
 Soups 

French Onion Soup  
with Gruyere Crouton 
 

  9 

Soup of the Day    8 

Wild Atlantic Seafood Chowder gf 
Dill Oil  

13 

 

 

Snacks and Salads 
 

The Dunloe Sushi Roll gf 
Philadelphia, Oak Smoked Salmon, Sesame Seeds, 
Cucumber, Avocado, Wasabi, Soy Sauce, Wakame 
 

16 

Heirloom Tomato Bruschetta v 
Focaccia, Pine Kernels, Basil 
 

14 

Chicken Wings in Dunloe Hot Sauce gf 
Sesame Seeds, Glass Noodle Salad, Sour Cream 
 

17 

Classic Ceasar Salad  
Baby Gem Lettuce, Crispy Bacon, Caesar Dressing 
and Croutons                                                           
with Smoked Chicken 
with Prawns        

                                                                                                    

16 
 
 

19 
21 

Dingle Gin Marinated Gravad Lax gf 
Mango Chilli Salsa, Curry Coconut Granola  
 

17 

Poached Pear and Chicory Salad 
Breaded Camembert, Candied Walnuts  

 

15 

Wild Forrest Mushroom Arancini           
Chunky Arrabbiata 
 

17 

 
 
 
 

 Sandwiches 
 

Ciabatta Steak Sandwich 
Truffle Mayonnaise, Caramelized Onions, 
Rocket Leaves, French Fries 
                        

22 
 

Irish Short Rib Tacos with melted Cheddar 
Tomato & Jalapeno Salsa, Sweet Potato Fries    

 

17 
 

Pulled Pork Focaccia 
Russian Dressing, French Fries 
 

17 

Spillane’s Oak Smoked Salmon 
Horseradish, Capers, Pickled Red Onion 
On Guinness Bread, Chive Cream Cheese 
 

19 

Southern Fried Jerk-Chicken Ciabatta 
Rocket, Harissa Mayonnaise, Jerk Seasoning 
 

 
 
Rocket, Spiced Jerk Mayonnaise 
 

16 

 

Mains 

Prime Irish Beef Burger (2 x 4oz) 
Lettuce, Tomatoes, Pickled Gherkins,  
Red Cheddar, Burger Sauce, French Fries 
 

 24  Grilled Fillet of Seabass gf 
Crushed Tian Potatoes, Pickled Fennel Salad, 
Crispy Capers, Red Pepper Beurre Blanc 
 

29 

Thai Red Chicken Curry 
Basmati Rice, Naan Bread 
 
 

 25  Chicken & Pork Ramen                                      
Rice Noodles, Egg, Pak Choi 

22 

Grilled Irish Sirloin Steak (10oz) 
King Oyster Mushrooms, Peppercorn Sauce,  
French Fries 

 

 33  Pork Tomahawk 
Roscarberry Black Pudding & Pancetta Croquette, 
Tarragon & Mushrooms Sauce 
 

28 

      

       
282 
Side’s 

Mixed Seasonal Salad gf 5  Sautéed Onions gf 5  

Fried Mushrooms with Garlic Butter gf 5  Wilted Baby Spinach gf 5  

Mixed Seasonal Vegetables gf 5  French Fries 5  

Boiled Buttered Baby Potatoes gf 5  Mashed Potatoes gf 5  

 

  
Our Beef is locally sourced and is of Irish origin.  

We support our Local Suppliers in compliance with our ECO  
policy in the Hotel to reduce the impact on our environment. 

All prices shown are inclusive of VAT 
Should you suffer from any Food Allergies please scan the QR code for 

Allergen Information. A hard copy is also available. 

 


