
LIVE MUSIC
Live entertainment three 

nights a week
(from October to March - 

Thursday, Friday and Saturday)
with regular festivals and 

local traditional acts

OYSTER RESTAURANT
A La Carte Menu and Special Dinner Menu

Available from 5 pm - 9:30 pm

400 YEARS OF CRAICWe offer a full-service venue, courteous staff, 
and superior attention to detail. Let us provide 

the background for your wedding, blessing, 
rehearsal dinner, reception, pre or post-

wedding party event.

Also available for:
Corporate Events I BBQs 

Christenings I Communions 
Confirmations I Family Gatherings

LET US MAKE YOUR SPECIAL DAY 
A MEMORABLE ONE

Served from 5:00 pm to 9:30 pm
DINNER MENU

We would like to extend a Cead Mile Failte to all our 
guests, and hope that your experience at the Legendary 

Durty Nelly's is a most memorable one!!

We support local produce. 
Many of our dishes can be prepared gluten free. 
Please ask your server for our gluten free menu. 

Our food contains allergens.

Merchandise available for 
purchase on our website and at 
the main bar, please ask any of 

our staff members for details

GIFT VOUCHERS AVAILABLE

PRIVATE EVENTS

Call Us: +353 (0)61 364 861 
Email Us: info@durtynellys.ie
Website: www.durtynellys.ie 

 Find us on      and

Durty Nelly's, Bunratty, Co. Clare, Ireland

CALL TODAY TO BOOK YOUR SPECIAL 
DAY ENQUIRIES TO MANAGER ON DUTY



  MAIN COURSES

  

  STARTERS  SIDES

  DESSERTS

Fresh Galway Bay Oysters (14)� 3pcs     €12
Served on a bed of crushed ice, charred lemon.	�  6pcs   €23

Smoked Mackerel Pâté	(3,4,7,10,11)� €13
Smoked mackerel pâté served with cucumber ribbons 
salad and pickled apple & mixed seed crackers. 	

Warm Goat Cheese Salad (7,8,12)� €12
With candied walnut, baby mixed leaves, pickled 
beetroot & balsamic glaze. 

Crab Meat & Avocado Tian (1,2,4,7,12)� €14.5
Sweet crab meat paired with creamy avocado purée, 
confit pear concassé, finished with crisp seaweed cracker.

Roasted Cherry Tomato &� €8 
Basil Bruschetta (Vegan) (1A (Wheat),12)�
Crisp sourdough topped with cherry tomato concasse, 
rocket leaves & balsamic glaze. 

Soup of the Day (Vegetarian) � €8
(1A (Wheat),7,9,12) - gluten free on request
Served with Irish soda loaf bread.

Atlantic Seafood Chowder (1A (Wheat),2,4,7,9,12,14)� €13.5
Fresh and smoked fish, Atlantic prawns & mussels in a 
creamy broth served with Irish soda bread.

Roast Black Pudding & Chorizo (1,2,3,6,7,9,10,12,14)� €13.5
Black pudding and spicy chorizo, served with crisp 
apple and celeriac remoulade, finished with a drizzle of 
whisky-soaked wholegrain mustard.

Buffalo Chicken Wings (1,2,3,4,6,7,9,10,12,14)� €12
With Nelly’s hot sauce, celery, and blue cheese dip.

Chef’s Special of the Day	�  POA
Please ask your server.�

Roast Rump of Lamb� €31
(served pink) allow 20 minutes cooking time (7,9,12)�

Seasonal vegetables, potato gratin, stuffing & port glaze. 	

Glazed Rack of Bacon (7,9,10,12)� €20
Seared rack of bacon Served with creamed 
champ mash, buttered cabbage and parsley sauce. 

Chicken Supreme (7,8,9,12)� €25
Pan-roasted chicken supreme served with Parma 
ham crisps, basil pesto velouté, with roast pont-neuf 
carrots and traditional champ mash.

