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Casual Bites – available all day inside or outside
Salad Selection
· Classic Caesar – baby gem, croutons, smoked bacon, chicken

· Hot hash salad – crisp pork belly, potato, pickles, smoked cheddar

· Fish taco – crisp fried haddock, spicy salsa, lime, crème fraiche

(Vegetarian 10.50) 







12.50
Sticky Chicken Wings 

sweet, sour & spicy sauce







7.50

Sweet corn, spinach and smoked cheddar fritters 

Chilli and yogurt dips, herb salad






7.50

Fondue of Irish Artisan Cheese









cured meats and fish, house pickles, Seagull sourdough



10.50

Salt and chilli freshly fried squid

Lime puree, chilli sauce, herb salad






9.50

Loaded Fried Potato Skins

smoked bacon, tomato salsa, chilli & garlic





6.50

Cheeseboard - selection of Irish artisan cheeses 


for 1

7.50 
house pickles, chutney, sourdough toast



to share
13.00
Antipasti plate – selection of Irish artisan cured meat

for 1 

8.50 

house pickles, chutney, marinated olives and sourdough toast
to share
15.00 

Spice box – selection box of our fried delights, plenty for 2 to share

Chicken wing, spare ribs, fritters, squid, fishcakes, dripping chips, potato skins 
22.00

Grab a spice box with 2 cocktails / bottles beers / glasses of house wine 

30.00

Sides










4.00
· Twice cooked dripping chips 
· Seagull sourdough bread plate, flavoured butter

· Puffed pork crackling

· Home roasted nuts with honey and salt

· Veggie crisps with hummus and chilli 

Welcome to Source Restaurant where we are all about the creation of a dining experience that stays close to the source, provenance and story of all our ingredients.  Everything possible in Source is homemade using the freshest ingredients available from local suppliers and specialty producers.  We are fully committed to bringing you the finest food in a sustainable, healthy and environmentally friendly manner.  
We describe our food as Modern Irish - classic Irish cuisine with a modern seasonally inspired twist.  
Starters and small plates
O’Flynns braised beef cheeks, 

rich beef jus, house pickles, red onion marmalade 



8.50

Kilmore Quay queen scallops-served in their shell 

parsnip, black pudding, apple





11.50

Duncannon smoked salmon rosettes, 

caper emulsion, picked cucumber, Seagull bakery rye toasts

9.00

Sautéed Fancy Fungi wild mushrooms 
crème fraiche, lemon & thyme on Seagull sourdough


8.50

Bbq Pork Spare Ribs
hoi-sin, orange, honey and sesame glaze




7.50

Organic beetroot and aged goats cheese risotto,

veg crisps, citrus salsa, herb salad





8.50

Dunmore East Fried Fish Cakes
with a hint of chilli, lime puree, herb salad




9.00

Mains

Burger Selection 6oz burger, home-made sauces, brioche bun and chunky chips 
· Beef and Marrow, smoked bacon and cheese

· Classic beef burger with cheddar and pickle

· Cured chicken breast, Caesar dressing and parmesan

· Veggie bean, beetroot and chilli 



16.50

Confit belly of Crowes Farm free-range pork,

Kilowen apple sauce, fennel salad, puffed pork crackling, rich jus


17.50

Olive crusted fillet of Dunmore East monkfish, 

smoked bacon, wild mushroom, Gubbeen chorizo risotto, citrus salsa

26.00

Steaks - 28 day dry aged O’Flynns beef served sautéed wild mushrooms,
braised shallots, mixed pepper sauce
 and chunky chips






12oz Ribeye



23.50
10oz Striploin



26.50
Source style Caesar Salad, 
Southern fried chicken breast, Caesar salad, hummus and a soft boiled egg
17.00

Fresh spaghetti, spinach, Cooleeney goats cheese and pine nuts


14.50

add chicken or smoked bacon






16.50

Craft beer battered fillet of Dunmore East haddock, minted mushy peas, 
spicy tomato salsa, homemade tartar sauce and chunky chips


16.50 

Organic courgette lasagne, lentil and wild mushroom ragu,
cheesy garlic sourdough, house picked coleslaw 




16.00

Chef’s Specials - Source Restaurant will always have exceptional specials 
on offer for every season according to freshness and availability 

see specials board
Side dishes








4.00






Chunky home cut chips

Loaded Potato Skins 

Root Vegetables (plain or honey roast)
Marrow Mashed Potatoes 
Colcannon

Green Salad

Spring greens with herb butter and flaked almonds

Seagull bakery bread with flavoured butter
Desserts










Dark and milk hot chocolate brownie




honeycomb ice-cream, Muldoon’s butterscotch sauce



7.00

Wexford strawberry cheesecake,
shortbread crumble, strawberry crisps, coulis, whipped cream


