
Pasta
Garganelli Noodles €17.50
Smoked Chicken Breast, Chorizo and Scallions 
in a light Garlic Cream

Linguini €17.50
With Mozambique Prawns, in a Tarragon Cream Sauce

Pappardelle Noodles (V) €15.50
With Dingle Peninsula Goat’s Cheese and
Vegetables in Basil Sauce

Salads
Caesar Salad €13.00

With Smoked Chicken Breast €15.50

With Garlic Tiger Prawns €15.50
With Grilled Scallops €17.50

ALL SERVED WITH PARMESAN AND CRISPY BACON

Tofu Salad (V)(GF) €10.50
With Rocket Leaves, Blue Cheese and Cashew Nuts

Killarney Oak Smoked Salmon (GF) €13.50
With Crabmeat and Avocado

Seared Duckbreast Fillets (GF) €13.00
With Summer Salad and Caramelized Peaches in
Orange and Cointreau Glaze 

Broccoli €4.00

Buttered Potatoes €3.00

Mushrooms €4.00

Green Asparagus €4.00

French Fries €3.00

Mashed Potatoes €3.00

Wilted Baby Spinach €4.00  

Mixed Seasonal Salad €4.00

Onion Rings €3.00

Vegetarian
Mushroom Ravioli (V) €16.00
With Wild Mushroom Sauce flavoured with Tuscan Truffle Oil,
served with Rocket Salad 
Potato Gnocchi (V) €16.00
With Green Asparagus and Peas in a Light Tarragon Sauce 
accompanied by a Seasonal Salad

Mains
Fillet Steak of Prime Irish Beef (GF) €33.00
With Smoky Pancetta Lardons & Pearl Onions in Merlot Jus

Loin of Lamb (GF) €31.00
With Rosemary & Thyme Jus

Crispy Salmon (GF) €28.00
With Sesame and Wasabi Herb Crème fraîche
and Sautéed Cucumber

Steamed Atlantic Turbot (GF) €33.00
With Julienne of Vegetables and Chive Cream Sauce

All of the above dishes are served with 
Melange of Vegetables and Roast Potatoes

Medallions of Pork Fillet with Wild Mushrooms€28.00
In a Truffle Cream Sauce, Homemade Bread Dumplings

Slip Sole Filets in Beer Batter €21.00
With Lime Aioli, House Salad and French Fries

Grilled King Scallops (GF) €33.00
With Timbal of Basmati Rice and a Light Lemon & Garlic
Cream Sauce

Chef’s Special
Please ask a member of waiting staff for details

Prime Irish 8oz Beef Burger €15.50
Served in a Focaccina Olive Oil Bap with French Fries

Marinated Spiced Chicken Burger €13.00
Served with a Rosemary flavoured Focaccina Bap 
with French Fries

Salmon and Cucumber Relish Burger €15.50
Served on a Fennel Seed Bap with French Fries

Select up to two of the following Toppings:
Melted Cheddar • Sautéed Onions • Crispy Bacon 

• Jalapeno Relish

B-B-Q Spare Ribs €15.50

Please choose from the following Sauces 
to accompany your Grill dish:

Peppercorn Sauce, Béarnaise Sauce, Garlic and Herb Butter,
Aioli, Spicy Smoked B-B-Q Sauce.

10oz Sirloin Steak €25.00
Matured for 18 days for that special taste 

10oz Rib Eye Steak €25.00
With that extra bit of fat for full depth Flavour and Juiciness
served with Braised Whole Shallots in Red Wine (GF)

8oz Fillet Mignon €27.50
Premium Cut from the Centre of the Fillet glazed with
Italian Truffe Jus (GF)

8oz Lamb Fillets €27.50
Flavoured with a Little Garlic, Rosemary and Thyme
from the Herb Garden with a Sun Ripe Vegetable Tartare

Butterfly Breast of Cornfed Chicken €15.50
For succulent flavour with a Rhubarb and Chilli Salsa

All of the above served with Melange of Vegetables 
and French Fries.

Grills

(V) = Suitable for Vegetarians.   (GF) = Gluten Free.
We support our Local Suppliers in compliance with our ECO
policy in the Hotel to reduce the impact on our environment. 

All Beef Sourced is from Cattle under 30 months Old. 

All  prices shown are inclusive of Service Charge & VAT. 

Should you suffer from any Food Allergies then please notify our
Service Staff.

Side Orders

Starters
Homemade Sour Dough Bruchetta (V) €11.00
With Creamy Mixed Mushrooms flavoured with Italian Truffle Oil

Crumbed Thai Fish Cake €10.50
With Mango-Papaya Salsa

Chicken Liver Pate (GF) €13.00
With Mixed Leaves, Red Onion & Portwine Marmalade

Classic Prawn Cocktail (GF) €13.50
On Crispy Iceberg Lettuce Chiffonade & Sauce Marie Rose

Deep Fried Cooleeney Camembert €13.00
With a Pear & Celery Salad, Walnut & Cranberry Sauce

Carpaccio of Prime Irish Beef €13.50
Marinated with Tuscan Summer Truffle Oil,
Rocket Leaves and Parmesan Shavings

Chacúterie Platter €13.00
With Italian Parma Ham, Milano Salami, Chorizo,
Connemara Air Dried Beef and Rillettes de Pork,
accompanied by pickled vegetables

Soup of the Day (V) (GF) €6.00

Consommé with Vegetables (GF) €6.00

French Onion Soup €6.50

Lobster Soup (GF) €7.50

Smoked Seafood Chowder (GF) €7.50