Grilled Fillet of Salmon (2,4,7,9,12,)� €24
Creamy mashed potato, tender stem broccoli, rainbow 
baby carrots, Nellys leek and dill beurre blanc sauce.

Baked Hake (7,8,9,12)� €24
Baked fillet of Hake served with gratin potato, buttered 
greens, &  smoked haddock and red pepper sauce.

Fish & Chips (1A (Wheat),2,3,4,6,7,9,12,14)� €22.5
Nelly’s red ale beer battered fresh Haddock, chips, & 
tartar sauce.

Sweetcorn & Beetroot Tikka Cake’s  (12)� €20
Oven-baked Tikka spiced sweetcorn & beetroot 
cakes served with fragrant vegetable rice, finished 
with harissa & mint, avocado sauces.

Half Roast Silverhill Duck (1A,6,7,8,12)� €33
Tender roasted Silverhill ½ duck served with zesty 
orange sauce & braised glazed red cabbage and creamy 
mashed potato.

Beef Burger (1A (Wheat),3,4,6,7,9,12,14)� €22
Two 4oz Beef patties, Dubliner cheddar, smoked  streaky 
bacon, battered onion rings in a toasted brioche bun 
with chips.

10oz Sirloin Steak  (1A (Wheat),3,4,6,7,9,12)� €37
Flat cap mushroom, onion rings, chips & creamy 
peppercorn sauce.

Chips (1A (Wheat), 2,3,4,6,7,9,12,14)� €5

Garlic Gratin Potato (7,12)� €5

Side Salad (10,12)� €4.5

Mashed Potato (7,12)� €4.5

Seasonal Steamed Vegetables (12)� €4.5

Onion Rings (1A (Wheat), 2,3,4,6,7,9,12,14)� €5

Cream filled Profiteroles (1A(Wheat),3,7)� €8.5
With chocolate sauce & whipped cream.

Cheesecake of the day (1A(Wheat),3,7,12)	 � €9
Fresh cream and ice cream.

Apple & Berry Crumble (1A(Wheat),3,7,12)� €8.5
With vanilla custard and ice cream.

Nellys’s Gluten free Chocolate Brownie (3,7,12)� €8.5
With fresh cream.

Banana split (3,7,12)� €8.5
Split banana topped with vanilla ice-cream, whipped 
cream, toffee sauce & chocolate chips.

Dessert of the day� POA
Please ask your server.

SALADS
Nelly’s Signature Seafood Platter (1A,2,3,4,7,10,12,14)� €25
A curated selection of fresh and smoked seafood 
including smoked mackerel pâté, smoked salmon, 
cold water shrimps and crab meat, served with classic 
Marie Rose sauce, brown bread & seeded crackers.

Caesar Salad (1A (Wheat),3,4,7,10,12)� €13
Baby gem lettuce, garlic croutons, flaked parmesan 
cheese & house Caesar dressing. 

•	Add Falafel (11)	 €5
•	Add Cajun spiced chicken strips (9,10,12)  €5
•	Add Atlantic Prawns (2)  €7

Buddha Bowl Superfood Salad (Vegan) (12)� €13
Tender stem broccoli, spinach, apple, roast sweet potato, 
avocado, chickpea, blueberry, cherry tomato, red onion, 
pomegranate, orange vinaigrette

•	Add Falafel (11)	 €5
•	Add Cajun spiced chicken strips (9,10,12)  €5
•	Add Atlantic Prawns (2)  €7

Our food has the following Allergens:
(1) Cereals (2) Crustaceans (3) Eggs (4) Fish (5) Peanuts (6) Soyabeans 

(7) Milk (8) Nuts (9) Celery (10) Mustard (11) Sesame Seeds 
(12) Sulphur Dioxide (13) Lupin (14) Molluscs

We cannot guarantee that dishes made in our kitchen are 
100% Free of Gluten.

Unfortunately we do not split bills/ checks. 
Thank you for your understanding.


