
DEFINED BY ITS FINELY GRAINED MARBLING, 
CHARACTERISTIC TASTE & TENDERNESS
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€36.00

€35.00

All Served with Choice of One Side

220g Hereford Ribeye Steak 
€10.00 supplement

220g Hereford Sirloin Steak 
€10.00 supplement

All steaks will include herb roast mushroom and 
rocket salad and one side/sauce. 

1kg Denver Steak for Two €90.00
[90.00] served with two sides & a sauce

Add Lobster €120.00

Portuguese Espetada Skewer €25.00
Peri Piri Spiced Chicken Espetada MK

Grilled ½ Cajun Chicken €26.00
Celeriac Remoulade MK/EG

The Grill Burger €19.00
Tomato, Baby Gem, Chilli Tomato Chutney, 
Irish Cheddar & Chipotle Bun MK/EG/WH

11 Hour Cooked Irish €28.00
Lamb Shank
Herb Tabouli Salad, Mint Tomato Relish & 
Red Wine Roast Gravy CY/WH

7 Hour Cooked Irish Beef Shin  €25.00
in a Roasted Tomato Sauce
Celeriac Truffle Puree, Herb & Gremolata
MK/CY

Seasonal Vegetables Tagine €25.00
Toasted Almonds & Tabouli Salad PN/TN

Butternut Risotto €19.00
Toasted Pumpkin Seeds, Rocket Salad, 
Parmesan & Balsamic Reduction MK

Pan Fried Irish Cod €28.00
Asparagus Emulsion, Baby Potatoes, Green 
Peas & Hollandaise EG/MK/FH

Charcoal Grilled Lobster  (Price Per 100g)
with Garlic Butter MK

Spanish Smoked Paprika Garlic Bread WH/MK    €7.50

  €10.00

7.50

€12.00

€12.00

€11.00 

         €9.50

Irish Three Joint Chicken Wings
Grill’s Spicy or BBQ Sauce, Chilli 
& Garlic Aioli EG/MK

Wintery Road Butternut Soup €
Harissa Toasted Pumpkin Seed MK/CY

Five Hour Cooked Honey Glazed
Pork Belly 
Butternut Puree, Chunky Chorizo 
& Charred Bok Choy MK/CY

Chilli Chorizo Prawns
Chilli Garlic Butter, Crispy Croutons WH/MK

€2.00 supplement

16 Hour Cooked Beef Short Rib Arancini      
Sweet Tomato Relish, Balsamic 
& Rocket Salad MK/MD/CY/WH

Heirloom Tomato Caprese Salad 
Mozzarella, Carrot Shavings, Pickled 
Cauliflower, Fennel Oil Dressing MK/CY

VEGGIE

FROM THE SEAFROM THE LAND LOW AND SLOW

STARTERS

ALLERGENS:      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
* Supplement applicable to all guests staying on a dinner inclusive package.
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Spanish Smoked Paprika  
Tobacco Onions MK/WH

Fried Mac & Cheese MK/WH

Irish Hand Cut Chips  

Seasonal Green Salad 

Hennessy Pepper Sauce SP/SY

Roast Red Wine Gravy SP/SY

Hollandaise EG/MK

Chilli & Garlic Butter MK

Garlic Butter MK

MAIN COURSES

Buttery Baby Boiled Potatoes 
with Spring Onions MK

Curried Potato Croquettes & 
Hollandaise  MK

Creamed Spinach & 
Butternut Squash MK



LIQUEUR COFFEE        €8.50

DESSERT COCKTAILS   €12.50

TEA & COFFEE

Baileys Coffee
Irish Coffee
Amaretto Coffee          
Italian Coffee
Cognac Coffee

Nutty White Chocolate 
Martini Vodka (SP, MK)

Creme de Cacao, 
Frangelico, Amaretto 

Frangelico White 
Russian (SP, MK) 

Baileys, Vodka, Kahlua, 
Galliano, Frangelico

After Eight Delight (SP, MK)

Bailey’s, Vodka, Creme 
de Menthe, Creme de 
Cacao Blanc

Espresso €4.00
Double Espresso                €4.60
Americano €4.00
Cappuccino €4.60
Latte €4.60
Hot Chocolate €4.60
Tea €3.90

DE
SS

ER
T

Ice-Cream Assiette 
Salted Carmel, Vanilla & Chocolate Ice Cream with Salted Carmel 
Doughnuts PN/TN/EG/MK/SY/SP

Lemon Posset
Meringue, Turkish WH/LP/EG/MK/SP

Strawberry Mousse
White Chocolate, Chocolate Crumb WH/LP/EG/MK/SY/SP

Peanut Parfait
Chocolate Soil, Carmel Sauce PN/EG/MK/SY/SP

Selection of Irish cheeses
Walnuts, Crackers and Chutney TN/WH/LP/EG/MK/CY/SP

€9.00

€9.00

€9.00

€9.00

€10.00


