
M a i n  p l a t e s

a l l e r g e n s : 1 . 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 
9. Celery 10. Mustards 11. Sesame seeds 12. Sulphur dioxide 13. Lupin 14. Mollusc

(1, 1A,3,6,11)

s p i c e d  l e n t i l  &  c o c o n u t  c u r r y

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

C a e s a r  S a l a d

D e s s e r t s

 = vegetarian 

S a n d w i c h e s
b u r g e r s  &  b i t e s

B e e r  b a t t e r e d  f r e s h  f i s h  &  c h i p s
today’s fresh fish in beer batter, chunky tartar
sauce, pea puree & house fries

(1A,1C,3,4,6,7,10)

N e l l i g a n ’ s  h o u s e  B u r g e r (1A,3,7,9,10,12)

K i l m u r r y  f r i e d  c h i c k e n  b u r g e r
Fried chicken, garlic mayo, lettuce, tomato gherkin & red
onion, served in a brioche bun w/ fries 

(1a,3,6,7)

s t e a k  s a n d w i c h  
6oz striploin steak, ciabatta, caramelised onions, red
cheddar, sriracha mayo, rocket, chunky chips & pepper
sauce.

(1B,3,7,6,8,11)

N e l l i g a n ’ s  F a m o u s  B e e f  B r i s k e t  s a n d w i c h
warm onion & poppy seed oval bap, Chef’s gravy 

(1A,1B,2,3,7,11 , 12)

T o a s t e d  s p e c i a l  (1A,7,9,10,12)

Limerick ham, red cheddar cheese

lentils, peas, chickpea & spinach, spiced Asian coconut
& chil i velouté. Served w/ basmati rice & poppadom

a d d  g r i l l e d  c h i c k e n  € 5 a d d  p r a w n  € 6

(1A,10)

r o a s t  o f  t h e  d a y
Please ask your server for today’s roast of the day.

l u n c h  m e n u
12PM - 4PM

s i d e s *
F r i e s

S w e e t  p o t a t o  f r i e s

h o u s e  s i d e  s a l a d (3,9,10,12)

c r e a m y  M a s h (7,12)

(12)

(12)

S t a r t e r s  &  s a l a d s

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

served w/ homemade brown soda bread

served w/ homemade brown soda bread 

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

dressed baby gem lettuce, parmesan & croutons

(2,4,7,9,11 , 12,14)

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

a d d  c h i c k e n  € 5  

add house fries or cup of soup €3

(3,7)

Hazelnut & White Chocolate Chip Brownie
v a n i l l a  i c e  c r e a m

(1A,3,7,8)

Today’s House Cheesecake
w h i p p e d  c r e a m

(1A,3,7,8,11)

sticky toffee pudding 
b o u r b o n  c a r a m e l  s a u c e ,  v a n i l l a  i c e  c r e a m  

(1A,3,7)

Selection of Ice Cream (1A,3,7,8)

Apple & cinnamon Crumble
c u s t a r d  &  v a n i l l a  i c e  c r e a m  

(1A,1B,3,7,8)

b e e f  s t r o g a n o f f (7,10,12)

beef, mushrooms & caramelized onions, rich brandy &
paprika cream sauce, basmati rice 

P r a w n  t a c o s
soft shell torti l las, tempura prawns, slaw, salsa & lime,     
     a d d  h o u s e  f r i e s  o r  c u p  o f  s o u p  € 3

(1A,2,3,4,6,7)

V e g g i e  D e l i g h t  B u r g e r
pea, sweetcorn, carrot & sweet potato patty, lettuce,
tomato, onions, garlic mayo, house fries

(1A,1B,2,4,7,9)

‘Please inform your server of any food allergies or dietary requiremnts before ordering.’ 

"AT N E L L I GA N’S,  W E  C R AF T EV E RYTH ING W ITH C ARE ,  USING LOCAL INGREDIEN TS,  
T R U STED  PRODUCERS,  & H OM EM AD E TOUCH ES IN  EV ERY BITE ."

🥩 MEAT — JIM FLAVIN BUTCHERS & ENDA AHEARNE   🐟 FISH — CS FRESH FISH  
🥕 FRUIT & VEG — LIMERICK FRUIT & VEG    🥖 BAKERY — THE 061 BAKERY

SUPPORTING LOCAL PRODUCERS WITH PRIDE.

b A K E D  S T U F F E D  g A R L I C  m U S H R O O M S
cream cheese. herb crust, garlic mayo, garden salad

(1A,3,7,9)

w a r m  g o a t s  c h e e s e  &  B e e t r o o t  s a l a d  
roast beetroot, goats cheese, chil ly, hot honey, mixed
leaves, candied pecans, herb croutons, balsamic dressing 

(1A,7,8,10)

C h i c k e n  W i n g S
Asian honey hoisin bbq sauce
OR Spicy buffalo sauce, Blue Cheese Dip

(6,7,11)

(6,7,9)

w a f f l e  b a s k e t ,  c h o c o l a t e  s a u c e ,
s e a s o n a l  f r u i t

add house fries or cup of soup €3

Char grilled 6oz steak burger, cheddar cheese, streaky
bacon, lettuce, onion, tomato, gherkin, toasted brioche,
burger sauce, house fries

S m o k e d  S a l m o n  &  C r e a m  C h e e s e  t o a s t e d  b a g e l
garlic cream cheese, garden salad

add house fries or cup of soup €3


