
 

Our Beef is Locally Sourced and from Irish Origin 
We support our Local Suppliers in compliance with our ECO policy in the Hotel to reduce the impact on our environment 

All our Prices shown include VAT, Service charge is not included 
Should you suffer from any Food Allergies then please notify our Service Staff 

,V=Vegetarian Dish, * non added Gluten ingredients 

Sandwiches 

Europe Open Seafood Sandwich         €15 

Atlantic prawn, smoked salmon,  

crab meat on soda bread              

6oz Sirloin Steak Sandwich           €17 
Mushroom duxelles, pesto mayo,                                                                

baby gem, mozzarella cheese  

 

Vegetarian Bagel (V)           €13 

Brie cheese, red onion marmalade, rocket                                                           

French Toastie            €12 

Rustic baguette, vintage cheddar cheese, glazed ham             

 

Chicken Ciabatta            €14 

Roast red pepper & red onion, pesto                                                         

mayonnaise, baby gem, mozzarella cheese   

 

Snacks 

Garlic Butter Tossed Prawns                   €14      

wilted spinach, toasted sourdough bread               

 

Nachos                       €13 

Spicy beef, mozzarella, guacamole, sour cream   

 

Irish Buffalo Mozzarella*            €14 

Heirloom tomato, beetroot, basil pesto, 

rocket salad, mixed seeds 

                       

Hot Crispy Chicken Wings *          €13 

Celery stick, blue cheese dip 

 

Fried Scampi                                         €14 

Rocket and saffron mayonnaise  

Chickpea Falafel Fritters                               €13 

Arrabbiata sauce, Coriander  

Salads 

Caesar Salad                                                    

Crispy pancetta and parmesan cheese         €14 

Butterfly chicken                                               €16 

Tiger prawns                                                     €17 

The Brasserie Salad (V)*           €14 

Organic quinoa, roast butternut squash, kale, feta 

cheese, toasted almonds, ginger & chilli dressing 

 

 

Soups 

Soup of the Day (V)*                        € 6 

French onion soup *                                             €6 

Atlantic Seafood & Mussel Chowder* 

Mirepoix of vegetables and pea shoots                  € 8 

 

Main Courses 

8oz Brasserie Beef Burger                             €23 

Brioche bun, smoked pancetta, tomato, gherkins 

apple wood cheese, chips (served well done only)   

                    

Fried Fish & Chips            €23 

Beer-battered fillet of cod tartar sauce & pea puree 

Classic Beef Stroganoff                 €23 

Seared fillet tips with mushrooms and rice                                   

Pan Fried Fillet of Hake                      €22 

Saffron Infused Risotto, Green Asparagus & Peas 

  

Crispy Pork Belly                                            €22 

Gratin potato, carrot puree, tenderstem broccoli, jus  

 

Crab & Prawn Orzo Pasta                             €21 

Mussel Velouté and pea shots   

Roast Beetroot Risotto (V)          €20      

Goat cheese, rocket and walnuts 

 

Roast Aubergine & Courgette Tort (Vegan)  €19  

With beetroot puree and vegetable 

 

Butternut Squash & Tofu Curry (Vegan)        €19 

Basmati rice, cashew nuts, coriander   

 

Side Dishes 

Peppercorn sauce, garlic butter, 

Cashel blue butter, bone marrow butter.         € 3 

Double cooked Pont Neuf chips                    € 5 

Mashed potato             € 4 

Dauphinoise potato            € 4 

Boiled baby potatoes            € 4 

Market vegetables                        € 5 

Wilted baby spinach                      € 5 

Sauté mushrooms                                              € 4 

Sauté onions             € 4 

Garlic bread                                 € 4 

Garlic bread & cheese                                        € 5 

Mixed salad              € 5 

Truffle & parmesan Pont Neuf potatoes               € 7 

 


