
 
Starters 

 
Garlic Mushrooms 
Deep Fried Mushrooms accompanied 
with Garlic Bread 
 

€4.45 Homemade Soup of the Day 
Soup accompanied with 
Homemade Brown Bread or Fresh 
Rolls 

€3.50 

Horseshoe of Galia Melon 
Horseshoe of Galia Melon filled with 
Fresh Fruit 

€3.50 Chicken & Mushroom Bouchee 
Pastry Case filled with Chicken & 
Mushroom in a Creamy Wine 
Sauce 

€4.25 

Spicy Chicken Wings 
Served with Seasonal Salad & Garlic 
Dip 
 

€4.50 Prawn Cocktail 
Fresh Prawns on a Bed of Lettuce 
Leaves with a Brandy Cocktail 
Sauce 

€6.95 

Oak Smoked Salmon 
Irish Smoked Salmon on a generous 
Garnish of Lettuce Leaves with 
Lemon Wedges & Capers 

€6.95   

 

 
 

Main Course 
 

10 oz Sirloin Steak 
Cooked to your liking served with 
Mushrooms, Onions & Gaelic Sauce 

€17.95 6 oz Sirloin Steak 
Cooked to your liking served with 
Mushrooms, Onions & Gaelic 
Sauce 

€13.95 

Chicken Curry 
Strips of Chicken Breast in a Light 
Curry Sauce Served on a bed of Rice 

€11.95 Chicken Kiev 
Breast of Chicken stuffed with 
Cream Cheese & Garlic 

€12.95 

Chicken Maryland 
Pan-fried Breast of Chicken with 
Pineapple and Banana Fritters 

€12.95 Grilled Fillet of Salmon 
Served with Lemon and Lime 
Glaze 

€13.60 

Deep Fried Fillet of Cod 
Fillet of Cod in a Crispy Batter 
served with Lemon Wedges 

€12.95 Sweet & Sour Chicken 
Served on a Bed of Rice 

€11.95 

Traditional Stuffed Turkey and 
Ham 
Served with Cranberry Sauce 

€11.95 Roast Sirloin Beef 
Served with Gaelic Sauce 

€11.95 

Lasagne 
Light Lasagne served with a 
generous Side Salad & Garlic Bread 

€10.95 Vol-au-Vent 
Pastry Cases filled with Chicken 
and Mushroom in a Creamy Wine 
Sauce 

€9.95 

Deep Fried Scampi 
Served with a Generous Side Salad 
& Lemon Wedge 

€12.95 Ham & Mushroom Omelette 
Omelette served with a Generous 
Side Salad & Chips 

€10.95 

 
(All of the main courses are served with a selection of fresh vegetables & potatoes) 

 



Sandwiches 
 

Steak Roll 
Served with a Side Salad and Chips 
 

€9.95 Cajun Chicken Roll 
Served with a Side Salad and 
Chips 
 

€8.95 

Open Sandwiches 
Served on Homemade Brown Bread 
with a generous Side Salad 

€6.75 The Castle’s Toasted Special 
Toasted Sandwich with a Choice of 
Two Fillings Served with a Side 
Salad.  
 

€6.75 

Salad Plate 
Cold Meat Salad served with 
Homemade Brown Bread 
 

€10.96   

 
 

 
 

Desserts 
 

Fresh Fruit Pavlova 
Served with Fruit Coulis 

€4.50 Homemade Cheesecake 
Served with Fruit Coulis 
 

€4.50 

Profiteroles 
Served with Hot Chocolate Sauce 

€4.50 Apple Crumble 
Served with Custard 
 

€4.50 

Selection of Ice-Cream 
Served with Butterscotch Sauce 

€12.95 Banana Split 
Served with a Selection of Ice-
Cream 
 

€13.60 

Baileys Ice-Cream Gateaux 
Served with Chocolate Sauce 
 

€12.95   

 
 
 
 
 
 
 
 
 
 
 
 



 
 

Homemade Vegetable Soup 
Farmhouse Egg Mayonaise 

Savoury Vol-au-Vent 
Horseshoe Galia Melon filled with Fresh Fruit 

Spicy Chicken Wings with Seasonal Salad & Garlic Sauce 
 

 
 

Grilled Fillet of Salmon served with a Light Lemon Sauce 
Pan-fried Breast of Chicken served with a Creamy Wine Sauce 

Traditional Stuffed Turkey & Ham served with Cranberry Sauce 
Roast Sirloin of Beef served with Garlic Sauce 

Vegetarian Tagliatelle 
 

(All of the above dishes are served with a selection of fresh vegetables & potatoes) 
 

 
 

Homemade Cheesecake served with Fruit Coulis 
Hot Apple Crumble & Custard 

Hot Rice Pudding 
Fresh Fruit Pavlova served with Fruit Coulis 

Profiteroles served with Warm Chocolate Sauce 
Jelly and Ice-Cream 

 

 
 

Tea/Coffee 
 
 
 
 
 
 
 
 
 
 
 

 
 
 



 
 

Deep Fried Garlic Mushrooms served with Hot Garlic Sauce 
Chicken & Mushroom Bouchee 

Smoked Salmon on a Bed of Seasonal Salad 
Fan of Galia Melon served with Fruit Coulis 

Spicy Chicken Wings with Seasonal Salad & Garlic Sauce 
 

 
 

Homemade Vegetable Soup 
 

 
 

Traditional Stuffed Turkey & Ham served with Cranberry Sauce 
Grilled Fillet of Salmon served with a Lemon & Lime Glaze 

Roast Breast of Duck Served with Orange Sauce 
Sirloin Steak served with a choice of Sauce 

Breast of Chicken Kiev Stuffed with Cream Cheese & Garlic 
Roast Sirloin of Beef served with Gaelic Sauce 

 
(All of the above dishes are served with a selection of fresh vegetables & potatoes) 

 

 
 

Homemade Cheesecake served with Fruit Coulis 
Hot Apple Crumble & Custard 

Baileys Ice-Cream Gateaux served with Chocolate Sauce 
Fresh Fruit Pavlova  

Profiteroles served with Warm Chocolate Sauce 
Tiramisu Gateau served with Light Chocolate Sauce 

 

 
 

Tea/Coffee 
 
 
 
 
 

 
 


