
Roly’s Terrace Weekend Brunch Menu 

Freshly Prepared Salads & Light Bites
Regular Large Plate  

Thai Spiced Fish Cakes 
Sweet & Sour Chilli Dressing, Herb Salad 1 2 3 4 7 8 10 €13.95

Eggs Benedict, Free Range Egg, Crispy Back Bacon,  
Toasted Brioche Bread, 1 3 7 €15.00

Eggs Benedict, Free Range Egg, Toasted Brioche Bread 
with Organic Smoked Salmon 1 3 4 7 €16.00 

Roly’s Ultimate Brioche Breakfast Bap, Free Range Egg, Back Bacon,  
Pork Sausage, Pudding, Rocket Salad & Tomato Relish 1 3 7 10 €15.75 

Roly’s Chicken Caesar Salad, Herb Croutons,  
Parmesan Cheese Shavings  1 3 4 7 10 €13.95
Add Smoked Chicken 1 3 4 7 10 €15.95 
Add Wild Atlantic Prawns 1 2 3 4 7 10 €19.95 

Deep Fried Wicklow Ban Brie, Chutney Relish,  
Mesclun Leaf Salad  1 3 7 8 9 10 €13.95

Roly’s Omelettes
Roly’s Glazed Ham & Cheese, With Red Onion Omelette 3 7 €15.20 

Feta Cheese With Sundried Tomato, Baby Spinach 3 7 €15.20 

Plain Free Range Egg Omelette 3 7 €14.20

From Roly’s Kitchen 
Roast Fillet Of Wild Atlantic Hake, Roast Mediterranean Vegetables,  
Rocket Salad, Basil & Lime Dressing 4 7 8 10  €23.95

Parpadella Pasta, Provençal Sauce, 
Cherry Tomato & Buffalo Mozzarella 1 3 7  €17.95

La Rotisserie @ Roly’s 
Our Specially Imported French Oven 

Giving A Beautiful Moist Taste To Our Irish Chicken 

Half Rotisserie Chicken with Angela’s Herb Stuffing,  
Chicken Gravy Hand Cut Chips or Salad 1 3 7 8 9 10 13          €21.95 

Rotisserie Chicken Sandwich, Rustic Slaw, Baby Mixed Leaves,  
Artisan Sourdough Bread 1 3 7 8 10 €13.75 

Rotisserie Hereford Beef Sandwich, Red Onion Marmalade,  
Rocket Leaves, Artisan Sourdough Bread 1 3 7 8 10 €13.75

The Following Allergens Are Used In Our Kitchens 
1 Cereals/gluten, 2 Crustaceans, 3 Egg, 4 Fish, 5 Peanuts, 6 Soya beans, 7 Dairy/Milk, 8 Nuts, 9 Celery, 10 Mustard, 11 Sesame seed, 12 Sulphur dioxide, 13 Sulphites, 14 Lupin, 15 Molluses

Selection of  Roly’s freshly baked bread  €3.70

Sides 
Hand Cut Chips 1 3 4 €6.20
Buttered Broccoli & Green Beans 7 €6.20 
Baby Boiled Potatoes 7  €6.20 

Desserts

€9.75

€9.75 

€9.75 

€9.75 

Choose From Our Display Counter

Kilmurray Farm Mincemeat Crumble, Fresh Vanilla 
Custard, Vanilla Ice Cream 1 3 7 8 13

Passion Fruit Cheesecake With Mango Sauce 1 3 7 

Raspberry And White Chocolate Meringue Roulade,  
Lemon Curd 1 3 7 8

Chocolate Fudge Brownie Sundae 1 3 7 €9.75

Soups
Wild Mushroom Soup Scented With Truffle Cream 7 9 €8.20
Roast Red Pepper & Tomato Soup Roly’s Wholemeal Bread 1 7 8 9 €8.20
Roly’s Prawn Bisque, Roly’s Wholemeal Bread 1 2 4 7 9 13 €8.20

Fresh Dublin Bay Prawns 
From Donal O’Sullivan, Castletownbere, Co. Cork 

Regular Large Plate 
Fresh Dublin Bay Prawn Scampi 
Tartar Sauce & Chips 1 2 7 8 10 €20.95 €35.95 

Fresh Dublin Bay Prawns With Garlic, Chilli & Ginger Butter,  
Coriander Scented Rice 2 4 7 10 13 €20.95 €35.95

Freshly Made Gourmet Sandwiches  
served on baguettes, wraps, sourdough or sliced bread with salad and crisps 

All our Fillings are cooked in Rolys Kitchen

Grilled Tandoori Chicken With Roasted Peppers,  
Basil And Mint Yoghurt 1 3 7 8  10 €13.95 

