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To Start

Spiced Potato & Baby 
Spinach Soup          ........	e6

Homemade Soup of
The Day      .....................e6                    
All Served with a warm *bread
roll & *farmhouse brown bread.
                                             

Entrée
 
Thai Curries    ...............	e19   
Choice of: 
Chicken     ,Tiger Prawns,    Tofu    
    Red (medium to hot) 
    Green (mild to medium)
	 Yellow (very mild)

(    restricted to chicken only)

The Steak Sandwich            
......................................e17
Char-grilled Beef fillet served on a 
toasted bap with cherry tomato & 
mixed leave salad, mustard mayo 
& fries.

Chicken BLT       ..............	e14                   
Char-grilled chicken fillet &
smoked bacon served on a warm 
tomato foccacia with cherry 
tomato salad and fries. 

Creole Chilli Beef Sandwich    	
..........................................e11
Served in a sesame nigela bread 
with Monterey Jack cheese.

Smoked Salmon & Cream 
Cheese ............................e10
Served on a toasted bagel.

   Denotes Coeliac options
Denotes Healthy options

Denotes Vegetarian options
Denotes Chef’s Signature Dish

Denotes NOT suitable for Coeliac
Denotes Night Owl Menu Availability Serving from 10 pm – 7 am

All our beef is of Irish origin & fully traceable.
The above dishes may contain nuts, please ask your  

server for more details
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For your convenience you will find a mini bar &
tea/coffee making facilities in your room. 

“All orders carry a g4 tray charge”

Caesar Salad          .........e8
Cos lettuce, *croutons,
Caesar dressing & Parmesan 
shavings

With chicken...........................e10

Sides
Additional....................e3
l  Side Salad
l  Baby Boiled Potatoes

Additional....................e4
l   Steamed vegetables
l   Baby boiled potatoes 
l   Basmati rice
l   Egg noodles
l   Fries
l   Side salad

Desserts
Baked Chocolate Tart
.........................................e7
Served with orange scented 
crème fraiche.

Selection of Ice-creams
.........................................e7

Tiramisu.................................	e7
Served with sweetened cream & 
mixed berry couli.

Blueberry Cheesecake
......................................................e7
Served with sweetened cream & 
fruit sauce.

Selection of Cold Wraps
........................................e9                    
 
•   Smoked Chicken & 
Mango Chutney
With red onions and mixed 
leaves.
•   Plum Tomato &                       
Mozzarella Wrap
Pesto & mixed leaves.
•   Chicken Caesar Wrap
Grilled chicken slices, Caesar 
dressing, Parmesan cheese and 
tossed leaves.

(All wraps served with side salad)

Hourglass Fish and
Chips     ....................e15     
Breaded Cod & chips. Served 
with pea puree & tartar sauce.

Penne Pasta.................e13
Choose from:
• Chicken in a mushroom                 	
   sauce 
• Shrimp in a white & sorrel          	
   sauce
• Chorizo sausage & baby           	
   spinach & mascarpone             	
   sauce.

Pickled Asian Vegetable 
Salad    ...............................e10                    
Served with tossed leaves &
drizzled with a honey &
soya dressing.

Smoked Salmon &
Pasta Salad................e10
Served with olives, baby
plum tomatoes and baby gem 
leaves tossed with an avocado 
& Greek yoghurt dressing.

C C V

S

H V

Kids menu.........e7

Chicken Goujons & Fries 
Fish Fingers & Fries
Chicken Penne Pasta
Chicken, Potato & 
Tomato Salad

Half Bottle Red Wine
Tocornal - Merlot Chile
2007..................................e13
A great wine with excellent balance

Sacred Hill - Shiraz/Cabernet 
Australia 2007..................e15
Soft and full flavoured with lots of fruit

Half Bottle White Wine
Tocornal - Sauvignon Blanc 
Chile 2007 .......................e13
A dry wine with a great finish

Sacred Hill - Semillon 
Chardonnay Australia
2007.................................e15
Light and fruity with an excellent 
flavour

Wine Special
Order any meal from our ‘To Your 
Room’ menu and receive a bottle of 
Tocornal - Cabernet Sauvignon or 
Tocornal Chardonnay for only e18
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Serving From 12 noon – 10 pm

By James Ruane our Executive Head Chef




