About our food and suppliers
Discover the rich, mouth-watering flavour of our Sweet Cured Sugar Pit Bacon.
This delicacy is meticulously crafted by curing premium cuts of bacon with a
blend of brown sugar and aromatic spices, then slow-cooked in our signature
pit for an unparalleled smoky sweetness.

All of our Burgers are 32 Days Salt-aged, in Himalayan Salt.
We Grow our own selection of Herbs and Vegetables in the Bonnington on
private rooftop Graden.

All of our Spuds are supplied by Doyles, the potatoes used in all of our dishes
are premium Electra spuds and Maris Piper spuds. Both of which are triple
cooked to give the perfect cooked chip.

Gahan Meats Butchers have been supplying quality meat to the wholesale and
retail sectors since 1949. Having started as a corner shop butcher in Raheny,
Dublin, Gahan'’s are now one of the most respected purveyors of quality meats
in the greater Dublin area.

Gahan’s source our meats from as close to home as possible e.g. Lamb from
North County Dublin, Pork from Carlow, Breakfast & Cooked meats from
Louth and Beef Mayo.

At Select Seafoods, they have been in the business of sourcing the freshest fish
for our customers for 20 years,
Select Seafood are a family-owned Fish mongers/Suppliers who have been The
Bonnington Hotel main supplier of fish for over 10+ Years.

Our deep pan pizza features a thick airy crust with a crispy edge baked in a
rectangular steel pan. choose from our variety of premium toppings including
pepperoni, pork belly and our four cheese pizza

Allergen Information
1 Gluten, (1A) Wheat, 2 Egg, 3 Milk, 4 celery, 5 soya, 6 mustard, 7 sulphite, 8 sesame, 9 Nuts, 9A Almonds, 10 peanuts, 11
lupins, 12 fish, 13 shellfish, 14 molluscs
“The Bonnington Hotel is an allergen aware business, please note our food may contain or come into contact with
common allergens such as dairy, gluten, shellfish, or nuts. While we take every step to minimise this risk and ensure

there is no cross contamination, we cannot guarantee this 100%.”



CROFT

Bar & Bistro

Soup of the day
please see your server €6.95 (1, 1A,3,4)

Watermelon and Serrano Ham Salad
Pickled watermelon, Serrano Ham, Rocket, Parmesan, almonds and Balsamic reduction €12.95 (1,3,7)

Baked Camembert
with Roasted Garlic, Sweet Chilli Jam and Crusty bread €14 (1,1A,3,7)

Prawn Cocktail
Tiger Prawn Cocktail with Crisp Iceberg Lettuce and Marie Rose Sauce €15 (2,6,7,13)

Seafood Chowder
Irish Whiskey Seafood Chowder with Prawn, Smoked Cod, Salmon and Mussels €12.95
(1,3,4,7,12,13,14)

Chicken Wings
Choice of Buffalo or BBQ served with a Blue Cheese dip and Celery stick
€13.50 (3,4,6,7)

Caesar Salad
Baby Gem Leaves, Sourdough Croutons, smoked bacon lardons, Aged Parmesan with our House
Caesar sauce. €12
Add chicken €4 (1A,2,3,6,12)

Caprese Salad
Fresh Buffalo Mozzarella, Heritage Tomato, Rocket, Balsamic Reduction €13.95 (7,8,10,11)
Sandwiches
available from 12pm until 4.30 pm
*All Sandwiches can be made on Gluten Free Bread and All of the above are served with Homemade Skinny Chips and
Garden Salad*

Ploughman’s
Trio of Cheeses, Ballymaloe Relish and Honey Glazed Ham €15.50 (1,1A,3,6,7)

Classic Smoked salmon Poppy Seed Bagel
Smoked Salmon, Cream Cheese, Capers and Red Onion €15.95 (1,1A,3,12)

Club Sandwich
Chipotle Mayonnaise, Honey Glazed Ham and Roasted Cajun Chicken Breast with Lettuce, Tomato,
Onion and Dubliner Cheese €15.50 (1,1A,3,6,7)

New York Style Pastrami on Rye
Pastrami, salami, rocket, romesco sauce and Dubliner cheese on rye bread €15.95 (1,1A,3,6,9A)

Philadelphia Cheese Beef Brisket
Slow Cooked Brisket with Philadelphia Cheese and Onion Jam on Fresh Ciabatta €15.50 (1,1A,2,3,6,7)

Antipasto Style Mozzarella Sandwich
Fresh Ciabatta, Buffalo Mozzarella, Salsa Verde, Prosciutto, Rocket, Tomato, Balsamic
reduction. €15.50 (1,1A,2,3,6)

Allergen Information
1 Gluten, (1A) Wheat, 2 Egg, 3 Milk, 4 celery, 5 soya, 6 mustard, 7 sulphite, 8 sesame, 9 Nuts, 9A Almonds, 10 peanuts, 11
lupins, 12 fish, 13 shellfish, 14 molluscs
“The Bonnington Hotel is an allergen aware business, please note our food may contain or come into contact with
common allergens such as dairy, gluten, shellfish, or nuts. While we take every step to minimise this risk and ensure

there is no cross contamination, we cannot guarantee this 100%.”



