
  

    

Bay & Sorrel 

  

@Clayton Hotel Leopardstown  

  

  
Restaurant Naming 

The word Bay is inspired by the herb “bay”, an aromatic leaf commonly used in cooking. 

Bay is also a reddish-brown colour of a horse, used as a reference to our proximity and 

connection to the Leopardstown Racecourse, and of course, Bay is also linked to our 

community and location -Dublin Bay. 

Sorrel is the fresh herb used in salads and fresh dishes. It is also a colour of a horse. 
 

 

  

 

  

Chef’s Statement  

“Here at Bay & Sorrel, we are committed to ensuring that we maintain a sustainable 

approach to our food. All dishes are cooked to order using fresh local produce. Our main 

suppliers are all based in Ireland, and we work with them to ensure that their product 

is of the highest quality.   

As our food is freshly prepared, we are able to offer dishes that can be adapted to special 

diets. Please let us know if you have any dietary requirements.”  
  

   
Eddie Kilpatrick  
Head Chef  

  



 

  

À La Carte Menu  

Monday to Saturday 6:30pm-9:30pm   
  

  

 

    Starter 
  

Soup of the Day €6.95 
Daily soup served with homemade brown bread  

(Contains allergens 6 - wheat, 7, 8, 9, 12)   

  

Heirloom Tomato, Beetroot and Goats Cheese Salad   €9.50 / €14.50 
Heirloom tomatoes, sliced beetroot, mixed leaves and Boilie Goats cheese and a balsamic 

dressing  
(Contains allergens 7, 8, 9) 

  

 Thai Beef Salad with Chilli, Crunchy Vegetables and Coriander   €9.50 /€14.50 
Marinated sirloin beef steak strips, julienne mixed vegetables with a soy and ginger dressing   

(Contains allergens 8, 9, 10, 12) 

 

Garlic and Chilli Tiger Prawns with Sundried Tomato Bread   €9.95 / €14.95 
Pan-fried prawns marinated in garlic & chilli, baby leaves and warm tomato bread   

(Contains allergens 1 Prawn, 6 Wheat, 7, 8, 9)    

  

 

 

 

 

 

 

 

 

 

 

 



 

 

 

Main Course 
 

Chargrilled 10oz Sirloin Steak with Onion Rings, Herb Roasted Tomato and Skinny 

Chips   €28.95 
Sirloin steak with herb roasted tomato, crispy onion rings, skinny chips and creamy pepper sauce or 

garlic butter 
(Contains allergens 6 - wheat, 7, 8, 9, 12)   

 

Chargrilled 8oz Ribeye Steak with Onion Rings, Herb Roasted Tomato and Skinny 

Chips   €28.95 
Rib-eye steak with herb roasted tomato, crispy onion rings, skinny chips and creamy pepper sauce or 

garlic butter 
(Contains allergens 6 - wheat, 7, 8, 9, 12)   

 

Pan-Seared 8oz Salmon Fillet with Mango and Coriander Salsa €18.95  
8oz Salmon fillet, lemon & herb rice served with a zesty mango and coriander salsa  

                                                                             (Contains allergens 3, 9)   

  

Grilled Hake Fillets, Roast Baby Potato and Gubbeen Chorizo, Chive Beurre Blanc 

€18.95 
Grilled hake with garlic roasted baby potato, sautéed Gubbeen chorizo with a chive buttery 

cream sauce  
(Contains allergens 3, 7, 9)   

  

Smoked Chicken Tagliatelle Pasta in Garlic and Mushroom Cream Sauce €16.95 
Sliced smoked chicken fillet, tagliatelle pasta in a creamy mushroom sauce    

(Contains allergens 6 - wheat, 7, 8, 9, 11)  

  

Pulled Oats and Vegetable Noodle Stir-fry €16.95 
 Stir-fried vegetables and pulled oats, noodles and a soy, ginger & coriander sauce  

(Contains allergens 6 - wheat, Barley, 8, 9, 10, 12)   

  

  Side dishes  
Skinny Chips. (Contains allergens 6 wheat, 8) 

Clayton Side Salad. (Contains allergens 8, 9) 

Tenderstem Broccoli with Garlic Butter. (Contains allergens 7, 8) 

Stir-fried Vegetables. (Contains allergens 7, 8, 9) 

Creamy Mash Potato. (Contains allergens 7) 

€4.50 per side dish 



 

 

 

 

 

Desserts  
  Seasonal Pavlova with Cream and Fresh Fruit   €7.00 

Baked meringue nest with seasonal berries and fresh cream 
(Contains allergens 7, 11)  

  

Raspberry and White Chocolate Mousse with Fruit Coulis €7.00 
Served with butterscotch sauce, vanilla ice cream and fresh cream  

(Contains allergens 6 - wheat, 7, 8, 9)   

 

Cinnamon Spiced Apple and Raisin Strudel with Crème Anglaise €7.00 
Stewed apple, cinnamon and sultanas in a shortcrust pastry with a vanilla-flavoured custard 

(Contains allergens 6 - wheat, 7, 8, 9, 11)   

  

Gluten-Free Chocolate Cake with Dark Chocolate Sauce €7.00 
Warmed gluten-free chocolate cake with fresh cream and chocolate sauce   

(Contains allergens 6 Almonds, 7, 8, 9, 11)   

 

 

 

 

 

 

 

 

 

 

 

  
Allergy Index  

 1. Shellfish            2. Shellfish (Molluscs)  

 3. Fish              4. Peanuts  
 5. Nuts              6. Cereal containing gluten   

 7. Milk/Milk products          8. Soya  
 9. Sulphur dioxide          10. Sesame seeds  
 11. Egg              12. Celery and Celeriac  

 13. Mustard            14. Lupin   

  


