
OPENING HOURS
DINNER: 6:30PM - 10:30PM

LAST SEATING: 8:30PM

Food Allergies and Intolerances: Please speak to a member of our team, 
if you have a food allergy or food intolerance. Please refer to the end of the menu for the list of allergens.

Please ask and we will endeavor to adapt any dish to suit your allergen requirements if possible.

We would like to welcome You to the Cedar Bar at the Killeshin Hotel and Leisure Club. 

This bar menu will transition with the seasons to represent the best produce that is available.

 It features locally sourced ingredients & international flavours crafted into stunning dishes by our culinary team.

DINNER 
M E N U



S T A R T E R S

SOUP OF THE DAY
Please ask Server for Details of Today’s Soup. 

(7,9) (1A ,6– with croutons)

THE KILLESHIN CHICKEN CAESAR SALAD
Baby Gem, Bacon, Pine Nuts, Shaved Parmesan, 

House Caesar Dressing, Garlic Ciabatta, Piri -Piri Chicken. 

(1A,3,4,7,8,10)

BREADED GARLIC MUSHROOMS
Mushrooms in a Crisp Golden Crumb served with a Baby 

Leaves Salad & Garlic Mayo. (1Wheat,3,6,7,)

ITALIAN BUFFALO CAPRESSE SALAD
Buffalo Mozzarella Cheese, Sun Dry Tomato Salsa, Basil Pesto, 

live Oil,Garlic Crostini. (1A,3,5,7)

PASTRAMI BRUSCHETTA
Crispy Ciabatta, Minted Tomato Relish, Sauté Onion, 

William Pear, Wicklow Brie, Pastrami, Rocket Salad, Pesto, 

Shaved Parmesan. (1A,7,8,10)

BEETROOT & PINK GIN SALMON CARPACCIO (SUPPLEMENT €2.50)
Served with Roast Baby Beetroot, Lemon & Raisin Crème 

Fraiche, Capers Fruit, Lemon Wedge, Sakura Mix. (1,3,4,7,12)

Allergen Information: 1. Cereals Containing Gluten 1a. Wheat 1b. Oats 1c. Barley 1d. Rye 
2. Crustaceans 3. Egg 4. Fish 5. Peanuts 6. Soybean 7. Dairy 8. Nuts 9. Celery 10. Mustard 11. 
Sesame Seeds 12. Sulphites 13. Lupin 14. Molluscs

M A I N  C O U R S E

8OZ STRIPLOIN STEAK (SUPPLEMENT €7.00)
Sauté Onions, Button Mushroom, Confit Cherry Tomato, 

Brandy Pepper Sauce, House Chips, Side Salad. (7,9,12)

CHICKEN KORMA
Braised Chicken in Mild Korma Sauce, Served with Long Grain 

Rice, Toasted Almonds, Fresh Coriander, Poppadum’s, 

Pickled Red Onions, Naan Bread. (1A,6,7,8,9)

GRILLED SEA BASS
Sun Dry Tomato Mash, Pouched Baby Pak Choi, Safran 

Beurre Blanc. (1A,3,7,9,12)

WICKLOW RUMP OF LAMB (SUPPLEMENT €7.00)
Infused with Garlic & Rosemary Rump of Lamb, Served 

with Champ Mash, Fine Beans, Lemon & Thyme Jus.

(Cooked Medium -Well Only) (7,9,12)

SPINACH & SUN DRY TOMATO, FETA CHEESE TART
Creamy Spinach, Sun Dry Tomato, Feta Cheese & Baby Rocket, 

Pesto, Side Salad, Red Roast Pepper Dressing. (1A,3,7,10)

D E S S E R T S

WARM APPLE PIE
Crème Anglaise, Vanilla Ice Cream. (1A,3,7,8)

CHEESECAKE OF THE DAY
With Fresh Whipped Cream and Mango Coulis. (1A,7,8 Ask Waiter)

FRESH FRUIT PAVLOVA
Served with Fresh Strawberry’s & Mango Coulis. (3,7)

WARM CHOCOLATE BROWNIE
Served with Fresh Cream, Raspberry Coulis & Vanilla 

Ice Cream. (1A,3,7,8)

Followed by freshly brewed Tea or Coffee.


