
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

ROOM SERV ICE  MENU

Snacks

HAR ISSA ROASTED NUTS     5 
(2,3)                
 
NOCELLARA OL IVES
Lemon & Thyme     5

SK INNY FR IES  
& Rosemary Sea Salt        5

 
TR I P LE  COOKED CHIPS
Parmesan & Truffle Mayo    9

(4,7)

Small Del ights

BREAD & D IPS      15

Selection of Artisan Breads, Nduja Butter   
Pesto, Hummus, Extra Virgin Olive Oil
(1,3,4,8,11,13)

CRISPY  SQUID & SCRAPS    15

Sweet Chilli Mayo       
(1, 4, 5, 6, 7, 8, 11, 12)

BUTTERMI LK  CHICKEN STR IPS   15

Buffalo & Cashel Blue Sauce 
(1, 4, 7) 

BLACK PUDDING SCOTCH EGG   15

Homemade Brown Sauce   
(1, 4, 7, 12, 13)

I R ISH CHEESE  SELECT ION   16

Tipperary Brie, Durrus, Blue Young Buck, 
House Chutney, Candied Walnuts, 
Lavosh Crackers   
(1, 2, 3, 7)     

B igger  B ites

K ING PRAWN 
OPEN SANDWICH    25

Avocado, Marinated Cherry Tomatoes, 
Baby Gem, Marie Rose Sauce, 
Grilled Sourdough, Rosemary Skinny Fries     
(1, 4, 5, 7, 8,12)      

MONTENOTTE  BURGER    25 

Dry Aged Beef Patty, Smoked Bacon, 
Irish Cheddar, Beef Tomato, Lettuce, 
Pickles, Rosemary Skinny Fries   
(1, 4, 7, 11, 12)       

CAESAR SALAD     21

Garlic Croutons, Egg & Parmesan Dressing      
(Add Chicken Breast +6€)  

(1, 4, 7, 12)

F ISH & CHIPS      23

Tartare Sauce, Minted Garden Peas       
(1, 4, 7, 8)

Sweet End ings

INDULGENT 
CHOCOLATE  CAKE    13

Hazelnut Crunch, Coffee Ice Cream 
(1, 3, 4, 7)

HONEYCOMB SUNDAY    13

Ice Cream, Lemon Caramel, 
Candied Pecan Nuts
(1, 2, 4, 7) 




