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FRESH JUICE BLENDS 
 F r e s h  Or ang e  J u i c e  -  € 4 . 2 0  

The  Ch r i s tma s  P r o b i o t i c  I c e  T e a  -  € 3.90 House Fermented Kombuchas, Please ask your  
server for Today's Festive Flavour  

Re co v e r y  Med i c i n e  - € 6.90 
Fresh Mango, Pineapple, Turmeric, Coconut Water, 
Cayenne Red Pepper 
Gre en  D i g e s t i v e  E l i x i r  -  € 6.90 
Fresh Orange, Apple, Kiwi, Avocado, Ginger   

Mimosa - €9 . 90  
Prosecco & Orange Juice 

Pink Sangr ia  - €11  
Rhubarb & Rose Tea Syrup, Aperol,

 Fresh Berries, Rosé Wine, Bubbles 

  
        

 
 

 

 

 
 

 

FESTIVE MAINS €17.99 
WEST CORK ROTISSERIE  
CHICKEN 
24 Hour Brined with Thyme & Lemon, 
Rotisserie Breast & Leg, Rotisserie Chicken Jus 

TRADITIONAL ITALIAN 
ROTISSERIE PORCHETTA 
Slow Cooked Rotisserie Pork Belly,  
Lightly Stuffed with Sage & Garlic,  
Crisp Crackling, Rotisserie Jus BALLYCOTTON SALMON &  

COD FISH CAKE 
Lemon & Thyme Allioli 

    
  

 
 

HONEY GLAZED 

 

ROTISSERIE ROASTED HAM

 

Twice Cooked Joint of Irish Ham, 
Rotisserie Jus

 

All the above are served with Honey Roasted Carrots  
& Parsnips, Brussel Sprouts, Roast Carrot Purée,  

Pigs in Blankets, Sage & Onion Stuffing & Your choice  
of Creamy Mash Potato or French Fries 

DESSERT €7.99 

HOMEMADE BUTTERMILK  
PANCAKES 

BELGIAN WAFFLES 

SMALL PLATES / SALADS 
 

 
 

 

 

A CHRISTMAS CLASSIC -  € 14 . 9 9  
Honey Glazed Rotisserie Ham, Two 
Poached Eggs, Bacon Dust, Toasted 
Sourdough, Traditional Hollandaise Sauce 
 
SMOKED ROYALE -  € 15 . 99  
Ballycotton Smoked Salmon, Two Poached 
Eggs, Crushed Avocado, Soda Bread, 
Smoked Paprika, Chive Hollandaise Sauce 
 
 
 

  - € 14.9 9
Panko Crumbed Halloumi, Guacomole, 
Pique de Gallo, Poached Eggs
Hollandaise Sauce, Za'atar Spice

 
 

 
   

  
  

    

BRUNCH 
 
TRULY IRISH -  € 14 . 9 9  
Jack McCarthy’s Black Pudding,  
Two Poached Eggs, Apple Compote,  
Potato Hash, Traditional Hollandaise Sauce 
 
HEUVEOS RANCHEROS  - € 15 . 99 
Rotisserie Pork Belly, Chorizo, Butter Beans 
& Chilli Ragu, Fried Eggs & Sourdough
Sour Cream, Guacamole, Spring Onions 

 
 

 
 

 

GIFT VOUCHERS  

GOURMET SANDWICHES 
THE FESTIVE CHICKEN  
BURGER -  €18 . 99  
Rotisserie Chicken Breast, Sage & Onion 
Stuffing, Pigs in Blankets, Cheddar Cheese,  
Baby Gem, Tomato, Pickled Red Onion,  
Garlic Allioli, Brioche Bun, French Fries 
 

All Sandwiches are served with a side salad and your choice of French Fries or a Cup of Soup. All meat is cooked in house and may contain bones. 
*Our Beef Burger is cooked to order so please allow 20 minutes. 

THE FESTIVE VEGETARIAN 
FEAST - €16 . 99  
Deep Fried Brie, Roasted Red Pepper, 
Relish, Caramelised Onion, Rocket 

HALLOUMI BURGER -  € 16 . 9 9  
Crumbed Halloumi, Crushed 
Avocado, Baby Gem, Beetroot  
Relish, Homemade Allioli, Brioche 
Bun  

THE FESTIVE FEAST SANDWICH  
-  € 15 . 9 9  
Rotisserie Chicken, Crispy Bacon, Fried Brie,  
Stuffing, Cranberry Sauce, Caesar Dressing,  
Baby Gem 

CLASSIC CHRISTMAS SALMON  
BAGEL -  €16 . 99  
Ballycotton Smoked Salmon, Cream Cheese, 
Guacamole, Pickled Red Onion, Capers,  
Gherkins, Salsa Verde, Toasted Bagel  

 

 

 

ROAST PORK BELLY PORCHETTA 
SANDWICH -  €18 . 99  
Freshly Carved Roast Porchetta, Provolone 
Cheese, Apple Compote, Whole Grain 
Mustard Mayo, Lemon Fennel, Salsa 
Verde, Ciabatta 

 
 

 

SPICED BEEF RUEBEN  
SANDWICH -  €16 . 99  
Spiced Roasted Beef, Gherkin,  
Sauerkraut, Provolone Cheese,  
Russian Dressing, Ciabatta 

