DUNGEON BAR MENU

TO START
KINNITTY CASTLE SOUP OF THE DAY - €6.50
SERVED WITH HOUSE GUINNESS SODA BREAD
(1A,1D,3,7,9,11)

SEAFOOD CHOWDER - €9.50
SERVED WITH HOUSE GUINNESS SODA BREAD & WHIPPED IRISH BUTTER
(1A,1D,2,3,4,7,9,11,12,14)

KINNITTY CHICKEN WINGS (G.F) - €11.00
CHOICE OF BBQ_OR FRANKS HOT
SERVED WITH CELERY & CASHEL BLUE CHEESE MAYONNAISE
(1,9,12)

OVEN BAKED CAMEMBERT - €10.50
SOURDOUGH CROSTINI, BERRY COMPOTE, CHUTNEY AND BALSAMIC CANDIED
WALNUTS
(1,7,8C,12)

MAIN COURSE
LOCAL ALE BATTERED HAKE- €19.50
ACCOMPANIED BY GARDEN PEA PUREE, CHUNKY HOUSE TARTAR SAUCE,
CHARRED LEMON & CHIPS
(1,3,4,7,12)

KINNITTY CASTLE BURGER - €19.50
TWO 407 PATTIES, CRISP STREAKY BACON, RED CHEDDAR, SWISS CHEESE,
KINNITTY CASTLE BURGER SAUCE SERVED ON A TOASTED BRIOCHE BUN
(1,3,7,9,12)

BUTTER CHICKEN CURRY- €17.50
SERVED WITH BASMATI RICE, GARLIC & CORIANDER NAAN BREAD
(1,3,7,8)

BRAISED SHORTRIB OF IRISH BEEF - €23.00
BARLEY & WILD MUSHROOM RISOTTO, RED WINE JUS
(1C,6,7,9,12)

ROAST CHICKEN SUPREME- €21.00
CREAMY GARLIC POLENTA, BABY CARROTS, RED WINE JUS
(1,7,12) HANLY
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SEAFOOD THERMIDOR - €23.00
CHUNKS OF SALMON & COD, MUSSEL MEAT, KING PRAWNS & SHRIMP IN A RICH
WHITE WINE SAUCE FINISHED WITH HONEY & MUSTARD. TOPPED WITH
GRATINATED GRUYERE & RED CHEDDAR. SERVED WITH A CRUSTY SOURDOUGH
LOAF
(1A,4,7,9,12,)

PAN FRIED GNOCCHI - €19.00
WITH DICED SAUTEED MEDITERRANEAN VEGETABLES, SERVED ON A BED OF
CREAMY SWEET TOMATO SAUCE, TOPPED WITH AGED PARMESAN, BASIL OIL
(1)3)7}8112)

10 OZ SIRLOIN STEAK - €31.50
BATTERED ONION RINGS, STUFFED PORTOBELLO MUSHROOM, CHIPS, SERVED
WITH BRANDY & PINK PEPPERCORN SAUCE
(1,3,7,9,12)

DESSERTS €7.95

CHOCOLATE BROWNIE
WITH VANILLA ICE-CREAM

(1,3,7)

STICKY TOFFEE PUDDING
WITH VANILLA ICE-CREAM

(1,3,7)

CHEESECAKE OF THE DAY
(1,3,7,12)

SELECTION OF ARTISANAL ICE-CREAMS
(115)778)

KEY (IRELAND - EHO / FSAI STANDARD)
(1) GLUTEN (1A) — WHEAT (1B) — RYE (1)C — BARLEY (1D) — OATS
(2) — CRUSTACEANS (3) — EGGS (4) — FISH (5) - PEANUTS (6) — SOYBEANS (7) — MILK
(8A) — ALMONDS (8B) — HAZELNUTS (8C) - WALNUTS (8D) — CASHEWS (8E) —
PECAN NUTS (8F) — BRAZIL NUTS (8G) PISTACHIO NUTS (8H) - MACADAMIA (9) — CELERY (10) -
MUSTARD (11) — SESAME SEEDS (12) — SULPHITES (13) — LUPIN (14) - MOLLUSCS HANLY
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