
STARTERS
MACROOM BUFFALO MOZARELLA BRUSCHETTA           €14.95                                       
mozzarella & tomato salsa on a toasted brioche,
rocket salad & balsamic glaze (GF - option) 3a,1,10,9

NORTH KERRY PUDDING POTATO CAKE                            €15.95
Griffins black & white pudding croquette, 
red onion, balsamic reduction & apple butter. 3a,1,9

CALAMARI RINGS                                                                          €15.95
lightly spiced calamari rings with a tangy house-made dip. 3a,8,1,2,5,9
(main course option served with fries and a house salad €25.95)

SOUP OF THE DAY                                                                        €10.95
homemade brown bread (G-Option). 3a,1,2,5,9

BALLYGARRY SEAFOOD CHOWDER                                      €12.95
homemade brown bread.3a,4,7,1,2,5,9

SALADS, WRAPS & SANDWICHES
*Please note these items are not served after 6pm

MANHATTAN CAESAR SALAD                                                                 €19.95    
cos leaves, boiled egg, pancetta, caesar dressing, parmesan shavings 
& croute served with your choice of grilled chicken breast, 
smoked salmon or halloumi. 3a,10,1,5

WARM PRAWN SALAD                                                                                €19.95
sautéed pink prawns, lightly spiced sweetcorn, peppers, 
avocado, mixed leaves, dill & lime dressing (GF Option). 7,10,1,5,9

TRADITIONAL TOASTED SANDWICH                                                 €15.95
ham, cheese, onion, and tomato served with salad and fries.3a,1,9 

SIDES
SELECTION OF POTATOES & VEG. 1,9                                     €5.50
SEASONAL SIDE SALAD. 2,9                                                         €5.50
HOUSE FRIES. 9                                                                                 €5.50
COLESLAW. 10,5                                                                               €5.50
ROCKET & PARMESAN SALAD. 1                                               €8.50
SAUTÉED ONIONS & MUSHROOMS. 9                                     €8.50
PARMESAN & TRUFFLE FRIES. 1,9                                              €8.50

SOMETHING SWEET                                                          € 9.95

Please allow 30 minutes for your order                               
All our burgers are served in a brioche bap with fries & house chutney
Full Vegetarian & Vegan Menu Available on request

Why not finish off your meal with a lovely homemade
desserts from our resident pastry chefs Roy & Sombo

(Available from 9pm tp 7am)
Fresh Cut Sandwiches on brown bread or 
white loaf bread (Ham, Chicken, Cheese, Salad)

NIGHT DINING                                                                   €10.95

Available from 12:30 - 9:00pm daily
Room Service Charge €6.95 per person
Please dial ‘0’ to place your order

MAIN COURSES
 

CHAR GRILLED NORTH KERRY SIRLOIN STEAK                                     €39.95                        
flat cap mushroom, onion ring & finished with a brandy &
peppercorn reduction (GF option). 3a,1,2,5,9
 (Please allow for 30 minutes cooking time) 

BARBEQUE BEEF SHORT RIB (Available after 6pm only)                                         €29.95
slow-braised beef served with roasted root vegetables, 
creamed potatoes & barbecue sauce (GF - Option). 3a,2,5,9

CRISP ROAST DUCKLING  (Available after 6pm only)                                                 €33.95
oven roast duck, braised red cabbage, tender stem broccoli 
and gratin potato, finished with an orange glaze (GF - Option). 1,2,5,9
 (please allow 30 minutes of cooking time) 

CHICKEN WELLINGTON  (Available after 6pm only)                                  €29.95
roulade of chicken & mushroom duxelles, wrapped in 
parma ham & encased in puff pastry finished with a 
mushroom sauce. 3a,10,1,2,5,9
(Please allow 35 minutes of cooking time)

PAN SEARED FILLETS OF SEABASS                                                              €28.95
served with sauteed potatoes, chorizo, spinach & red onion, 
with a white wine & soft herb cream (GF - Option). 4,1,2,5,9

NORTH ATLANTIC HAKE  (Available after 6pm only)                                €30.95
pan fried hake, creamed potatoes, grilled asparagus & cherry tomato, 
finished with a Tuscan cream (GF - Option). 4,1,2,5,9 

ROAST SALMON TERIAYKI                                                                             €28.95
oven roast teriyaki infused fillet of salmon, on a pak choi &
asian broth, served with fragrant rice (GF - Option). 4,11,2,5,12,9

TRADITIONAL FISH & CHIPS                                                                          €26.95
light beer batter, homemade tartar sauce & mushy peas. 3a, 10,4,5,9

INDONESIAN STYLE VEGETABLE CURRY                                                  €20.95
lemongrass, ginger & coconut infused curry, served with fragrant rice (G) 
3a,2,9                 (add chicken strips €26.95, add prawns €28.95. 3a,2,9, 7

THE BRASSERIE BURGER                                                                                 €22.95
8oz beef burger topped with smoked bacon, smoked cheddar  
& an onion ring. 3a,10,5,1,9

THE CAJUN CHICKEN BURGER                                                                     €21.95
Pan-seared chicken breast in a spicy cajun marinade 
with red cabbage slaw & garam masala dip. 3a,10,1,5,9

THE VEGETARIAN BURGER                                                                            €21.95
homemade falafel burger topped with coleslaw with 
a cumin and curry mayo dip. 3a,10,1,5,9
  
PHILLY STEAK SANDWICH                                                                             €23.95
tender strips of beef marinated in a barbecue sauce, sautéed
onions & mushrooms, topped with provolone cheese, salad & fries.  3a,1,5,9

Room Service Menu

Allergens: 1. Milk, 2. Celery, 3. Gluten: a. Wheat, b. Rye, c. Barley, d Oat, 4. Fish, 5. Mustard, 6. Nut: a. Walnut, b. Almond, c. Pistachio, d. Pecan, 
e. Macadamia, f. Hazelnut, g. Brazil Nut, h. Pine Nut, i. Cashew, 7. Crustaceans, 8. Molluscs, 9. Sulphites, 10. Egg, 11. Soy, 12. Sesame Seeds, 13. Lupin, 14.Peanut.


