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CHARGRILL
All burgers are prepared using 8oz West
Cork beef burger, presented in a brioche bun
and served with French fries
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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 bun
(Add a second patty for €3.50)

DESSERT TRUCK

THE CORK DOG - €13.50
House recipe chorizo XXL ﬂavoured pork sausage,
pickles, fried onions, ketchup, mustard,

WOOD FIRED
PIZZAS

in a torpedo roll

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

Black of Kinsale

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
FISH GOUJONS & CURRY MAYO (gfa) - €14.50
Battered haddock pieces, fries and curry mayonnaise
We recommend pairing this dish with Kinsale 1601 Larger
(gf)
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PRAWN TACO (gfa) - €16.50

Kinsale Pale Ale beer battered prawns, red cabbage, Pico
de Gallo salsa, lime wedge in a ﬂour tortilla, drizzled with
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roasted red pepper sauce

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

ﬁnished with sesame seeds, spring onion and house slaw

sliced beef tomatoes, Cashel Blue cheese dressing,

ATLANTIC SEAFOOD
BASKET - €18.00
Crispy beer battered haddock pieces,
Atlantic prawns, crispy calamari rings,

VEGAN ONION PAKORA
BURGER (gfa) - €13.00

Macroom mozzarella, fresh basil leaves, ﬁnished with

rings & BBQ sauce

Parmesan cheese, drizzled with Italian extra virgin

warning - this is not for the faint-hearted.

olive oil

this burger contains a kilo of west cork beef.

THE WEST CORK PIG - €15.50
pulled pork, Ballinwillin House black pudding, crispy

PHILLY CHEESE STEAK
SANDWICH - €18.50

sage, mango chutney

Thinly sliced West Cork Beef,

Smoked Scamorsa cheese, slow roast shoulder of

peppers topped with a

THE IRISH ITALIAN - €15.50
Macroom mozzarella,

homemade cheese sauce

parmesan, Parma ham,

served on Arbutus sourdough bread with cajun fries

basil pesto, rocket leaves,
balsamic glaze
We recommend pairing this

SIDES

dish with Birra Moretta

Available for order to accompany
main course dishes

DOUBLE PEPPERONI PIZZA - €14.50
Texas style double pepperoni, Macroom mozzarella
We recommend pairing this dish with Galway Hooker
Ale

THE CELTIC CALZONE - €16.00
Macroom mozzerella, wild Irish mushrooms, fried

streaky bacon, onions, chopped tomato, fresh tarragon
We recommend pairing this dish with Blue Haven
Sauvignon Blanc from New Zealand
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Homemade Indian style red onion fritters, mint

Quadruple stacked bacon and cheese burger, onion

MARGARITA (v) - €13.00
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garlic aioli with curry mayo

THE CARNIVORE CHALLENGE - €36.00
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Horizon farm leaves, toasted brioche bap

Tropical IPA

F

Chargrilled chicken thigh ﬁllets, Louisiana hot sauce,

this dish with

sautéed mushrooms, onion,

Crispy chicken coated in chefs Korean BBQ sauce,

BUFFALO CHICKEN BURGER (gfa) - €15.50

We recommend pairing
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KOREAN FRIED CHICKEN - €15.50

We recommend pairing this dish with Kinsale Pale Ale

infused soy yoghurt dressing, Horizon Farm leaves,
mango chutney on toasted vegan bun

PORTION OF FRIES - €4.00
LOADED FRIES - €6.50
Add one of the following to your fries
- Pulled Pork and Cheese
- Trufﬂe Mayo - Cheesy Mess
CORN ON THE COB - €3.00
CRUNCHY SLAW - €2.00
EXTRA SAUCES - €1.00
- Garlic Mayo - BBQ Sauce - Sriracha Mayo
EXTRA PIZZA TOPPING - €2.00
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We cook everything fresh to order, so please allow
adequate cooking time for each dish. All of our Beef,
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 Oysterhaven,
Kellehers Meats, Yogi Micro Herbs, Ballinwillin
House Farm, O’Connell Seafoods, Coolcower Meats,
Macroom Mozzarella & Arbutus
Where possible, we source our produce from
surrounding areas in the interests of both
quality and sustainably.
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Kids Menu

OUR FOOD ETHOS

Suitable for Children aged 12 and under
4OZ CHEESEBURGER - €7.50

MINI SUNDAE - €4.50

With ketchup, brioche bun, fries

Chocolate, vanilla, strawberry ice
cream, jello, brownies cubes,

9 INCH MARGARITA PIZZA & FRIES - €6.00

chocolate shavings, garnishe
with chocolate fudge sauce

9 INCH PEPPERONI & FRIES - €6.50

and Oreo pieces

MINI BATTERED FRESH FISH
& CONE OF FRIES - €7.50

KIDS CONE - €3.00
With chocolate ﬂake & sprinkles
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DESSERT TRUCK MENU

Tiki Cocktails

Cocktails
BAILEYS ESPRESSO MARTINI - €11.00

ZOMBIE - €12.00

A Celtic twist on a sophisticated favourite. Vodka and

A classic Tiki cocktail, originated in 1934 a tropical

Tia Maria shaken with ice, shot of espresso and shot of

mix of 4 different rums, falernum and apricot liqueur

Baileys. Garnished with single mint leaf & chocolate

with tropical pineapple and sour mix. Tastes amazing,

powder

too many and you might feel like a Zombie

FLAVOURED MOJITO - €10.50

MAI TAI - €10.50

Feel the vibe with this Cuban classic stirred to your

The Mai Tai could be described as the quintessential

liking using Bacardi white rum.

