
S a l a d s

S t a r t e r s

a l l e r g e n s : GLUTEN 1(A). Wheat 1(B). Oats 1(C). Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya Beans 7. Lactose/Milk 8. Nuts 1 .
9. Celery 10. Mustards 11. Sesame seeds 12. Sulphur dioxide 13. Lupin 14. Mollusc

S o u p  o f  t h e  D a y  

S   L  

V e g a n  s u p e r f o o d

s t  t o l a  g o a t  c h e e s e
baby leaf, st tola goat cheese, candied pecans,
baby beets, strawberries, sourdough herb croutons
& balsamic dressing 

h o u s e  s i d e  s a l a d  w /  r a n c h  d r e s s i n g  €5.00

M e d l e y  o f  f r e s h  v e g e t a b l e s  €5.00

(3,9,10)

d o o n b e g  S e a f o o d  C h o w d e r

 = vegetarian 

N e l l i g a n s b a r a n d r e s t a u r a n t w w w . k i l m u r r y l o d g e . c o m 0 6 1  3 3 1  1 3 3

€8

€10.50

served w/ homemade brown soda bread

sauce gribiche, apple & watercress salad 

served w/ homemade brown soda bread 

€12H a m  h o c k  c r o q u e t t e s  

K i l m u r r y  C h i c k e n  W i n g s

(1A,3,7,9)

a l l  o u r  b e e f  i S  1 0 0 %  i r i s h  

asian honey hoisin bbq sauce 
or
spicy buffalo sauce

SMALL PORTION €13 | LARGE €18

C a e s a r  S a l a d
cos lettuce, crowe’s farm streaky bacon, 
sourdough herb croutons, cherry tomatoes, 
caesar dressing & grated parmigiano reggiano

baby leaf, warm tagine spiced sweet potato,
avocado, plum tomato, quinoa, blueberries
pomegranate seeds, toasted seeds & vinaigrette

€11 €15

€13 €18

€13 €18

s i d e s

d e s s e r t s

W a r m  c h o c o l a t e  b r o w n i e  &  v a n i l l a  i c e  c r e a m  

l e m o n  p o s s e t  w /  w h i t e  c h o c o l a t e  &  l e m o n  b u t t e r  c o o k i e

a p p l e  &  r h u b a r b  c r u m b l e

T o d a y ’ s  h o u s e  c h e e s e c a k e  

S t i c k y  t o f f e e  p u d d i n g  w /  b o u r b o n  c a r a m e l  s a u c e  

€8.50

a d d  g r i l l e d  c h i c k e n  t o  a n y  s a l a d  € 4

(1A,2,4,7,9,11 , 14)

(6,7,11)

(7,9)

(1A,3,7,9,10,12)

(1A,3,4,7,10,12)

(10,11)

(1A,7,8,10)

€4.50C h u n k y  c h i p p e r  c h i p s

R o a s t e d  D a r n e  o f  S a l m o n €23
served w/ creamy mash, roast potato, today’s vegetables,
fresh herb & lemon beurre blanc

(1A,3,7,12)

N e l l i g a n ’ s  h o u s e  B u r g e r
char grilled 6oz steak and marrow burger, aged cheddar,
Crowe’s farm streaky bacon, toasted brioche bun, 
cos, diced pickle & spicy burger sauce 
served w/ proper chipper chips 

€19(1A,3,7,9,10,12)

(1A,3,7)

(1A,3,7)

(3,7)

(1A,3,7)

B r e a s t  o f  F r e e - R a n g e  C h i c k e n
sausage stuffing & roast jus

S l o w  R o a s t e d  P o r k  B e l l y €23
apple sauce & roast Jus 

€23S l o w  b r a i s e d  i r i s h  b e e f  s h o r t  r i b s  
burgandy sauce w/ button mushrooms, bacon
lardons & pearl onions 

S U N D A Y  R O A S T  

(1A,7,12)

(7,12)

R o a s t  R i b  o f  I r i s h  B e e f €23
yorkshire pudding & roast jus 

(1A,3,7,9,10,12)

T u r k e y  B r e a s t  &  L i m e r i c k  H a m  €21
w/ thyme stuffing & roast jus 

(1A,7,12)

€23

€21c h i c k e n  &  m u s h r o o m  v o l  a u  v e n t
white wine & herb cream sauce 

all main courses above are served w/ creamy mash &
today’s vegetables

M a i n  p l a t e s

V e g a n  v e g e t a b l e  t a g i n e
chickpea, butternut squash, sweet potato, spinach,
tomato & Moroccan spices served w/ saffron rice & flat
bread

€20

S u n d a y  l u n c h

(1A,3,7,12)

(1A,3,7,12)

(1A)

(1A,3,7)

€24R o a s t  l e g  o f  s p r i n g  i r i s h  l a m b
herb stuffing and roast jus

(1A,12)


