
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

D e s s e r t s

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

(1A,3,7)

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 (3,7)

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,3,7)

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

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

M a i n s

p a n  s e a r e d  f i l l e t  o f  S A L M O N
creamy mash, sautéed greens, tarragon white wine
sauce

(3,4,7,9,10,12)

Char grilled 6oz steak burger, cheddar cheese, streaky bacon,
lettuce, onion, tomato, gherkin on a toasted brioche bun w/
burger sauce & served w/ house fries

N e l l i g a n ’ s  h o u s e  B u r g e r

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 

B e e r  b a t t e r e d  f i s h  &  c h i p s
fresh fish in beer batter, chunky tartar sauce, pea puree,
house fries

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

lentils, peas, chickpea, spinach, coconut & chili velouté. 
basmati rice & poppadom

(1a,7,9,12)

a d d  g r i l l e d  c h i c k e n  € 4 a d d  p r a w n  € 5

 = vegetarian 

B a n k  H o l i d a y  l u n c h  M e n u
r o a s t  

T u r k e y  &  h a m
Sage & onion stuffing, seasonal veg, jus, cranberry
sauce 

(1a,7,9,12)

R o a s t  B e e f
creamy mash, Yorkshire pudding, seasonal veg, 
beef gravy & horseradish 

(1a,7,9,10,12)

r o a s t  l a m b
creamy mash, seasonal veg, red wine jus & mint sauce

(1a,7,9,12)

S t a r t e r s

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

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

homemade brown soda bread

homemade brown soda bread 

 C h i c k e n  W i n g s

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

asian honey hoison bbq sauce  
or
spicy buffalo sauce

(1A,1B,2,4,7,9,11 , 12,14)

(6,7,11)

(6,7,9)

g a r l i c  m u s h r o o m s
garden mixed leaves & creamy garlic mayo

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

GO LARGE W/ FRIES OR SALAD

c h i c k e n  &  m u s h r o o m  v o l  a u  v e n t
served in a puff pastry case w/ creamy white wine sauce

(1A,1B,3,6,7,12)

s i d e s

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

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

h o u s e  F r i e s (12)

s w e e t  p o t a t o  f r i e s (12)

chefs homemade slaw ( 3 , 6 , 1 2 )

CHEF aiham’s GRAVY ( 6 , 1 2 )

CRUSTY DIAMOND ROLL (1A)

Chunky Chips (12)

"At Nelligan’s, we craft everything with care,
using local ingredients, trusted producers, 

& homemade touches in every bite."

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

(1A,3,7,8)

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