6.50

Tom Cleary’s Organic Carrot Cake





carrot butter icing, pistachio ice cream, carrot tuile




6.50
Selection of Homemade Ice Cream
made in house, just four ingredients – egg white, sugar, cream and fruit.



Please ask your server for today’s selection 





5.00
Cheeseboard - selection of Irish artisan cheeses 


For 1

7.50
house pickles, chutney, sourdough toast



To Share
13.00

Coffees from “Eight Corners”







Espresso

strong dark Italian coffee




2.50
Americano

strong hot fresh brewed coffee



2.50

Cappuccino

strong coffee with frothy milk



3.50
Latte


1/5 espresso coffee with 4/5 steamed milk


3.50
Macchiato

espresso with frothy milk




2.50

Hot Chocolate 
real chocolate with frothy milk



3.00
Specialty Teas from “Solaris”





3.00
Breakfast


Earl Grey
Darjeeling 


Chunmee Green 

Jasmine Green


White
Peppermint


Chamomile
Berry



Rooibos Cacao Chai
Spirit Coffees








6.50
 served with fresh whipped cream 





Irish Coffee


with Irish Whiskey

French Coffee


with Cognac

Kaluha Coffee


with Kaluha
Baileys Coffee


with Baileys
Calypso Coffee

with Tia Maria
Soft Drinks

Coke, Diet Coke, 7-Up, Lucozade, Cidona





2.50

Club Orange, Club Lemon, 7-Up Free





2.50

Tipperary Sparkling or Still Water






2.00

Large S. Pellegrino Sparkling Water






5.00

Tonic water, Soda water or Ginger Ale





2.00
Draught Beers
Guinness Stout








4.50
Hop House 13 Lager








5.00
Bottle Beers
Corona









5.00

Heineken









5.00

Bulmers 









5.50

Blacks of Kinsale “KPA”







6.00

Blacks of Kinsale “The Session”






6.00
Galway Hooker








6.00

Galway Bay Full Sail








6.00

Erdinger Non-Alcoholic







5.00

Dungarvan Helvic Gold







6.00

Dungarvan Comeragh Challenger (GF)





6.00

Coors Light









5.00

Orchard Thieves Cider







5.50
Little Island Cider








6.00
Spirits
Source Restaurant has a fully stocked bar for your enjoyment and the specialty cocktails on offer can be found on the wine list. 

Children’s Menu

We believe that children need good food for healthy minds and bodies and we don’t offer the usual processed junk you usually find in other restaurants. 
We encourage children to try new things and order from the regular menu or for smaller appetites we offer the following...........

Roast breast of Irish chicken, mash, roast veggies and gravy


7.50
Fresh spaghetti bolognese with cheesy garlic bread




7.50

Dunmore East Fish and Chips with mushy peas




7.50
Sweet corn and cheddar fritters with herb salad




7.50

Baby Bowl – Mashed potatoes with vegetables 




3.00
and served with gravy or soup on top






Ice Cream selection (kids portion) 






2.50
Cordials









2.50

Orange, Lime, Raspberry & Strawberry
Kids Meal Deal

Main dish, ice cream, and a cordial






10.00
Early bird menu
Every day until 6:45

Two courses


20.00
Three courses


25.00
Starters

Sautéed Fancy Fungi wild mushrooms 

Crispy Fried Chicken Wings

crème fraiche, lemon & thyme


with sweet, sour and spicy sauce
Loaded Fried Potato Skins
Organic beetroot and 

with smoked bacon, tomato salsa, chilli & garlic
aged goats cheese risotto,

veg crisps, citrus salsa, herb salad

Mains



O’Flynns 8oz beef and marrow burger, 

crisp smoked bacon, smoked cheddar, black garlic aioli, on a brioche bun








12oz Ribeye Steak - 28 day dry aged O’Flynns beef served sautéed wild mushrooms,
braised shallots and mixed pepper sauce ( 5.00 supplement) 

Craft beer battered fillet of Dunmore East haddock, minted mushy peas, 

spicy tomato salsa, homemade tartar sauce.

Organic courgette lasagne, lentil and wild mushroom ragu,
cheesy garlic sourdough, house picked coleslaw 
All of the above are served with chunky chips as standard
 

Extra Side dishes

4.00








Colcannon


Root Vegetables (plain or honey roast)



Green Salad





Seagull bakery bread with flavoured butter 
Desserts
Selection of Homemade Ice Cream
please ask your server for today’s selection



Wexford strawberry cheesecake,
strawberry crisps, coulis, whipped cream

Tom Cleary’s Organic Carrot Cake 





carrot butter icing, pistachio ice cream, carrot tuile

Certain Daily specials are available on the Early Bird. Please ask your server.


