
S PA R K L I N G  /  C H A M PA G N E
Teresa Frizzante Prosecco, Italy 

A fresh, clean and dry yet soft Prosecco. Pale yellow in colour,  
fine bubbles, and a fruity intense bouquet 

€29.50 Bottle

Teresa Rizzi Frizzante Prosecco Brut 20cl, Italy 
This Prosecco is fresh, clean and dry yet delightfully soft with  

fine bubbles and an intensely fruity bouquet. 
€9.95 Bottle

Teresa Rizzi Frizzante Rosé Prosecco DOC 20cl, Italy 
Elegant pink wine with fine bubbles, offering a vibrant summer fruits bouquet 

€9.95 Bottle

C R A F T  B O T T L E D  B E E R S
Five Lamps Lager  |  €7.80

Five Lamps Pale Ale  |  €7.80
Killarney Brewing Company Blonde Ale  |  €7.80
Killarney Brewing Company Hells Lager  |  €7.80

S O F T  D R I N K S
Appletiser Sparkling Apple Juice  |  €4.20
Three Cents Tonic Water 200ml  |  €3.90

Three Cents Sparkling Lemonade  |  €3.90
Three Cents Pink Grapefruit Soda  |  €3.90

Three Cents Pineapple Soda  |  €3.90

A L C O H O L  F R E E
Peroni Nastro Azzuro 0.0%  |  €6.30

Corona 0.0%  |  €6.30
Heinken 0.0%  |  €6.30

Guinness 0.0%  |  €6.00
Bulmers Cider 0.0%  |  €5.80
Tanquery Gin 0.0%  |  €6.00

W H I T E  W I N E
Solandia Grillo, Italy 

The bouquet shows ripe yellow peach and  
mango with notes of almond and chamomile 

€28 Bottle  /  €7.95 175ml

Villa de Lago Pinot Grigio, Italy 
Light, elegant and refreshing  

with a great crispness 
€29 Bottle  /  €7.95 175ml

Black Rock Chardonnay, USA 
On the palate lush tropical fruit aromas  

as well as spicy vanilla flavours 
€29 Bottle  /  €7.95 175ml

R O S É  W I N E
Villa de Lago Rosé, Italy 

Fresh and elegant, with fruity notes  
of peach and apricot, a delicate hint of  

citrus and aromas of peach 
€29 Bottle  /  €7.95 175ml

Inurrieta Coral Rosé, Spain 
Outstanding spring and summer aromas: 

lilacs, pink grapefruit and white peach 
€30 Bottle  /  €8.95 175ml

R E D  W I N E
Folonari Montepulicano  

D’Abruzzo, Italy 
Delicious ripe and juicy, full of red berry flavours 

with a chewy backbone and satisfying finish 
€28 Bottle  /  €7.95 175ml

Black Rock Cabernet  
Sauvignon, USA 

Ripe berry fruit nose with some herbal tones.  
Deep dark fruits on the palate 

€28 Bottle  /  €7.95 175ml

Tocornal Merlot,  
Central Valley, Chile 

Concentrated notes of black fruits and  
soft hints of sweet, toasted oak 

€29 Bottle  /  €7.95 175ml

To order room service,  
please dial the number  

outlined in your welcome letter  
from your bedroom phone

Room service is available  
from 12 noon – 9.30pm

(24 Dishes available 24 hours

Please note an additional €6 will be 
added to your bill as a tray charge



C L ASS I C  FAVO U R I T ES
Fish & Chips €18.50 

Atlantic haddock, lightly battered and 
served with crushed garden peas, tartar 

sauce and skin on fries  
(2, 4, 5, 7, 9, 14)

Classic Baked Lasagne €18.50  
Comforting layers beef ragu, lasagne 

sheets, and creamy béchamel sauce, topped 
with glazed mozzarella served with focaccia  

(1, 2, 4, 7, 14)

Rustic Classic Pizza (v) €16.00   
A rustic combination of oregano  

infused tomato sauce and creamy  
Fior di Latte Mozzarella 
(2, 6, 7, 9, 10, 11, 12, 13, 14)

Fully Loaded Pizza €18.00  
Oregano infused tomato sauce, Fior di 
Latte Mozzarella, cured Napoli salami, 
smoked speck ham, and fennel salami. 

