
Nibbles

MARINATED KALAMATA & GREEN OLIVES
SELECTION OF CRISP BREADS & DIPS
(6,7)

Starters & Light Bites

House-Made Soup Of The Day 
Served With Brown Bread
(5,6,7,12)

Traditional Seafood Chowder
Served With Guinness Bread
(1,2,3,7,9,12)

Classic Caesar Salad
Baby Gem Lettuce, Bacon Lardons, 
Parmesan, Sourdough Crouton 
(3,6,7,11,13)
Add Chicken
Add Prawns 

Dingle Goats Cheese &
Beetroot Salad
Goats Cheese Bon Bons, Salt Baked 
Beetroot, Garden Leaves, Pickled Walnut 
and Walnut Dressing
(5,6,7,11,13)

Asparagus & Wild Mushroom 
Bruschetta
Soft Poached Lispole Egg, Grilled 
Sourdough and Béarnaise Sauce
(6,7,11)

Side Dishes
Truffle & Parmesan Chunky Fries (7)
Seasonal Green Vegetables (7)
Colcannon Mash Potato (7)
Classic Onion Rings (6,8)
Seasonal Side Salad (7,8,9,13)

The Main Fair

Killarney Beer Battered
Fish & Chips
Mushy Peas and Tartar Sauce
(3,6,7,8,11,13)

8oz Irish Hereford Beef Burger
Brioche Bun with Crispy Pancetta, 
Smoked Cheese, Onion Rings, French 
Fries and Garlic Mayo
(6,7,8,9,11)

6oz Aged Irish Sirloin Steak
OPEN Sandwich
Caramelised Onion, Watercress, 
Chimichurri, Wild Mushroom Duxelles 
and French Fries
(6,7)

Grilled 10oz Aged Irish Sirloin 
Steak 
O’ Loughlins Sirloin Steak, Celeriac 
Puree, Roasted Roscoff Onion, Grilled 
King Oyster Mushroom, Chunky Chips 
and Pepper Sauce Or Garlic Butter
(7,9,12,13)

Monkfish & Coconut Curry
Black Curry Dusted Monkfish, Coriander 
and Aged Basmati Rice
(1,3,7,9,10,13)

Roast Irish Corn-Fed Chicken 
Supreme
Smoked Potato Fondant, Carrot Puree, 
Baby Carrots, Wilted Spinach and Thyme 
Jus
(7,9,12)

Local Catch Of The Day
Please enquire with your server

Seasonal Herb Gnocchi
Parsley Veloute, Wild Mushroooms,
Pine Nuts and Parmesan Shavings
(5,7,11)

1. Crustaceans
2. Molluscs
3. Fish
4. Peanuts
5. Nuts
6. Gluten
7. Lactose

8. Soya
9. Dried Fruits / SO2
10. Sesame Seeds
11. Eggs
12. Celery
13. Mustard
14. (V) Vegan
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