Donnelly’

SANDWICHES

Forest Coalpit pork, paté
Banh mi,fries 8

Grilled halloumi, roast
veggie sub, fries 7 (VeO)

(Ve

Fries 3.75

‘Isle of Wight™ Heritage tomato salad,
pickled red onion, basil 5 (Ve]

Chieftain IPA battered onion rings 4.5

BEER SNACKS/ SIDES
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Corn on the cob, Graceburn cheese, chilli,

lime 5 (VeO)

Mac 'n’ cheese, garlic bread crumb 6 V)

Truffle cheese fries 5 (V)

Donnelly’s all day full English
(Cumberland sausage, maple
bacon, black pudding, champ,
beans, mushroom)14

50 day-aged Dexter sirloin,
Horseradish & rocket butter, fries
(80z) 24

‘The sausage man’ pork/ vegan
hotdog, sauerkraut, mustard,
ketchup, pickles, fries 14 (VeO)

MAINS

Braised Gloucestershire pork back
ribs, house kimchi, buttermilk
sauce 15.5

Grilled chicken burger (Chilli,
yoghurt marinated], cucumber &
mint sauce, fries 14

Galloway beef burger, house
pickles, spiced ketchup, smoked
cheddar, bacon, fries 14.5

Add truffle cheese sauce 1
Add bacon 1

SALADS

Caesar salad (Roast chicken/Roast
vegetable] 13.5 (VO]

Green summer vegetable salad,
Graceburn cheese, lime emulsion,
spiced seeds 12 (V)

