
TO START
Marinated anchovies or mixed olives 3
Garlic pizzette 3/6
Garlic pizzette with mozzarella 4/7
Choice of homemade soup 5/6
Rustic Tuscan pork & pistachio 7
terrine with plum relish
Bread board, red pepper 6
& walnut compote, basil pesto, hummus
Bruschetta with sautéed wild mushrooms, 7
rocket & parmesan
Cured meats, crostini,tomato 8
& roast aubergine dip

Oven-baked Brie, honey 8
& toasted almonds, crusty bread

SALAD
Cafe Bar Deli Nicoise 8/10
Feta, Broccoli, chickpea & hazelnuts 7/9
Caesar 6/8
with spiced chicken and smoked bacon 7/9

Roast Butternut Squash with red onions 7/9
& herb cous cous

Roast beetroot, goats cheese, crispy 7/9
bacon, walnuts

Red wine poached pear, Cashel blue, 6/8
baby spinach, toasted pecans

SANDWICHES
Warm roast beef, cheddar, 7
caramelised onions

Roast chicken,roast red peppers, 7
basil-garlic mayonnaise

Free range egg, cress,chives 6

Applewood smoked cheddar, 7
pickled cucumber, crispy lettuce, relish

PIZZA
1. Tomato, mozzarella, basil 7
2.Parley-garlic oil, Tallegio, roast cherry 8
tomatoes, buttered leeks
3. Mushroom, Gorgonzola, 8
red onion jam, thyme
4. Spicy beef, chilli pepperonata, cheddar, 9
jalapeños, garlic sour cream
5.Smoked salmon, spring onion 10
mascarpone, grilled courgettes, capers
6. Rocket, parma ham, sundried 10
tomato & parmesan
7. Roast red peppers, goats cheese, 9
basil pesto, pine nuts
8. Pepper salami, pepperoni, chilli, red 10
peppers, olives, red onion
9.Spicy chorizo salami, crispy potatoes , 10
roast red onion, sour cream

PASTA
Rigatoni, mushroom duxelle 7/9
& leek cream

Linguine, roast aubergines, cherry 8/10
tomatoes, hazelnuts, ricotta, lemon oil

Pappardelle, herb chicken, butternut 9/11
squash & sage cream, toasted walnuts

Spaghetti bolognese 5/7

Penne carbonara 5/7

Fettucine, steamed mussels, chilli, 8/10
garlic, thyme, leeks & tomato

Spinach & Ricotta Tortelloni, 9/11
red pepper cream

MAINS
Grilled Toulousse sausage, herb mash 12
potatoes, Dijon mustard & gherkin cream

Char-grilled chicken, honey roast root 12
vegetables, onion gravy

Baked Salmon, aubergine- tomato 12
Caponata, rosemary roast potatoes

Greek lamb, pepper & Feta casserole 12
with cous cous

available until 5pm
with cup of soup 2.50

all available with
wholewheat base

cooked to order, please
allow extra time

served with parmesan except seafood
gluten free/wholewheat pasta available

€ € KIDSMENU
Starters
Cup of soup with brown bread 2.50
Mini dips 3
Garlic pizzette 3
Mains
Kids pasta with tomato sauce or pesto 2.75
Mini Bolognese or Carbonara 4
Medium portion Bolognese or Carbonara 9
1/2 pizza with tomato & mozzarella 5
1/2 pizza with tomato, mozarrella 5.50
&1 topping
Dessert
Mini Brownie with ice cream 4
& chocolate sauce
Scoop of ice cream with chocolate 1.50
or fudge sauce

€

DESSERTS
Chocolate brownie, vanilla ice cream, 7
chocolate sauce, cream

Nut sundae, fudge sauce 7

Ice cream selection 6

Autumn Berry Mousse, biscotti 6

Espresso cake, Tia maria cream 7

Warm spiced plum & apple crumble 7
with ginger bread ice cream

Cheese board, plum relish, crackers 8

Dessert platter for two 11

Mini Chocolate Cup 3

Sticky Toffee Pudding, vanilla ice cream 6

Espresso 2.30

Double Espresso 2.60

Coffee 2.30

Latte 2.90

Soya/Chai Latte 3.10

Cappuccino 2.90

Mocha 2.90

Hot Chocolate 2.90

Affogato 4.50

Tea 2.30

Selection of Herbal Teas 2.30

Selection of flavoured

syrups/marsmallows 0.50

TEA & COFFEE
€

All food in Cafe Bar Deli is homemade. Both our
lamb & beef are 100% Irish & fully traceable. We
have a coeliac friendly menu - please ask.

Cork - 021 485 1865 | cafebardelicork@gmail.com

Vouchers available. We regret no separate bills. Service charge of 12.5% on parties of 6 or more.
Olives may contain stones, any allergies please inform server.


