
Welcome to Polly’s...

Our name pays homage to our 
community and to a tights factory that 

sustained the livelihood of generations of 
local people, Pretty Polly.  

 
Our inspiration and passion combined 
with our commitment to sustainability 

forged our concept of a venue where fun, 
flavour and finesse seamlessly intertwine.

In a pond full of ducks, be a Swan!



To Start Your Day

Americano
Espresso
Double Espresso
Latte 
Cappucino
Flat White
Herbal Tea 
Tea
Spiced Chai Latte
Hot Chocolate
Orange Juice 
 
Syrup
Milk Substitutes
Make It Iced

AVAILABLE FROM 8 - 12

HOUSE GRANOLA
Muckross Creamery Yoghurt, Charred Pineapple & 

Toasted Coconut Flakes. (n)
€8.00

COCONUT CRUMBLE PORRIDGE
Irish Oats, Stewed Apples & Cinnamon. (c)

(Available without dairy)
€8.00

CITRUS BRULEE PORRIDGE
Creamy Irish Oats, Plum Compote &

Candied Oranges. (c)
(Available without dairy)

€8.00

BANANA & WALNUT BREAD
Toasted Banana & Walnut Bread served with 

Polly’s Housemade Espresso Cream. (n)
€5.00 

POLLY’S BABKA BUN OF THE DAY
Served with Fresh Cream.

€4.50

SCONE OF THE DAY
Served with our Housemade

Jam or Lemon Curd.
€4.50

€3.70
€3.00
€3.30
€4.00
€4.00
€4.00 
€3.20
€3.00
€4.00
€4.30
€3.00

+€0.50
+€0.50
+€0.25

Beverages

Stand includes: Two Scones of the day, Two 
pieces of Banana & Walnut Bread, Polly’s 
Babka Bun &  Two House Granola Pots.

OUR COFFEE

We proudly use Coffee Beans
from West Cork Coffee.

Our team are happy to split
bills up to two ways.

Polly’s Breakfast Stand

Enjoy all of Polly’s 
favourites on a stand 

designed to share for just

€20



Our wines are sourced from smaller producers 
with a focus on organic, biodynamic & 

natural wine making with the highest standards 
of sustainability & non-toxic production.

                         
MADREGALE CIELLO BIANCO       €8/€30 
Italy 2020 | Chardonnay / Trebbiano 12% (sus)                      

PECILE, ARRIGO BIDOLI              €8.80/€35 
Italy 2022 | Pinot Grigio 12.5% (sus)                                                

CHÂTEAU DES EYSSARDS           €9.80/€39 
‘MANO A MANO’  
France 2021 | Sauvignon Blanc (sus)                

WHITE WINE

RED WINE

MADREGALE ROSSO                         €8/€30 
Italy 2020  | Terre di Chieti 12.5% (sus)	                        

RAFEAL CAMBRA SOPLO                €9/€36 
Valencia Spain 2021 | Grenache 13.5% (sus)                                 

ROSE
DOMAINE DE MÉNARD                           €33 
Bretagne d’Armagnac, France 2020 |  
Gascon Rosé 11% (sus)            

BUBBLES
TUFFEAU                                                €11/€44 
Brut Nature Loire France 2022 | Blanc de Blancs 12%            

TUFFEAU                                                     €44 
Gamay Loire France | Brut Rose 12%            

ORANGE
VINCENZO BIANCO                                 €40
Fattoria di Vaira, Italy 2019 | Falanghina & 
Trebbiano 12% (nat)     

Daytime COCKTAILS

POLLY’S G&T
Mór Irish Gin, Berry, Rhubarb Bitters, Citrus

& Poachers Tonic.
9.4%  Light, Fruity, Sweet 170ml

€9.00

POLLY’S AMERICANO 
Campari, Sweet Vermouth, Orange Bitters & Soda.

9.2% Light, Slightly Bitter, Refreshing 140ml
€9.00

COFFEE TONIC
Italicus, West Cork Coffee, Poachers Tonic.

5.7% Refreshing 175ml
€9.00

Lemonade Stand

GLASS                       
Housemade Mint Lemonade                        €3	                       

JUG                
Housemade Mint Lemonade                        €9	                       



Lunch MENU
AVAILABLE FROM 12 - 3

POLLY’S TASTING BOARD
Classic Hummus, Beetroot Hummus,

House Pickles, Pickled Egg, Falafel, Mixed 
Olives & Pitta. (c)

€15  
 

POLLY’S SALAD
Choose from Crumbed Chicken or Falafel. 
Baby Gem Lettuce, Ardfert Eggs, Sundried 

Tomatoes, Ceasar Dressing, Mango Mayonaise 
& Parmesan Shavings.

€16

DAILY SOUP & SOURDOUGH
Your Server will advise what delicious Soup 

Polly has prepared for you today. (c)

€8

Polly’s Sandwiches
CHOOSE YOUR FILLING:

 
STEAK STRIPS

Horseraddish Mayo, Smoked Red Onion, 
Tomato & Leaves.

€12

SPIT ROASTED CHICKEN 
Housemade Hummus, Lettuce, Courgette, 
Coriander, Pickled Radish & Tahini Sauce.

€11

HALLOUMI
Chargrilled Aubergine, Halloumi, Beetroot 

Hummus, Harissa & Tahini Sauce.
€10

FALAFEL
Hummus, Mixed Leaves, Pickled

Cauliflower & Mango Mayonnaise. 
€10

 ENJOY ON EITHER PITTA OR
CIABATTA BREAD.

Our allergen information is 
available online at theross.ie or 

by scanning this code.

(c) Coeliac Adaptable - Please advise your server.
(g) Gluten Free | (n) Contains Traces of Nuts

(v) Vegetarian | (v-adapt) Vegetarian Adaptable
(sus) Sustainably Produced | (org) Organic

(nat) Natural | (Bio) Biodynamic

 

Sides 
SEASONAL GREEN SALAD

€4

REGULAR FRIES
€5

SWEET POTATO FRIES
€6

BEER BATTERED ONION RINGS
€5

SWEET & CHEESE 

MATCHA ICE-CREAM CAKE
Matcha Sponge, Soft Vanilla Ice Cream,

Jam & Pink Coconut Dusting.
€8

BAKLAVA
Pistachio, Walnut, Orange & Rosewater. (n)

€8

IRISH CHEESE PLATE TRIO 
Served with Housemade Crackers. (c)

€12

Scan Here

We have a €1.00 charge per table for Unlimited
Still & Sparkling Water with 50% of our Water 

Sales given to Local Sustainability

Projects in Killarney.



Beer

Non-Alcoholic

LINDEMANS KRIEK CHERRY                 
ABV: 3.5%     355ml 

€6.20

BITBURGER PREMIUM PILSNER            
ABV: 4.8%     330ml

€5.50

KINNEGAR SCRAGGY BAY IPA              
ABV: 5.3%     500ml

€6.00

KINNEGAR RUSTBUCKET RYE IPA       
ABV: 5.1%     500ml

€6.00

WEIHENSTEPHANER HEFE WEISSBIER 
ABV: 5.4%     500ml

€6.00

WEIHENSTEPHANER HELLES                      
ABV: 5.1%   500ml

€6.00

ZINGIBEER IRISH GINGER BEER           
ABV: 4%      500ml

€6.20

NON-ALCOHOLIC BITBURGER              
ABV: 0.0%   330ml

€3.80


