
- STARTERS -
DUBLIN BAY SHRIMP COCKTAIL� 8.5
Baby gem, toasted herb crumb
and lemon

GUINNESS ONION SOUP� 6.5
Fresh thyme, cheddar and
homemade soda bread top hat

IRISH SPICE BAG CHICKEN TENDERS� 9.5
Green onion, red chilli with
roasted red pepper mayo

SULLY’S HANDMADE SAUSAGE ROLL� 6.5
Red onion marmalade 

PUB SALAD V / VE / GF� 8
Bib lettuce, tomato, carrot, cucumber, red
pepper, sweetcorn and hard cheese dressing

ADD BACON� 2.5

- SIDES  4.5 -
HOT SALTED TRIPLE COOKED CHIPS VE

CREAMY MASH POTATOES
BUTTERED BROCCOLI VE OPT

PUB SALAD V / VE / GF

- EXTRAS  3 -
SALT AND VINEGAR ONION RINGS VE

MUSHY PEAS VE / GF

PROPER GRAVY GF

Food Allergies and intolerances: Please ask a member of staff if you require information on the ingredients in the food we serve.

GARLIC AND CHEDDAR
IRISH SODA BREAD
SERVED WITH HOT BEER CHEESE SAUCE 

LOADED CHIPS
- CHOOSE YOUR TOPPING -

NACHO CHEESE SAUCE, JALAPEÑO AND BACON
PEPPERCORN SAUCE AND CHEDDAR CHEESE OR ‘IRISH SPICE BAG’

—
 PTO FOR — 

SULLY’S Sunday

Craic

MINT CHOC CHIP SUNDAE V� 6.5
Choc fudge sauce with torched marshmallow

STICKY TOFFEE PUDDING� 6
Butterscotch sauce and vanilla ice cream 

- Puddings -

7 7.5 

— SULLY’S SHARERS —

- LARGER PLATES -
BEEF RIB EYE STEAK� 22
250g dry aged rib of beef and peppercorn sauce with
triple cooked chips or bib salad

THE DIRTY SULLY BURGER� 16
Dry aged beef pattie, smoked bacon, whiskey BBQ mayo, pickles,
mature cheddar, toasted brioche and tripled cooked chips

SULLYS VEGAN BURGER� 16
Beyond meat, burger sauce, pickles, melting nut cheese,
triple cooked chips

SPIT ROAST HALF CHICKEN� 16
Spice bag seasoning, curry sauce and lemon 

BEER BATTERED HADDOCK FRY� 16
Hot salted triple cooked chips, mushy peas,
tartare sauce and lemon 

BANGERS AND MASH� 15
Award winning Maynards black pepper bangers, buttery mash, 
onion rings and sweet red onion gravy

STEAK AND ALE PIE� 17
Buttery mash, broccoli, house pickled red cabbage
with proper gravy

SULLY’S IRISH BREAKFAST IS SERVED TUES TO SAT UNTIL 5PM

THE BIG DIRTY� 9.5
Smoked back bacon, fried eggs, Heinz Beans, roast tomato,
mushrooms, chipolatas, Tater Tots and home baked soda bread 

THE BIG DIRTY VEGGIE VE OPT.� 9.5
Vegan sausage, fried eggs, roast tomato and mushrooms, 
Heinz Beans, Tater Tots and home baked soda bread



Sully’s Sunday Craic

WWW.DIRTYOSULLIVANS.COM        INSTAGRAM.COM/DIRTYOSULLIVANS

THE ROAST Cauldron FEAST  20PP

Selection OF BEEF, CHICKEN, PORK.
SERVED WITH ALL THE Trimmings PLUS BOTTOMLESS GRAVY

MIN 4 PEOPLE

Food Allergies and intolerances: Please ask a member of staff if you require information on the ingredients in the food we serve.

BOOK NOW

 FOR  SUNDAY

ASK YOUR SERVER OR BOOK ONLINE

- STARTERS -
DUBLIN BAY SHRIMP COCKTAIL� 9.5
Baby gem, toasted herb crumb
and lemon

GUINNESS ONION SOUP� 8
Fresh thyme, cheddar top hat,
with home made soda bread 

IRISH SPICE BAG CHICKEN TENDERS� 9.5
Green onion, red chilli with
roasted red pepper mayo

SULLY’S HANDMADE SAUSAGE ROLL� 7
Red onion marmalade 

- SUNDAY EXTRAS -
PROPER GRAVY GF� 3
YORKSHIRE PUDDING� 2
EXTRA VEG� 4.5

- Puddings -

STICKY TOFFEE PUDDING            6
Butterscotch sauce and vanilla ice cream

MINT CHOC CHIP SUNDAE V    6.5
Choc fudge sauce with torched marshmallow

- SUNDAY TABLE SHARER - 

- TO SHARE -

BAKED TRIPLE CHEESE COLCANNON MASH    7
With leeks, cheddar, parmesan and mozzarella

LOADED CHIPS  7.5
- CHOOSE YOUR TOPPING -

NACHO CHEESE SAUCE, JALAPEÑO AND BACON, PEPPERCORN SAUCE AND CHEDDAR CHEESE OR ‘IRISH SPICE BAG’

- Sunday Mains -
	 SLOW ROAST BEEF	 21
	 Served with horseradish sauce�

	 SPIT ROAST HALF CHICKEN	 16
	 Sage and onion stuffing, cranberry and orange sauce

	 SLOW ROAST PORK BELLY	 18
	 Crackling and caramelised bramley apple sauce

	 SPINACH & MUSHROOM JAMBON V / VE	 18
SERVED WITH ‘SULLY’S TRIMMINGS’

Yorkshire pudding, dripping roast tatties, braised red cabbage,
honey glazed carrots, buttered broccoli and proper gravy

BANGERS AND MASH� 15
Award winning Maynards black pepper bangers, buttery mash,
onion rings and sweet red onion gravy

STEAK AND ALE PIE� 17
Buttery mash, broccoli, house pickled red,
cabbage with proper gravy


