
Starters

MAIN COURSE

Allergens
1 Cereals containing gluten - 1a Wheat - 1b Rye - 1c Barley - 1d Oats - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soya - 7 Milk - 8 Nuts -

8a Almond - 8b Hazelnut - 8 c Walnut - 8d Cashews
8e Pecan Nuts - 8f Brazil Nuts - 8g Pistachio - 8h Macadamia - 8i Pinenuts - 9 Celery - 10 Mustard - 11 Sesame Seeds - 12 Sulphur Dioxide &

Sulphites - 13 Lupin - 14 Mollusks - V VEGAN

DESSERT

ROOM SERVICE MENU  
AVAILABLE FROM 12 NOON TO 22.00PM 

Tray Charge - €10.00
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Fish & Chips - €25.00
Golden battered fish served with lemon dressing, buttered peas, tartar sauce served with crispy chips

(1a, 3, 4, 10, 12)

Saffron Vegetable Risotto   - €26.00
Saffron risotto with roasted peppers, courgette, cherry tomatoes, peas, spinach, parsley, lemon & extra virgin olive oil

(12, V)

Roast Supreme of Chicken - €29.00
Pan-roasted chicken supreme, creamy chive mash, goat’s cheese croquette, basil velouté & green beans

(7, 9, 12)

Braised Beef Short Rib  - €32.00
Slow-braised Irish beef short rib, duchesse potatoes, glazed carrots & red wine jus

(1a, 7, 9, 12)

Chargrilled Ribeye Steak  - €48.00
Irish ribeye steak, spinach purée, Roscoff onion, crushed baby potatoes & pepper sauce

(1a, 7, 9, 12)

Soup of the Day - €10.50
Freshly prepared daily using the finest seasonal ingredients. Served with homemade brown bread

(1a, 3, 7, 9, 12, V)

Glazed Pork Belly - €16.50
Slow-cooked pork belly finished with a glaze, accompanied by tempura tenderstem broccoli, fermented kimchi, and a

drizzle of ginger-scallion oil
(1a, 2, 4, 6, 10, 11, 12)

Pan-Seared Scallops- €19.00
Cauliflower purée, shaved cauliflower, black pudding crumb, garden cress

 (1a, 7, 9, 12, 14)

Seafood Chowder - €17.00
raditional Atlantic seafood chowder, served with homemade brown bread

(1a, 2, 3, 4, 7, 9, 12, 14)

Pan-Seared Salmon Fillet - €31.00
Traditional Spanish saffron rice, mixed seafood, peppers, tomato, peas & parsley

(4, 7, 12, 14)

Sticky Toffee pudding - €12.50
Date & butterscotch pudding, vanilla ice cream

(1a, 3, 7)

Trio of Ice Cream - €11.50 
Chef’s selection of artisan ice creams, served with honeycomb pieces, seasonal fresh berries, crisp choux puffs, and a drizzle of

golden caramel
(1a, 3, 7)

Warm Apple Crumble - €13.00
Caramelised apple, creamy custard, sweet spiced crumble, vanilla ice cream

 (1a, 3, 7, 8, 12)

Sticky Toffee pudding - €12.50
Date & butterscotch pudding, vanilla ice cream

(1a, 3, 7)



NIGHT MENU
Available from 10pm to 7am

 
 Please allow up to 30 minutes for your food to be served after placing

your order
 

Sandwiches-€11.50 
 

Toasted Ham & Cheese
 Served on white or brown sliced pan with side salad and crisps

( 1a, 7, 12)

 
Chicken & mayo 

 Served on white or brown sliced pan with side salad and criSps 
 (1a, 3)

 
TUNA & SWEETCORN 

 Served ON WHITE OR BROWN SLICED PAN WITH SIDE SALAD AND CRISPS 
(1A, 3, 4)

 
VEGEATARIAN

HUMMUS & GRILLED VEG Served ON WHITE OR BROWN SLICED PAN WITH SIDE SALAD AND CRISPS
(7, 12)

 PIZZAS

MARGHERITA - €16.50
(1A, 7, 12)

pepperoni - €17.50
 (1a, 7, 9, 10, 12)

CREATE YOUR OWN-€17.50
choose from : ham, chicken, mushrooms, peppers, pineapple, red onion

Please make our colleague aware of any dietary requirements you may have when placing your
order
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