
 

Our Beef is Locally Sourced and from Irish Origin 
We support our Local Suppliers in compliance with our ECO policy in the Hotel to reduce the impact on our environment 

All our Prices shown include VAT, Service charge is not included 
Should you suffer from any Food Allergies then please notify our Service Staff 

, V=Vegetarian Dish, * non added Gluten ingredients 

 

 

Sandwiches 

Europe Open Seafood Sandwich  € 15 
Crab Meat, Atlantic Prawns, Smoked Salmon, 

Salad, Crisps on Soda Brown Bread 

BBQ Beef Brisket Sandwich   € 15 

Ciabatta Bread, Purple Cabbage Slaw, Fries 

Vegetarian Bagel (V)    € 13 

Brie cheese, Red Onions Marmalade, Rocket 

Honey Roast Ham Sourdough Bread € 13 

Irish Vintage Cheese, Apple Relish  

Cajun Chicken Ciabatta    € 15 

Roast Red Pepper & Red Onion Marmalade  

Baby Gem, Mozzarella Cheese, Pesto Mayonnaise  

Snacks 

Garlic Butter Tossed Prawns*   € 15 

Creamy Spinach, Lemon Aioli 

Fried Scampi     € 15 

Rocket Salad and Lobster Aioli  

Nachos *      € 13 

Spicy Beef, Mozzarella, Guacamole, Sour Cream   

Hot Crispy Chicken Wings *    € 13 

Celery Stick, Blue Cheese Dip 

Heirloom Tomato Salad (V)    € 14 

Irish Mozzarella, Basil Pesto, Mix Seeds 

 
Smoked Tofu Salad (Vegan)   € 11 

Fig, Sesame Seeds, Soya Sauce 

Salads 

Caesar Salad 

Crispy Pancetta and Parmesan Cheese  € 14 

Chicken Strips     € 16 

Tiger prawns      € 17 

The Brasserie Salad (V)*    € 14 

Organic Quinoa, Roast Butternut Squash, Kale 

Feta Cheese, Toasted Almonds, Balsamic Dressing 

Soups 

Soup of the Day (V)*     € 6 

French Onion Soup, Gruyere Cheese Crouton € 8 

Bouillabaisse off Atlantic Sea Food, Aioli Crouton€10 

  

 

Main Courses 

Fried Fish & Chips    € 23 

Beer-Battered Fillet of Cod, Tartar Sauce & Pea Puree 

Pan Fried Salmon     € 25 

Prawns, Pesto Velouté, Rice, Spinach 

Signature Brasserie Burger (2x4oz)  € 23 

Charcoal Bun, Smoked Pancetta, Confit Tomatoes 

Eve’s Leaves Beetroot Relish, Pickle Red Onions, Chips   

Beef Ramen     € 22 

Noodles, Mushrooms, Pak Choi, Egg  

Crispy Pork Belly Roulade   € 22 

Gratin Potato, Apple Puree, Tenderstem Broccoli, Jus  

Garganelli Pasta      € 22 

Smoked Chicken, Chorizo, Tomato Sauce,   

Risotto of Asparagus and Crispy Duck Egg € 20 

Peas, Truffle, Parmesan (V) 

Omelette of Lobster & Prawns   € 22 

Salad, Focaccia Bread 

Red Curry Tofu with Broccoli (Vegan)  € 18 

Basmati Rice, Cashew Nuts, Coriander 

 

Side Dishes 

Peppercorn Sauce, Garlic Butter, Bearnaise Sauce 

Cashel Blue Butter, Bone Marrow Butter  € 3 

Truffle & Parmesan Pont Neuf Chips  € 7 

Double Cooked Pont Neuf Chips   € 5 

Dauphinoise Potato     € 5 

Mashed Potato     € 5 

Market Vegetables     € 5 

Creamy Baby Spinach     € 5 

Sauté Mushrooms     € 5 

Sauté Onions      € 5 

Garlic Bread       € 5 

Garlic Bread & Cheese    € 6 

Mixed Salad      € 5 

Boiled Baby Potato     € 5 

 

 

 


