
 

 

 
Sample A La Carte Menu  

 
 

  
Tomato & Basil Soup with Herb Cream       €5.50  
French Onion Soup with Saffron, Gruyère Cheese & a Croûton     €6.50  
Magret Hot Smoked Breast of Duck       €9.25 
served with Apricot Aioli, Cranberry Confit and Orange Fillets, tossed Salad Leaves   
Bruschetta of Kelly’s of Newport Black and White Pudding      €7.95 
with Glazed Apples & Grainy Mustard Sauce       
Mc Connells Smoked Irish Salmon         €9.75 
with our Homemade Hot Smoked Salmon, our Gravadlax with  
a Dill and Mustard Mayonnaise & Pickled Cucumber Salad 
Tomato & Mozzarella Caprese Salad           €7.85 
with Mozzarella Cheese, Vine Ripened Tomato & Basil Pesto 
Fish Cake with Tomato Salsa, Chive Mayonnaise & Tossed Salad Leaves    €8.95 
Caesar Salad with Gubeen Bacon and Parmesan Cheese      €8.25 
Antipasta Plate           €11.75 
Roast Peppers, Pâté Maison, Crostini with Rocket Leaves & Parmesan, Green & Black Olives 
French Deep Fried Goats Cheese with our own Apple Chutney & Tossed Salad   €8.25 
 
 
 
 
 
 

*   *  * 
 

Kidney Bean & Butterbean Stew         €15.95 
With Tomato Salsa, Basmati Rice and a Poppadum 
Roast Irish Chicken Breast         €18.75 
with Almond and Parsley Bread Stuffing, Wild Mushroom Mash and Balsamico Cream Sauce  
Red Thai Curry of Irish Chicken         €17.50 
with Basil, Cucumber Raita, Basmati Rice & a Poppadum 
Grilled Loin of Organic Irish Pork Chop        €18.95 
with Wholegrain Mustard Mash & Bramley Apple Sauce   
Sligo’s Organic Noodle Pappardelle Pasta        €10.75/€17.45 
with Wild Mushroom Cream Sauce, Rocket Leaves and Parmesan Cheese 
Grilled Rib Eye Steak of Irish Beef        €19.95 
with Onion Rings, Peppercorn Sauce & Chips 
Grilled Rack of Irish Lamb with Butterbeans Cassoulet and Mint Sauce    €25.50 
Grilled Sirloin Steak of Irish Prime Beef served with Bernaise Sauce and Chips  €22.50 
 
 
Today’s Really Fresh Fish  
Grilled Fillets of Irish Salmon         €19.95 
with Pepperonata & a Lemon and Thyme Cream Sauce 
Deep-Fried Breaded Quay Fillets of Lemon Sole       €19.85 
with a Pea and Mint Purée & Tartare Sauce 
 
All dishes served with Gratin Potatoes, Carrot and Turnip Purée,  
 Buttered Cabbage or a Green Side Salad 
 
 

*  *  * 
 

LITTLE DESSERTS €5.95 –TWO PER PERSON 
 

Small little pot desserts for a hint of sweetness at the end of the meal 

Hot Apricot & Almond Pudding  •  Iced Raspberries in Hot White Chocolate Sauce  
Orange Crème Brûlée  •  Yogurt & Lime Cream ·Warm Dark Chocolate Pudding 
Raspberry, Coffee & Vanilla Ice- Cream  (Home-made)  
 

Coffee, Teas, Fresh Mint Tea €2.75 
_________________________________________________________________________________________________________________________________________________ 

There is no service charge except for parties of 6 or more when a 10% charge is made – 100% to our staff 
______________________________________________________________________________________________________________________________________________________ 

All Beef, Pork, Chicken & Lamb served in Restaurant is Irish. 
__________________________________________________________________________________________________________________________________________________ 

We are committed to Gluten Free Cooking. Coeliacs please ask for The Manager to take your order 


