R O O M S E RV I C E M E N U
TO START
***Soup of the day, Guinness brown bread €8
Ballycotton Seafood chowder, dill Albariño cream, Guinness brown bread €13.50
English Market tasting board €23

SALADS
Classic Caesar salad, Rosemary croutons, aged Parmesan, bacon lardons, poached egg €7.50 / €13.50
Superfood grain salad, quinoa, beetroot, pomegranate, broccoli, toasted pumpkin seeds, Greek feta (VE) €7.50 / €13
add Peri-peri chicken €4 / add Prawns €3

MAIN COURSE
Grilled Angus beef burger, streaky bacon, Jack cheddar, house pickle €21
Beer-battered fish and chips, pea purée, tartar sauce €21
***Thai Yellow curry, coconut shavings, grilled tofu, Asian vegetables, red chili strands, basmati rice (VE) €17
add Peri-peri chicken €4 / add Prawns €6
Grilled vegan burger, vegan cheese, Folláin red pepper relish, sweet potato fries (VE) €20
10oz Angus Sirloin steak €38

Served with Pont Neuf potato, sautéed mushrooms, red onion confit, with your choice of sauce:
Jameson peppercorn / Tarragon Béarnaise / Confit garlic butter / Cabernet jus

SIDE S
Creamed potato €5.50

Pont neuf Potatoes €5.50

Green salad €5.50

Fries €5.50

Sweet potato fries €6

Buttermilk Onion Rings €6.50

DE S SE RTS
Chocolate fudge cake, Pecan brittle, chocolate sauce, vanilla Gelato €10.50
Caramel tart, brûlée banana, roasted banana ice cream €10.50
Lemon posset, raspberry & mascarpone cream, lemon & raspberry shortbread €9.50
Blood orange cheesecake, thyme & Rosemary meringue, blood orange sorbet €9.50
***Selection of Scúp Gelato €9.50
Local farmhouse cheese, crackers, quince €15.50
***Denotes items available 24-hours.

(V) Vegetarian

(VE) Vegan

We are delighted to source our ingredients from an array of local suppliers including English Market stall holders.
All beef served is 100% Irish. Some of our dishes contain allergens. If you or a member of your party require further
information relating to allergens please ask your server for a copy of our allergens menu, which contains a full listing of
our dishes & itemises the allergenic ingredients of each, where applicable. This menu is printed on 100% recycled paper.
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