  
 Chantilly Cream, Brandy Anglaise   

 
  Caramel Drizzle, Toasted Pecans, Chantilly Cream  

   BAILEYS & WHITE CHOCOLATE CHEESECAKE
 Chocolate Sauce, Chantilly Cream & Chocolate Crumb 

      

    
 

   

 
 
 
 
 
 
 
 
 

BRUNCH COCKTAILS 
 Fest ive Spiced Mul led Wine  - €7 . 90  
Cinnamon, Orange and Lemon Zest, Star Anis, Cloves, 

 Maple Syrup  

 

 

SPARKLING 
Rebuli Prosecco Frizzante, Italy - €8 . 50  
Non-Alcoholic wine options available 
 

 

 

 
 

 

THE CHRISTMAS BEEF  
BURGER* - € 18 . 99  Beef Burger, Crispy Bacon, Tomato Relish,  
Crisp Fried Brie, Cranberry Infused Dijon 
Mustard, Gherkin, Cheddar Cheese,  
Pigs in Blankets, French Fries 
 
 
 

 

CINNAMON HONEY LATTE  -  €4 . 70   
Homemade Cinnamon Syrup, Honeycomb Crumble, 
Chai Dust  

 
  

  
 

All Prices Include VAT, Allergen menu available.  
Available Monday to Friday from 12pm to 3.30pm,             
Saturday     and Sunday from 1.15pm to 3.30pm 

Our gift vouchers are a  perfect present for friends and family  
to celebrate a special occasion

 

or to say thank you

. 
Purchase in restaurant or online at thesp i t jack .com  

 
 

FESTIVE MINT HOT CHOCLATE -  € 4 . 70   
Homemade Vanilla Chantilly Cream, Homemade Mint 
Syrup, Aero Mint Crumble 

  
 

Chocolate - €12.99 
White & Milk Chocolate 
Chips, Chantilly Cream,   
Brownie, Chocolate Sauce 

 

  
  

 

Very Berry - € 12.99 
Seasonal Berries,  
Chantilly Cream 

Bacon & Maple 
Syrup

 - €12.99 
 

FRENCH TOAST 
3 Slices of Brioche Bread Fried in 

 our
 
Famous French Toast Mix

 
 Very Berry - €14.99 
Seasonal Berries, 
Chantilly Cream 

Bacon - €14.99 
Bacon & Maple Syrup 

Egg Nog  -  €14.99
Homemade Eggnog 
Anglaise, Christmas 
Pudding Crumb 

 
 

 

Chocolate - €14.99 
White & Milk Chocolate 
Chips, Chantilly Cream,   
Brownie, Chocolate Sauce  

 

Bacon - €14.99 
Crispy Streaky Bacon  
& Maple Syrup 

 

Chicken &  
Waffles - €14.99 
Crispy Fried Pulled  

Rotisserie Chicken,  

Spicy Buffalo Sauce,  

Sour Cream, Spring 
Onions

  

 

 

 

 

 

 

WINE (BY GLASS) 
Full wine menu available upon request 
WHITE 
El Volquete, Macabeo, Spain  - €6.90
Savian, Pinot Grigio, Italy (organic) - €8.50  
Guillaume Aurèle Chardonnay, France  - €8.50
Better Half Sauv Blanc, Marlborough, NZ - €9 .50  

ROSÉ 
Jardin des Charmes Rose France  - € 6.90
RED 
El Volquete,Garnacha,Spain  - €6.90
Jardin des Charmes Merlot France - €6 .90 
Mosquita Muerta, Malbec, Argentina - €9.90
‘LaVendimia'DOCA,Rioja,Spain - €9.90  

 
 

 
 

BEER 
Rye River, Bidin
Bierr Moretti 

 Time Irish Lager - €5.95
Rye River, Upstream Pale Ale - €5 . 95   
Rye River, Brogue Irish Red Ale - €5 . 95
Rye River, Eventide Irish Stout  - €5 . 95  
9 White Deer, Stag Kolsch (gluten free) - €7 . 50
Heineken 0.0%  - €5 . 50  
Stonewell Medium Dry Cider - €7 . 50

 
 

 - €7.00

   

     
 

  
Sourdough, Nduja Sausage, 
Ricotta Cheese, Crispy Bacon, 
Two Poached Eggs, Pancetta Crumb, 
Hollandaise Sauce

   
 

 
  

 

 

   
  

 
 

 
  

 

 
 

 

ROTISSERIE CHICKEN 
CROQUETTES  - € 9.99
Pulled Rotisserie Chicken, Bacon Crumb, 
Homemade Lemon & Thyme Aioli

 

HALLOUMI & EGGS 

THE ITALIAN €14 . 9 9-

Creamy Rotisserie Pulled Chicken, 
Honey & Mustard Ham, Puff Pastry, 
Crispy Leeks, Pancetta Crumb

ROTISSERIE VOL AU VENT
- €9 . 9 9

    THE SPITJACK CAESAR -  € 15 . 99   
Rotisserie Chicken Breast, Baby Gem, 
Croûtons, Crispy Bacon, Shaved Parmesan, 
Caesar Dressing 

  - €1 5 . 99
Warm Salad of Butternut Squash, 
Caramelised Red Onions, Roasted 
Red Peppers, French Dressing, Pumpkin 
Seeds, Marinated Artichokes, Rocket

FESTIVE FRIED BRIE SALAD 

CHERRY & ALMOND CRUMBLE TART

DULCHE DE LECHE PECAN BROWNIE 