Tiki cocktail, Rum, Triple Sec and Oregat make up the

Choose your favourite fruity ﬂavour:

back bone and we have spruced this one with some

1. Traditional 2. Strawberry

extra orange to bring the tropical ﬂavour home

3. Raspberry 4. Passion Fruit

RAIN CAKES - €6.50
Crispy Apple & banana fritters, cinnamon sugar, toffee
sauce

BLUE LAGOON - €10.50

raspberries

A crisp, sparkling refreshing number, perfect for
sipping by the pool, our own recipe used vodka, rum,

THE PORNSTAR MARTINI - €12.50

STRAWBERRIES & SHORTBREAD - €6.50

curacao & lemon for a fresh blue beach dream

Modern classic, created by Douglas Ankrah in his

Irish grown strawberries, freshly baked all butter

London Townhouse bar in 2003 it combines luxurious

shortbread, whipped Irish diary cream

HURRICANE - €11.00

and opulent ingredients in perfect balance. Passion-
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Irish grown strawberries, whipped Irish dairy cream

OPEN ICE CREAM SANDWICH - €7.00

prosecco working as the supporting cast

even comes in a glass that shares the same name.

THE APEROL SPRITZ - €12.00

rums shaken with Orange & Passionfruit juice.

More than just a storm in a teacup this two classic

The bitter orange Aperol with the sweet sparkling
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Rum & raisin ice cream, brownie cookie & caramel

prosecco is a perfect match for high society, for an

PAIN KILLER - €12.00

aperitif, or these days, whenever it feels like summer

Here to cure what ails you, a healthy dose of Navy
strength rum awash with Orange, Pineapple and

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

The hurricane is so synonymous with Tiki that it

fruit, Vanilla & Vodka are the stars with a shot of

STRAWBERRIES & CREAM (gf) - €6.00

sauce

Built over crushed ice, garnished with mint, lime and

shavings, Oreo crumbs, hundreds & thousands, drizzled
with chocolate sauce

Soft serve, dulce de leche, candied banana crisps,
whipped cream, wafers & chocolate cigars

sun.

blended with strawberry juice, fresh strawberries, lime
juice and sugar syrup. Garnished with strawberry

The Pina Colada is probably the best known Tiki

PASSIONFRUIT FIZZ - €11.50

cocktail, and originated in Puerto Rico. You might

Simply sophisticated this trending cocktail is made

have had a Pina Colada before but this one is inspired

with Blacks of Kinsale Gin, passion fruit puree and

by the original 1952 recipe. Rum, Pineapple, Lime &

sugar syrup, shaken & topped with Prosecco. Garnished

Coconut

with orange peel

Vanilla soft serve, chocolate sauce, ring doughnut, jello,
fresh cream, wafers

PINA COLADA - €10.50
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HOLE IN THE WALL SUNDAE - €7.50

Coconut. It's like hair of the dog, but on a beach, in the

Perfect with friends on a sunny day. Bacardi white rum
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BANOFFEE SUNDAE - €7.50

STRAWBERRY DAIQUIRI - €10.50

RUM RUNNER - €11.00

WHISKEY SOUR - €11.00

The Rum Runner is a great alternative if you're not

West Cork Bourbon Whiskey, shaken ‘’Boston’’ style with

HAMLETS OREO SUNDAE - €8.50
Chocolate, vanilla, praline cocktails, jello, brownies

looking for a super traditional Tiki cocktail. Grab the

egg white, lemon juice and sugar

Blackberries, Bananas & Pineapples and smuggle
them into the two Rums. Hit the high seas, but don't

WANT SOMETHING DIFFERENT?

fudge sauce and Oreo pieces

We can shake, stir or blend classics and favourites on
request

O

MILKSHAKES - €5.50

fall overboard

C

cubes, chocolate shavings, garnished with chocolate

TEAS & COFFEES

Chocolate & Oero Shake

Mocktails
All Tiki Cocktails can be prepared as
non-alcoholic version
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Americano

€2.80

€3.20

Cappuccino

€3.20

€3.40

White Coffee

€3.00

€3.20

Caffe Latte

€3.20

Put a pep in your step. Apple juice, lime juice, sugar

Mocha

€3.20

syrup, fresh mint leaves and wedges of lime all built

Taiwanese Bubble Tea

Espresso

€2.70

over crushed ice, topped with soda and garnished with

Classic Peach Iced Tea

Double Espresso

€2.90

mint and wedge of lime

Tea

€2.50

Herbal Tea

€3.10

HOUSE LEMONADE - €6.00

Hot Chocolate

€3.50

This zesty house favourite is made with fresh lemon

Extra Shot

€0.60

juice, honey & sugar syrup shaken with ice to order and

Monin Flavoured Syrups

€0.60

topped with sparkling water. Garnished with slice of

West Cork Irish Coffee

€7.00

lemon

Jameson Irish Coffee

€7.00

Strawberry & Vanilla Shake

ICED COFFEE - €4.50
Caramel Frappuccino
Iced Chocolate Latte

JUICES & SMOOTHIES
Freshly Squeezed Orange Juice - €4.50
Clonakilty Natural Yoghurt Smoothie - €5.50
Raspberry or Mango

Calypso Coffee

€7.00

Baileys Coffee

€7.00

French Coffee

€7.00

Espresso Martini

€10.50

French Martini

€10.50

VIRGIN MOJITO - €6.00
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ICED TEAS - €4.00
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Blue Haven Coffee Blend
Roasted speciﬁcally for us each week locally in Cork and
blended from the ﬁnest Brazilian and Mexican arabicas, our
blend has a creamy rich body and exhibits ﬂavours of milk,

(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.

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

chocolate, cherry and hazelnut in espresso. The addition of milk
sweetens it further and tempers any traditional roast notes. We
hope you enjoy this unique Blue Haven blend.

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

