
Starters
Ardsallagh goats cheese (C)  e5.30
Baked medallion of sesame seed encrusted cheese 
served on rhubarb & ginger coulis

Deep fried parcel of crabmeat and prawn (V)  e7.50
Served on glass noodles with a chilli and ginger relish 
and fresh lime crème fraiche

Spicy Chicken Wings (C)  e5.30
Served with celery sticks and Cashel blue cheese dip

Atlantic Seafood Chowder e7.50
Topped with smoked pecorino cheese served with homemade brown bread

Homemade Soup of the day (V)  e4.75
Served with baked croutons and crispy rolls

French Onion Soup  e4.75
With gruyere and croutons

Moules Mariniere  e5.30
Mussels with a roasted red pepper and tomato salsa 
topped with parmesan shavings

Mains
Chicken Supreme (C)  e15.75
Honey & Soya marinated breast of chicken on timbale of 
basmati rice mandarin and wholegrain mustard dressing

Slow Roasted Pork Belly  e15.50
On a pomme puree with panfried black pudding,
cider and wholegrain mustard sauce

Poached Darne of Atlantic Salmon (C)  e16.75
On baby potatoes with a fresh mussel and winter vegetable broth

Handrolled Ricotta and Spinach Tortellini (V)  e14.95
Smothered in a sweet basil and sundried tomato cream sauce

Confit of Duck (C)  e14.95
On braised red cabbage with a shallot & balsamic jus

Yaki Soba (C)  e13.95
Japanese dish of fried noodles, with fresh beef, tiger prawns and fat rice 
noodles, wok fried with Asian vegetables in oriental sauces

From the Grill
8oz Sirloin Steak  	 E19.95
10oz Sirloin Steak  	 E23.85
9oz Fillet Steak 		 E27.90
10oz Rib Eye Steak 	 E25.50

All steaks served with a crisp onion stack and your choice of cracked 
peppercorn, garlic butter creamy mushroom or béarnaise sauces. 

All dishes are served with a selection of fresh market vegetables or 
french fries or a mixed salad.

Desserts
Baked New York Cheesecake 

Warm Deep Dish Apple Pie

Fresh Fruit Pavlova  (c)

Homemade Apple & Rhubarb crumble 
with creme Anglaise

Warm Belgian Waffle with Vanilla Ice 
Cream and Caramel Sauce

Rich Chocolate Fudge Cake

Cosmopolitan Selection of Ice-creams
Served on a wafer basket

All the above e5.95 (with ice cream 50c extra)

Cheeseboard of Irish Cheeses e6.95

www.themontenottehotel.com
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Teas / Coffees
•	 Americano  e2.40
•	 Bewleys pot of Tea  e2.40
•	 Selection of Herbal Teas  e2.90
•	 Cappuccino   e2.90
•	 Mocha   e2.90
•	 Au Lait   e2.90
•	 Hot Chocolate   e2.90
•	 Selection of Speciality Coffees   e5.30
       (Irish, Baileys, French, Calypso)

Crispy fried onion stack, Saute mushroom & onions, 
French Fries, Mixed salad, Whipped potatoes with chives, 
Selection of Fresh Market Vegetables and Potato.  

SIDE ORDERS
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