CROFT

Bar & Bistro

Main Course

Roast of the Day
please see your server for daily specials €19.95 (3,4,6,7)

Beef Wellington
60z Beef Fillet with Parma Ham, Mushroom duxelle,
wrapped in Puff Pastry. €36 (1,1A,2,6,7)

*Please allow 30 minutes to cook, all served Medium*

Wild Atlantic Salmon
With a Soya, Honey, Ginger and Chilli Glaze on a bed of Asian Greens with Sauté New
Boiled Potatoes €25 (5,7,12)

Thai Green Curry
Served in a Skillet with a Lime and Saffron Infused Basmati Rice and Cucumber, Spring
Onion and Coriander Salad
Prawn €23, chicken €21 or vegetarian €18 (5,7,8)

Slow Roasted Pork Belly
Served with Honey and Thyme Roasted Chunky Veg, Tenderstem Broccoli, Creamy mash
and Apple Puree. €21 (3,4,6,7)

Salt Aged Beef Burger
Homemade salt aged mince burger served on a Sweet Brioche Bun with Chipotle
Mayonnaise, Lettuce, Beef Tomato, Onion Jam, Smoked Bacon, Dubliner Cheese Served
with Spicy Coleslaw with Hand Cut Fries. €21 (1,1A,2,6,7)

Southern Fried Chicken Burger
Served on a Sweet Brioche Bun with a Lime and Coriander Mayonnaise with Lettuce, Beef
Tomato, Homemade Onion Jam Served with Spicy Coleslaw with Hand Cut Fries. €21
(1,1A,2,6,7)

Fish and Chips
Beer Battered Fish of the Day please see server, With minted Mushy Peas, Homemade
Tartare sauce, wedge of Lemon and Chunky Chips. €23.95 (1,1A,7,12)

Sugar Pit Cured Bacon
Sweet Cured Sugar Pit Bacon, Braised Cabbage, Creamy Mash Potato and Parsley sauce €22 (3,4,6,7)

*Chargrilled Steak*
Served with Homemade Chunky chips or Creamy Mash, Garden salad, beer battered onion
rings and portobello mushroom with a sauce of your liking: Brandy Peppercorn sauce, Garlic
Butter, Red Wine Jus.

Ribeye Steak 100z. €38 (3,6,7)
Sirloin 100z. €36 (3,6,7)

*Please allow 20 minutes for well-done steaks*

Allergen Information
1 Gluten, (1A) Wheat, 2 Egg, 3 Milk, 4 celery, 5 soya, 6 mustard, 7 sulphite, 8 sesame, 9 Nuts, 9A Almonds, 10 peanuts, 11
lupins, 12 fish, 13 shellfish, 14 molluscs
“The Bonnington Hotel is an allergen aware business, please note our food may contain or come into contact with
common allergens such as dairy, gluten, shellfish, or nuts. While we take every step to minimise this risk and ensure

there is no cross contamination, we cannot guarantee this 100%.”



CROFT

Bar & Bistro

Desserts

Chocolate Fondant
Warm chocolate fondant with Glenowen bourbon vanilla ice cream (1,1A,2,3,7)

Fresh Fruit Pavlova
Fluffy Meringue served with Chantilly Cream and a fresh fruit coulis (2,3,7)

Churros
Tossed in Cinnamon Sugar and served with a Butterscotch sauce (1,1A,2,3,7)

Tiramisu
Made in house with Savoiardi Biscuit, Mascarpone, Amaretto and Espresso (1,1A,2,3,7, 9A)

Tarte Tatin
Caramelized Apple, Puff Pastry, Vanilla Ice Cream and Fruit Coulis (1,1A,2,3,7)

*We also have a selection of ice creams with a salted caramel sauce*

*All desserts €7.95 *

Sides

Onion Rings €5 (1,1A,3,7)
Roasted vegetables €5 (3,7)
New boiled potatoes €5 (3)
Chunky chips or Hand cut chips €5
Parmesan truffle fries €7 (3)

Dips and Extras

coleslaw, mix peppercorn sauce, smoke garlic butter, red wine jus, tartar sauce
buffalo sauce or BBQ sauce. €2.50

Allergen Information
1 Gluten, (1A) Wheat, 2 Egg, 3 Milk, 4 celery, 5 soya, 6 mustard, 7 sulphite, 8 sesame, 9 Nuts, 9A Almonds, 10 peanuts, 11
lupins, 12 fish, 13 shellfish, 14 molluscs
“The Bonnington Hotel is an allergen aware business, please note our food may contain or come into contact with
common allergens such as dairy, gluten, shellfish, or nuts. While we take every step to minimise this risk and ensure

there is no cross contamination, we cannot guarantee this 100%.”



Kids Menu

For Ages 12 and Under
All Main Courses €9

Pasta Marinara (14,4,7)
Pasta with Tomato Sauce

Kids Cheese Burger (14,2,3,4)
Brioche Bun, Cheddar Cheese, Skinny Fries

Margherita Pizza 6” (1A, 3,7)

Goujons and Chips (1A2,3)
Chicken Tenders, Skinny Fries

Sausage and Chips 1,1A7)

Kids Desserts -€3.50

Chocolate Brownie (1A2,3)
Served with Vanilla Ice Cream

Selection of Ice Cream (2,3)
Vanilla, Chocolate, Strawberry

Allergen Information
1 Gluten, (1A) Wheat, 2 Egg, 3 Milk, 4 celery, 5 soya, 6 mustard, 7 sulphite, 8 sesame, 9 Nuts, 9A Almonds, 10 peanuts, 11
lupins, 12 fish, 13 shellfish, 14 molluscs
“The Bonnington Hotel is an allergen aware business, please note our food may contain or come into contact with
common allergens such as dairy, gluten, shellfish, or nuts. While we take every step to minimise this risk and ensure

there is no cross contamination, we cannot guarantee this 100%.”