PIZZA

Rustic Classic 12 (V)
Tomato sauce, mozzarella, oregano

Simply Salami 14
Tomato sauce, mozzarella, salami

Nice & Spicy 14
Tomato sauce, nduja, mozzarella,
peppers, spicy salami

Rock the Parma 14.5

Tomato sauce, mozzarella, Parma
ham, parmesan, rocket, balsamic
glaze

Sweet & Tangy 14 (V)
Tomato sauce, peppers, goat’s
cheese, pesto

The Works 14.5
Tomato sauce, mozzarella, ham,
salami, fennel

Gone Trufflin’ 14
Mushroom, truffle paste, ham,
mozzarella

The Spaniard 14
Chorizo, mozzarella, tomato
sauce, parmesan

E: donnellysdelid@gmail.com
www.donnellysrestaurant.co.uk

donnellysrestaurant
’ donnellys

E: enquiries@bermondseybarandnkitchen.co.uk

www.bermondseybarandkitchen.co.uk
T: 0207 407 6079

bermondseybarandkitchen

Ve - vegan

VeO - vegan option available

V - vegetable

VO - vegetable option available

An optional service charge of 12.5% will be added to all parties dining at Donnelly’s
If you have any allergens, please inform a member of staff
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DRAUGHT BOTTLES
Beer & lager 4 Pint Pitcher/Pint/Half Beer & lager
Pravha 4% 24/ 6/ 3 Corona 4.6% 45
Sharps Offshore Pilsner 4.8% 248/ 6.2/ 3.1 Peroni 5.1% 45
Atlantic Pale Ale 4.5% 26/ 6.5/ 3.25
Blue Moon 5.4% 252/ 6.3/ 3.1 Cider
Hazy Daze Session IPA 26/ 6.5/3.25 Rekorderlig Wild Berries 4% 55
Guinness 4.2% 26/ 6.5/3.25 Rekorderlig Strawberry & Lime 4% 55
Cider A range of non alcoholic beers and
Aspall 5.5% 6/ 3 ciders are available on request.
COCKTAILS & PITCHERS
APEROL SPRITZ Aperol, sparkling wine, soda water 7.9/29.5
PIMM’'S & LEMOMADE Pimm'’s, Lemonade, fruit 7.5/29.5
BRAMBLE Gin, Lemon, Raspberry Liquor 9
ESPRESSO MARTINI Vodka, espresso, Kahlua 7.9
PITCHER ONLY
MIXED BERRY MQOJITO White rum, mint, soda water, raspberries, blueberries 29.5
JAMAICAN RUM PUNCH Spiced rum, grenadine, orange, pineapple 29.5
MARGARITA Tequila, Cointreau, lime, salt 29.5
SPIRITS SOFTS
Gin 25ml/ 50ml Rum 25ml/ 50ml Still, Sparkling water 2.2
Plymouth 5 8 Bacardi Carta Blanco 5.5/ 8
Bombay Sapphire 6.5/ 10 Bacardi Spiced 6/ 7.5 Softs
Tanqueray 6.5/ 10 Coca-Cola, Diet coke 3
Whiskey & Bourbon J20 Apple & Mango 2.6
Vodka Grants 5/ 8 J20 Apple & Raspberry 2.6
Finlandia 5 8 Jack Daniel's 5 8 Red Bull 3.3
Grey Goose 8/ 12 Highland Park 12 YO 6.5/ 10
Juice 2.5
Jagermeister Brandy Apple, Orange, Tomato,
Jagermeister shot 6.5 Courvoisier 6.5/ 10 Cranberry, Pineapple
Jagerbomb 8
Tequila Fever Tree 2.5
Café Patron X0 6.5 Indian tonic, Light tonic,
Jose Cuervo Silver 6.5 Soda water, Ginger ale,
Ginger beer, lemonade

White
The Merchant’s, Carinena

Chardonnay Spain, 2018

This Chardonnay grape adds complexity to the
local variety, Viura. Dry but positive, lifted fruit and
a pinch of that minerality

175ml 7.5/ 250ml 9.5/ carafe 19 / bottle 28.5

Bella Alba Bianco, Trebbiano/Pinot
Grigio, ltaly, 2018

A fresh modern blend of Trebbiano and Pinot
Bianco - with the clean minerality and white
flower freshness of the Trebbiano, blending
beautifully with the tropical fruit style of the Pinot
Bianco.

175ml 7.8 / 250ml 9.6 / carafe 19.2 / bottle 29

De Martino, Estate Sauvignon Blanc,
Casablanca Valley, Chile, 2018

Complex bouquet of lime, kiwi fruit and freshly-
mown grass. Fresh, fruity and beguiling minerality
on the palate

175ml 9.5/ 250ml 12 / carafe 24 / bottle 36.5

WINES

Red
The Merchant’s Red , Carinena
Chardonnay Spain, 2018

Merlot with Tempranillo, Garnacha and Syrah all
playing minor roles, this delivers bright ripe fruit
with soft tannins and makes great drinking with or
without food

175ml 7.5/ 250ml 9.5/ carafe 19 / bottle 28.5

De Martino, Estate Merlot, Maipo
Valley, Chile, 2018

Bright ruby red colour with intense fresh red fruit
aromatics. Raspberries, cherries with a crisp
acidity with soft tannins and long supple finish
175ml 9.5/ 250ml 12.5 / carafe 25/ bottle 36.5

Pulenta La Flor Malbec, Mendoza,
Argentina, 2018

Purple colour, expressive red fruits, subtle floral
notes and hints of vanilla and toasty oak. Soft,
complex and delicious

175ml 10/ 250ml 13 / carafe 26 / bottle 39.5

Rose
Le Chapeau Qui Rit, Rose IGH

Herault, Grenache France, 2018
This is a delightfully pretty blend of Cinsault
with a touch of Grenache. Perfumed with light
red berry nuances, and a refreshing finish.
175ml 8.5/250ml 11/ carafe 22 / bottle 32.5

Bardoloni Chiaretto, Monte del Fra,
Italy, 2018

Red berry fruits, wild flowers and green
apples, along with some subtle spicy notes. On
the palate, the juicy sensation of fresh berries
is fully revealed

bottle 37

Champagne & sparkling
Prosecco 125ml 7.5/ bottle 37.5
Veuve Clicquot 125m( 13.5/ bottle 80