(2, 6, 7, 9, 10, 11, 12, 13, 14)

Nice & Spicy Pizza €18.00  
Oregano infused tomato sauce,  

Fior di Latte Mozzarella, topped with  
spicy Calabrian ‘Nduja sausage laced with 
chilli, Peppadew peppers, fiery Ventricina 

salami and sliced roquito peppers 
(2, 6, 7, 9, 10, 11, 12, 13, 14)

Sweet & Tangy Pizza (v) €17.00  
Oregano infused tomato sauce,  

crumbled Goats cheese, Pepperdew 
peppers and pesto 

(2, 6, 7, 9, 10, 11, 12, 13, 14)

Spinach Pappardelle (v) €17.00 
Pappardelle pasta tossed in  

wilted baby spinach and ricotta cheese, 
toasted pine nuts and rocket 

(2, 4, 7, 10, 14)

Classic BLT €9.00  
Toasted bloomer, layers of bacon,  

gem lettuce and beef tomato 
(2, 4, 9, 14)

Crispy Buttermilk Chicken €12.00 
Breaded chicken breast, spicy slaw,  

gem lettuce and beef tomato in a ciabatta 
(1, 2, 7, 9, 12, 13, 14)

STA R T E R S
Warm Rustic Breads (v) €6.50 
With an olive oil and balsamic dip 

(2, 7, 10, 12, 14)

Chicken Wings €9.50 
Served with a fresh mango,  

lime and chilli salsa  
(2, 4, 7, 9, 13)

Crispy Squid €9.00 
Salt and pepper seasoned squid  

served with a garlic and lemon aioli dip 
(1, 2, 4, 5, 7, 8, 9, 10, 11, 12, 13, 14) 

Today’s Soup (v) €8.00 
A warming bowl of soup served  
with a wedge of ciabatta bread 

(1, 2, 7, 10, 12) 

Cheesy Baked Nachos (v) €7.00  
Layers of tortilla chips and melting  

Cheddar cheese topped with guacamole, 
sour cream and chilli salsa 

(7)

Classic Caesar Salad €14.00  
Strips of Cos lettuce tossed in a creamy 

Caesar dressing with rosemary croutons, 
crispy bacon strips and a soft-boiled egg 

(2, 4, 7, 9, 12, 13)

Add 
Grilled Chicken €4.00  

Grilled Salmon (5) €5.00 

G R I L LS  A N D  B U R G E R S
8oz* Ribeye Steak €31.50  

Irish ribeye steak served with grilled cherry vine tomatoes

Marinated Chicken Breast  €19.00  
Thyme and garlic marinated chicken breast served with grilled cherry vine tomatoes

All the above grills are served with your choice of one side

Add a sauce for €3.50 
Peppercorn (7)  |  Bearnaise (7)  |  Blue Cheese (4, 7)

Classic Cheeseburger €18.50  
Grilled 8oz* Irish ribeye steak burger smothered in relish and topped  

with aged Cheddar, sliced tomato and baby gem 
(1, 2, 4, 5, 7, 9, 12, 13, 14)

Bourbon BBQ Steak Burger €19.00 
Grilled 8oz* Irish ribeye steak burger, grilled back bacon,  

Monterey Jack cheese, caramelised onions, BBQ bourbon sauce 
(2, 4, 9, 12, 13, 14)

Southern Fried Chicken Burger €18.00   
Buttermilk breaded chicken breast, in a toasted brioche bun with sliced tomato  

and baby gem, topped with chipotle mayo, served with skin-on fries  
(2, 4, 7, 12, 13)

Plant-Based Burger (pb) €17.50  
Grilled Vegan burger, served in a toasted beetroot burger bun with sliced tomato and baby gem, 

topped with guacamole and vegan mayonnaise, served with skin-on fries 
(2, 10, 11, 12, 13)

O N  T H E  S I D E
Steamed Green  

Vegetables (pb) €5.00  
Soft herbs

Non-Alcoholic Beer battered  
onion rings (v) €5.00 

(2, 10, 11, 12)

Skin On Fries (v) €5.00 
Dusted with herb salt 

(2, 5, 10, 11, 12)

Sweet Potato Fries (v) €5.00 
Dusted with herb salt 

(2, 5, 10, 11, 12)

SW E E T  T R E ATS
Sticky Toffee Pudding (v) €8.00   
A soft and gooey sponge with lashings of 

sticky toffee sauce, served with a scoop of 
salted caramel ice cream 

(2, 4, 7, 13)

Chocolate Ganache Pudding €8.50 
Rich chocolate ganache pudding  

served with whipped cream 
(2, 4, 7, 13)

White Chocolate &  
Raspberry Cheesecake €8.00 

(2, 7, 13)

Luxury Ice creams  
and Sorbet (v) €8.00   

Ask for today’s flavours and pick  
your favourite 3 scoops 

(7)

(v) Vegetarian  |  (pb) Plant based 
(gf)  Gluten free

*All weights are pre-cooked.
Food allergies: Please ask a member  

of our team for information on allergens 
contained in our dishes. 

Dishes may contain nuts. 
Prices include VAT at the current rate.
Allergens: 1. Celery, Celeriac / 2. Cereal 

Containing Gluten / 3. Crustaceans (e.g. prawns, 
crab, crayfish, lobster) / 4. Egg / 5. Fish / 6. Lupin 
7. Milk, Milk Products / 8. Molluscs (e.g. scallops, 

squid, clam, mussels, oysters) / 9. Mustard 
10. Nuts (e.g. cashew nuts, hazelnuts, walnuts, 
pistachios, almonds) / 11. Peanuts / 12. Sesame 

13. Soya / 14. Sulphites