Roly’s Club Sandwich, Bacon, Chicken, Tomato, 
Iceberg Lettuce, Boiled Free Range Egg & Mayonnaise 1 3 7 8 10 €18.95 

Roast Chicken With Parsley & Thyme Stuffing 1 3 7 8 10 €12.50 

Roast Turkey, Avocado, Crispy Bacon, Mayonnaise,  
Rocket Salad  1 3 7 8 10 €13.95 

Roly’s Honey Baked Ham With Mustard Mayonnaise,  
Cheddar Cheese 1 3 7 8 10 €12.55 

Poached Atlantic Salmon Mayonnaise With Lemon,  
Dill & Rocket  1 2 3 4 7 8 10 €14.95 

Tuna & Sweetcorn With Mayonnaise & Wild Rocket 1 3 4 7 8 10 €12.55 

For your information: All tips go directly to staff. If at all possible we ask customers, who wish to tip our staff, to do so in cash. 
December 2025

Roast Joint Of  The Day, Joint Of  The Day,  
See Blackboard

Buy Any Bottle Of  Wine 
From Our New Wine Shop 

In Association With Pembroke Wines 
And Just Pay €15 Corkage  
To Enjoy At Your Table

Minimum Spend €11.00 Per Person
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Wine By The Glass
White Wine

 Bottle  Glass 

House White  €32.00 €8.95
Santa Rita Medalla Real Reserva Sauvignon Blanc
Light And Refreshing On The Nose Wih Aromas Of Citrus And Tropical Fruits, 
Clean And Crisp With Notes Of Apple, Pineapple On The Palate.

House Selection Bottle   €38.95 €10.95
#19 Garganega, Pinot Grigio
White With Aromas Of Fresh Fruits & Flowers

#40 Walnut Block
Sauvignon Blanc Marlborough €38.95 €10.95
Intense Tropical Flavours With Refreshing Finish

#199 Martin Codax, Albarino €38.95 €10.95
Intense Aromas Of Melon, Citrus & Passion Fruit

Rose Bottle  
#72 Minuty Rose, Cotes De Provence €44.95  €11.95
Intense Aromas Ranging From Tangy Berries To Tropical 
Fruit Notes, Its Light On The Palate With Refreshing Zesty

Premium Wine
#23 Comte Lafond Sancerre 2021  €69.00 €17.95
Crisp & Complex With Fresh Fruits Flavours

#25 Domaine Fourrey Chablis 2021  €59.00  €15.95
Clean And Stylish, With Long Fruit Flavours

#13 Trimbach Reisling 2020  €49.95  €13.75
A Great Classic With Aromas Of Peaches &limes With Mineral Notes

#47 Regnard, Mâcon Lugny 2022  €49.95
Floral and fruity aromas, with touches of lemon and butter.

Wine By The Glass
Red Wine

 Bottle  Glass 
House Red Bottle  €32.00 €8.95
Dona Paula Malbec
Dona Paula Estate Malbec Uco Valley From The Single Vineyard Finca Alluvia In 
Gualtallary, This Pure Malbec Has An Intense Violet Colour. Aromas Of Black Fruit, 
Violets And Spices, With Some Mineral And Graphite Notes Pre-empt Lovely Balance 
And Freshness In The Mouth, With Good Concentration And Structure. 

House Selection Bottle  €38.95 €10.95
#30 Ederra Rioja 
Lovely Nose Of Dried Fruit & Spice, Smooth And Elegant

#86 Chateau Mondain Bordeaux €38.95 €10.95
Classic Medoc, Nose Of Tobacco & Cedar, Blackcurrent And Cassis

#46 Il Bucco, Montepulciano D’abruzzo €38.95 €10.95
Medium Weight With Black Fruit Notes

Premium Wine 
#48 F. Thienpont,
La Violette Du Manoir 2019 €65.00  €16.95
Beautiful Balance, Luscious & Smooth, Hint Of Summer Blackberries

#63 Chateau Ormes
De Pez St. Estephe 2018  €99.00  €22.95
Deep And Dark Colour. Beautiful Tannic Structure And Long Aftertaste.

#3 Domaine Didier Desvignes,
Fleurie 2023  €49.95
The palate is soft and silky, with spicy red and black fruits: prunes and
blackcurrants, surrounded by chocolate and mocha with a sweet/savoury spice finish.

#11 Château Magnol, Haut-Médoc Cru 
Bourgeois 2018  €69.00
This is a full bodied wine with lovely silky tannins and a long spicy finish

See full list of our wines on our Roly’s Wine List

We are proud to introduce our new by the glass technology that keeps
opened bottles under a protected atmosphere guaranteeing perfect freshness

(just as if the bottle had been newly opened)

Why not try Angie’s new Wine and Cocktail Bar Open from 12pm.

Rolys new wine shop in association with Pembroke Wines now open in our reception 
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