
THE MAIN EVENT

Crispy Battered Fresh Cod
Chunky Chips, Smashed Garden Peas, 
Tartar Sauce 
WH/EG/MK/FH/MD/SP

  
Steak Sandwich
Foccacia, Caramelized Onions, 
Applewood Smoked Cheddar, Baby Gem 
Lettuce, Crispy Onion and Chunky Chips
(Chef recommends cooked medium)
WH/EG/MK/MD/SP

          
Lyrath House Grilled Hereford Beef Burger
Brioche Bun, Brie cheese, Smoked Bacon, 
Sweet Plum Tomato Relish String Chips 
WH/EG/MK/CS/MD

Spiced Falafel Burger
Brioche Bun, Curried Sour Cream, Tomato 
Salsa, Sweet Potato Chips
TN/WH/EG/MK/MS/SP

Prawn Linguine
Linguine Pasta tossed in Homemade 
Tomato and Basil Sauce with Fresh 
Garlic, Parsley & Prawns 
WH/EG/MK/FH/SP

Roast Chicken Supreme 
Cranberry Stuffing, Seasonal Greens, 
Root Vegetables & Pomme Puree served with 
Red Wine Jus
WH/MK/CY/SP

Chinese Style Honey Chilli Chicken
Served with Steamed Rice, Asian sauce, 
Chinese Vegetables
PN/TN/WH/EG/MK/SY/MD

Vegetarian available

€18.50

€23.50

€18.50

€17.50

€22.50

€24.50

€22.50

Boston Prawn
Crisp Baby Gem Lettuce, Avocado & 
Cocktail Sauce 
WH/EG/MK/CS/MD

Halloumi Cheese Wrap
Stuffing, Cranberry Sauce, Rocket
TN/WH/MK/MD/SP

€12.50

€12.50

SIDE ORDERS

Per Portion
Champ Mash Potato MK           
Hand Cut Chips 
Seasonal Vegetable MK

Sweet Potato Fries WH

Garden Salad MD                                                                       

€4.00

€6.50

€9.50

€11.50

€12.50

SALADS

Asian Duck Salad                                                                     
Asian influenced Salad of Aromatic Duck 
Strips, Tossed with Bean Sprouts and 
Toasted Cashew Nuts, Orange Segments. 
House Dressing of Soya, Ginger and Fresh 
Coriander    
PN/TN/MD/SY         

Lyrath Caesar Salad
Baby Gem Lettuce, Caesar Dressing, 
Garlic and Thyme Croutons, Aged 
Parmegiano Regianno, and White Anchovies
WH/MK/FH

               
Superfood Salad               
Quinoa, Baby Spinach ,Pomegranate, Feta,
Pumpkin, Roasted Almonds 
TN/MK/CY/MD  

Add Chicken  €3.00                                                    
Add Tiger Prawns €5.00

€18.50

€10.50

€12.50

GOURMET SANDWICHES

Croque Monsieur 
Oven Baked Ham, Swiss Cheese, Bechamel 
Sauce, Sour Dough Bread
H/EG/MK/MD

  
St Tola Goats Cheese
Sundried Tomato, Pesto, Onion Marmalade, 
Wild Rocket, Foccacia and Balsamic 
Reduction  
TN/WH/EG/MK/MD

€13.00

€14.50

STARTERS

Chef’s Soup of the Day                      
Homemade Brown Bread and Guinness 
Bread or Gluten Free Bread
WH/EG/MK    

House Seafood Chowder
Homemade Brown Bread and Guinness 
Bread
PN/TN/WH/EG/MK

Chicken Wings
Blue Cheese Dressing, Celery Sticks,
Add Spicy Buffalo Sauce or BBQ Sauce
WH/EG/MK/MD/SP

       
Homemade Duck Liver Pâté
Served En Tasse, Tossed Seasonal Leaves 
in Honey Mustard Dressing, Glazed Figs, 
Toasted Brioche    
WH/EG/MK/MD   

Served from 12:00pm (noon)

Peanuts PN Tree nuts TN Sesame SE Wheat WH Lupin LP Eggs EG 
Milk MK Soya SY Fish FH Crustaceans CS Molluscs MS Celery CY 

Mustard MD Sulphites SP All dishes may contain traces of nuts

TUPPER’S BAR



Peanuts PN Tree nuts TN Sesame SE Wheat WH Lupin LP Eggs EG 
Milk MK Soya SY Fish FH Crustaceans CS Molluscs MS Celery CY 
Mustard MD Sulphites SP  All dishes may contain traces of nuts

SWEETS

Cheesecake of the Day 
Served with Raspberry Sorbet
PN/WH/EG/MK/TN

  
Crème Brulee 
Served with Seasonal Berries & Shortbread
PN/WH/EG/MK/TN

          
Sticky Toffee Pudding    
Butterscotch Sauce, Caramel Ice Cream                             
PN/WH/EG/MK/TN

Selection of Ice-Cream     
Served with Belgian Chocolate Sauce
PN/WH/EG/MK/TN

€8.50

€8.50

€8.50

€7.50


