
APARTMENTS  ROOM SERV ICE 
Tray charge of €9

Allergens: 1. Gluten (a-Wheat, b-Spelt c-Khorasan, d-Rye, e-Barley f-Oats) 2. Peanuts 3.Nuts  (a-Almonds, b-Hazelnuts, c-Cashews, d-Pecans, e-Brazil, f-Pistachio, 
g-Macadamia, h-Walnut) 4.Milk 5.Crustaceans (a-Crab, b-Lobster, c-Crayfish, d-Shrimp) 6.Mollusc 7.Eggs 8.Fish  9.Celery 10.Soya 11.Sesame Seeds 12.Mustard 13.Sulphur 
Dioxide and Sulphites 14.Lupin

Snacks

Small Del ights

B igger  B ites

Sweet End ings

H A R I S S A  R O A ST E D  N U TS   			   7 
(2,3b,3c,3d,3h)

 
N O C E L L A R A  O L I V E S 				    7

Lemon & Thyme					   

TRUFFLED CHIPS 					     11

Parmesan, Truffle Mayo
(1a,4,7,12)

CHIPS & DIPS 					     19

Blanco Niño Chips, Beetroot & Orange Hummus,
Lime & Coriander Tzatziki, Spinach, Mint & Jalapeño Dip
(1a,4,11)

BUFFALO WINGS				     	 17

Cashel Blue Cheese Dip, Sweet & Spicy Sauce
(4,7,12)

CASTLETOWNBERE CRAB TOAST 			   17

Crème Fraîche, Lime
(1a,4,5a,7,12)

AGED BEEF STEAK TARTARE 				    17

Brioche Toast, Herb Emulsion, Pickled Shallot
(1a,4,7,12)

CRISPY COURGETTE FLOWER 			   13

Ardsallagh Goats Cheese, Honey, Courgette,
Basil Purée
(1a,4,7)

BONE MARROW BEEF BURGER 			   28

BBQ Brisket, Irish Cheddar, Pickles,
Burger Mayo & French Fries
(1a,4,7,12)

IRISH HADDOCK AND CHIPS 			   25

Curry Sauce, Minted Peas & Tartare Sauce
(1a,4,7,8,12,13)

CAESAR SALAD 					     13

Garlic Sourdough Croutons, Aged Parmesan
(Add Chicken €8 or Wild Atlantic Prawns €9)

(1a,4,7,8,12)

BUTTERMILK & TONKA BEAN PANNA COTTA 		  13

Irish Strawberries, Shortbread, Basil
(1a,7)

CHOCOLATE PRALINE MOUSSE 			   13

Coffee Granite, Ginger Cream, Carmel Ice Cream
(1a,4,7)

IRISH FARMHOUSE CHEESES 			   19

Crozier Blue (Co. Tipperary), St Tola (Co. Claire)
& Smoked Gubbeen (Co. Cork), Red Onion
& Fig Jam, Grapes, Truffle Honey, Lavosh Crackers
(1a,4,7)


