
STARTERS
SMOKED HADDOCK 
& LEEK CHOWDER
creamy vegetables & dill, 
house treacle loaf 
€8.00   
1, 2, 4, 10, 14

SPICY CHICKEN WINGS
cashel blue dip, frank’s hot sauce 
€8.50 
1, 2, 3, 14

WILD MUSHROOMS 
ON GARLIC TOAST 
(VEGAN)
garlic brushed sourdough,
crushed hazelnuts, beetroot glaze 
€8.50  
1, 6, 7, 14

CRISPY CONFIT  
DUCK SPRING ROLL
asian kimchi, sesame dip, chilli 
roast cashew nuts 
€9.95
1, 2, 3, 4, 5, 7, 9, 14

AT HOME
MENU

ORDERS MUST BE PLACED BY 4.30PM

ORDERS CAN BE COLLECTED AT 6PM 
FROM HOTEL RECEPTION

MAINS
IRISH SEAFOOD PAPPARDELLE
lightly tossed salmon, hake, mussels and tiger prawns 
in a light parmesan & dill cream, grilled garlic ciabatta 
€24.50 
1, 2, 3, 4, 6, 10, 11, 12, 14

12 HOUR SLOW BRAISED LAMB SHANK  
pearl onion ragout, braised red cabbage, 
chive champ mash, mint jus 
€18.95 
1, 2, 4, 14				 

BUTTERMILK CHICKEN BURGER
brioche bun, chipotle mayo, house coleslaw,
cajun dusted sweet potato fries 
€16.50
1, 2, 3, 6, 14

TENDER IRISH CHICKEN CURRY  
marinated in cumin, raisins, tomatoes and
coconut milk served with basmati rice
€15.50
14

CUMIN SPICED CAULIFLOWER (VEGAN)
chickpea and coconut curry, mango chutney, 
basmati rice 
€14.50
9, 14

CLASSIC MARGARITA PIZZA
handmade italian 12 inch pizza with tomato 
& basil sauce and avonmore mozzarella 
€14.00
1, 2, 4, 14				 

DOUBLE PEPPERONI 
handmade italian 12 inch pizza with tomato 
& basil sauce, avonmore mozzarella & pepperoni
€15.00
1, 2, 4, 14				 

SIDES
SKIN ON CHIPS 
with wild garlic aioli
€4.50
2, 3, 6, 14		
HOUSE WEDGES
with parmesan & truffle aioli 
€4.50
2, 3, 14		
CHIVE CHAMP MASH
with parmesan & truffle aioli 
€4.50
2, 14		

SWEET TREATS
FARNHAM ESTATE CHOCOLATE TART
peanut brittle, salted caramel sauce 
€8.50 
1, 2, 3, 5, 7, 8, 14

PASSION FRUIT & MANGO 
CHEESECAKE 
white chocolate crumble, lime & ginger sorbet 
€8.50 
1, 2, 3, 5, 14

1.Gluten 2. Dairy  3. Eggs 4. Celery 5. Soya 6. Mustard 7. Nuts 8. Peanuts 9. Sesame 10. Fish 11. Crustaceans 12. Molluscs 13. Lupin 14. Sulphites


