
SMASHING BURGERS & BUNS
EAT LOCAL, MAKE LOCAL, LOVE LOCAL

EAT LOCAL, MAKE LOCAL, LOVE LOCAL

Here is the story, the beef is from OUR herd of Angus cattle. 
Hand reared & selected, hand prepared & flame grilled.

The leaves, veg & spuds are from our farm, 
if we can grow it,  we serve it, if we can’t grow it, we source it from 

local, fantastic artisan suppliers who we know & trust. 
Breads, especially for us from Walshe’s Bakehouse in Waterford. 

Cheese & dairy from Wexford Creamery & Sherridan’s. 

@FarmHouseBurgerFHB

@FarmHouseBurgerFHB



 

STARTERS

CHICKEN WINGS  SMALL 8.50 - LARGE 14.50 
Irelands own - Tara Hill honey, Jameson glazed with garlic and chive dipping sauce  
(6,7,9) (AC)

Don’t jerk about – Guinness and Jerk chilli wings with cashews, spring onion and lime.
(5,6,9)

RIPPING RIBS  
Love me tender - Baby back pork ribs in sweet, smoky, sticky BBQ glaze. (9,12) (GF)  9.50

PRIME ON YOUR PLATE Dry aged 6oz Angus Rib eye with chimichurri mayo,  
crispy onions, mini wraps (6,7,9) (AC)       13.50
 

CRAB CROQUETTES SMALL 8.50 -  LARGE 14.50 
Picking crab - Rosslare crab and grilled corn croquettes with sweet and sour dipping 
sauce (1,6,7,11)

FISH TACO  SMALL 8.50 - LARGE 14.50
Open taco with grilled cod, avocado, iceberg, tomato salsa and No.1 sauce (3,6,7) (AC)

SALADS
9.50

HAIL CAESER Classic Caesar salad with gem lettuce, rustic croutons, pecorino shavings, 
Caesar dressing and a golden fried egg (6,7,11,13) (AC)(V)
add grilled chicken 3

TWISTED GREEK Olive, cucumber, melon, mint and feta salad with pistachios,  
aged balsamic and lime dressing (5,9) (GF)(V)

HOT FROM THE GRILL 

We cook what’s just off the boats or prime from our butcher, simply grilled & served 
with your choice of mini salad & Farm fries, when its gone -  its gone.

FHB ANGUS STEAK of the day, Jameson pepper sauce or tarragon butter* (AC)
KILMORE QUAY catch of the day, lemon & parsley butter or tomato & basil cream* (AC) 
*priced daily, ask your server for details.

We make every effort to be very sensitive, accommodate life style choice, understand dietary 
requirements & highlight them on our menu, just let us know & we will help you through your choices. 

With that in mind, we can’t get to a flour-free environment it is simply not possible for us  
to guarantee that our busy kitchen is 100% allergen free

 
GF - gluten free, AC - this dish is adaptable to GF, V - vegetarian, VV - Vegan & vegetarian

 
1 – Shellfish - Crustacean, 2 - Shellfish - Mollusc, 3 - Fish, 4 – Peanuts, 

5 – Nuts, 6 – Gluten, 7 – Milk & Dairy, 8 – Soya, 9 – Sulphates, 10 – Sesame Seeds, 11 – Eggs, 
12 – Celery and Celeriac, 13 – Mustard, 14 – Lupin

SMASHING BURGERS & BUNS
ALL SERVED WITH FARM FRIES

ALL 16.50

THE FARMHOUSE
Our signature, 24hr smoked Angus brisket, golden crisp onions, Wexford cheddar, 
tomato relish, No.1 sauce ( 6,7,9,10,11) * (AC)

THE BACON DOUBLE  
Iceberg, farm relish, Wexford cheddar, smoked bacon, vine tomato relish  
and No.1  Sauce (6,7,9,10,11) * (AC)

THE WEXICAN 
Gubeen chorizo, beef brisket, jalapeno relish, Wexford cheddar, iceberg, crispy onions  
and tomato relish (6,7,9,10,11) * (AC)

BUFFALO CLUCK
Buffalo style chicken fillet burger with honey and mustard slaw, Gubeen cheese, 
farm relish, and No.1 sauce (6,7,9,10,11,13)  (AC)

OLDSKOOL
Iceberg. tomato, No.1 sauce and farm relish (6,7,9,10,11) * (AC)

BRUNCH O’CLOCK
Smoked bacon, tomato, iceberg and fried egg with farm relish (6,7,9,10,11) * (AC)

5 A DAY 
Chargrilled pineapple with roast peppers, grilled Haloumi, portobello mushroom, iceberg, 
No.1 sauce and crispy onions (6,7,9,10,11) (V)

BACON DOG
Grilled pork premium sausage with maple glazed smoked bacon, honey mustard slaw,  
green chillies, crispy onions and mustard mayo in a glazed brioche roll (6,7,9,10,11,13) 

*All burgers are 2x3oz FHB handmade prime burgers with OUR beef from OUR Farm

ADD
Beef patty 3  -  Bacon 2 - cheese 1 – any other ingredient 1

tried & tested but because you are always right……
Just let us know if you would like to swap something out or in, to a gluten free or  

granary bun or be bun-less and you got it!!!

SIDES
4.00

Tempura onion rings, honey and mustard coleslaw, mini-Caesar salad, mini-twisted Greek 

FRIES
Naked (v)- rosemary and sea salt - truffle garlic dip 4 (7,9,11,13)
Farmhouse (V)– Wexford cheddar cheese & golden crisp onions 5 (6,7)
Loaded - w / bacon, Wexford cheddar, No1 sauce 6 (7,9,11,13)


