUCCINO

OUR FOOD ETHOS

Chicken, Lamb, Duck, Pork, Bacon, Potatoes & Eggs
are sourced from Members of Irish Quality
Assurance Schemes & Local Suppliers.
Our local suppliers include Horizon Farms in
Kinsale, Hegarty’s Cheddar, Haven Shellﬁsh

ICED CHOCOLATE LATTE

JUICES & SMOOTHIES
FRESHLY SQUEEZED
ORANGE JUICE - €4.50

Roasted speciﬁcally for us each week locally in Cork and

CLONAKILTY NATURAL
YOGHURT SMOOTHIE - €5.50

of milk, chocolate, cherry and hazelnut in espresso. The

Oysterhaven, Kellehers Meats, Yogi Micro Herbs,
Ballinwillin House Farm, O’Connell Seafoods,
Coolcower Meats, Macroom Mozzarella & Arbutus
Where possible, we source our produce from

Blue Haven Coffee Blend

Choose from: Raspberry or Mango

surrounding areas in the interests of both quality

blended from the ﬁnest Brazilian and Mexican arabicas,
our blend has a creamy rich body and exhibits ﬂavours

addition of milk sweetens it further and tempers any
traditional roast notes. We hope you enjoy this unique
Blue Haven blend.

and sustainability.

INFO@HAMLETSOFKINSALE.COM
021 477 2209
WWW.HAMLETSOFKINSALE.COM

Please note we are unable to split bills.
Thank you for your cooperation.

