
 
 

 
 
 
 
 

The Killeshin Hotel SO Group. 
We are proud that we can give you the best products available on the market, all come 

from reliable suppliers we also support local business. 

 

SAMPLE Restaurant Dinner Menu 

 

Starters. 
 
 

Chefs Soup of the Day.  (1A,6,7,9) 
Served with Homemade Brown Bread. 

 
Steamed Atlantic Mussels. (7,9,12,14)           

Steamed Fresh Mussels in a White Wine, Garlic Cream, Chilli  
 

The Killeshin Chicken Caesar Salad.  (1A,3,4,7,8,10)  
Baby Gem, Bacon, Pine Nuts, Shaved Parmesan, House Caesar 

Dressing, Garlic Ciabatta, Piri -Piri Chicken. 
 

Chilli & Honey Chicken Wings. (1A,3,6,7,10) 
Blue Cheese or Smokey Barbecue Sauce, Dressed Mixed Leaves 

 
Breaded Garlic Mushrooms.  (1A,3,6,7) 

Mushrooms Coted in a Crisp Golden Crumb, served with Baby 
Leaves Salad, Garlic Mayo. 

                                                   
 
 
 

 
 

Allergen Index 

1. Cereals Containing Gluten     8. Nuts 

1a. Wheat 1b Oats 1c Barley 1d Rye    9. Celery 

2.  Crustaceans       10. Mustard 

3. Egg        11. Sesame Seeds 

4. Fish        12. Sulphur Dioxide/sulphites  

5. Pine Nuts       13. Lupin  

6. Soybean       14. molluscs 

7. Milk 

“although all due care is taken during meal preparation, Cross contamination risks are possible” 
Please ask your server if you require any additional information on food allergens. 
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Main Course. 

Prime Irish 8oz Striploin Steak. (1A,3,6,7) Supplement € 5.00 
Sauté Onions & Mushroom, Grilled Cherry Tomato, House Chips, 

Petit Side Salad, Brandy Peppercorn Sauce. 
 

8oz Classic Irish Beef Burger. (1A,3,7,10) 
Brioche Bap, Iceberg Lettuce, Beef Tomato, Red Onion, Cornichon, 
Crispy Bacon, Mayo, Tomato Relish, Side Coleslaw & Home Fries. 

 
Chicken Korma. (1A,6,7,8,9) 

Braised Chicken in Mild Korma Sauce, Served with Long Grain 
Rice, Toasted Almonds, Fresh Coriander, Poppadum’s, Pickled Red 

Onions, Naan Bread. 
 

Kilmore Quay Tempura Cod. (1A,3,4,10) 
Deep Fried Fresh Cod in a Crispy Batter, Petit Salad, Pea Mint 

Puree and House Tartar sauce, Lemon Wedges. 
 

Spinach & Ricotta Tortellini. (1A,3,7,8,12) 
Spinach and Ricotta Cheese Filled Pasta, Baby Rocket, Pesto, 

Shaved Parmesan, Creamy Rich Tomato & Basil sauce. 
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Desserts. 

 
         Hazelnut & Raspberries Roulade. (3,7,8)             

Served with Fresh Cream, Butterscotch Sauce. 
 

   Cheesecake OF the Day. (1A,3,6,7,8,12)         
With Fresh Whipped Cream and Red Berries Coulis. 

 
Warm Chocolate Brownie. (1A,3,7,8)   

Served with Whipped Cream, Vanilla Ice Cream. 
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