
 

 

 
 
 
 

 

THE DRAWING ROOM 
DINNER MENU

DINNER MENU AVAILABLE FROM 5PM TO 9PM 



 

 

 
 

 
 
 
 
 
 

STARTER 
 
 
 

SOUP OF THE DAY €8.5 
Brown Soda Bread 

(1-Wheat, 7, 9, 12)  
 
 
 
 

SMOKED IRISH SALMON €15.5 
Marinated Fennel, Dill, Lemon Gel, Trout Caviar 

(4, 7)  
 
 
 
 

GOATS CHEESE TARTLET (V) €13.5 
Five Mile Goat Cheese, Red Onion Compote, Balsamic Reduction,  

Vine Cherry Tomato, Petit Herb  
(1-Wheat, 7, 9, 12, 13) 

 
 
 
 

HAM HOCK CROQUETTES €14 
Pickled Mushroom, Petit Herb, Garlic Aoili  

(1-Wheat, 7, 8, 9, 12) 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

(V) DENOTES VEGETARIAN OPTIONS, 

1- GLUTEN, 2- NUTS, 3- CELERY, 4- FISH, 5- MOLLUSC, 6- CRUSTACEAN, 7- MILK, 8- MUSTARD, 9-  
EGGS 10- SESAME, 11- PEANUTS, 12- SULPHITES, 13- SOY, 14- LUPIN 

 
 
 
 
 
 
 
 

 
 
 

 
MAIN COURSES 

 
 
 
 

10OZ ANGUS SIRLOIN STEAK €37 
Potato Gratin, Glazed Carrots, Thyme Jus 

(3, 7, 8, 12) 
 
 

7oz CHAR GRILLED BURGER €21 
Smoked Bacon, Cheddar Cheese, Lettuce, Tomato, 

Toasted Brioche, Leaves & Classic Fries 
(1-Wheat, 7, 8, 9, 12, 13) 

 
 

KILKEA’S FISH & CHIPS €21 
Traditional Beer Batter, Mushy Peas, Tartare Sauce, Classic Fries 

(1-Wheat, 4, 7, 8, 9, 12, 13) 
 
 

SEARED FILLET OF SEABASS €27.5 
Mash Potato, Tender Stem Broccoli, Lemon Butter Sauce 

(1-Wheat, 4, 7, 8, 9, 12, 13) 
 
 

ROAST BREAST OF CHICKEN €26 
Rosemary Potato, Smoked Bacon, Savoy Cabbage, Red Wine Jus  

(1-Wheat, 4, 7, 8, 9, 12, 13) 
 
 

PEA & SHALLOT RAVIOLI €18 (V) 
Roasted Butternut Squash, Parmesan, Spinach, Cream Sauce 

(1-Wheat, 7, 9)   
 
 
 
 
 

 
 

 

(V) DENOTES VEGETARIAN OPTIONS, 

1- GLUTEN, 2- NUTS, 3- CELERY, 4- FISH, 5- MOLLUSC, 6- CRUSTACEAN, 7- MILK, 8- MUSTARD, 9- EGGS 10- SESAME, 
11- PEANUTS, 12- SULPHITES, 13- SOY, 14- LUPIN 

 
 



 

 

 

 

 

 

 
 

DESSERTS 
 

WARM BREAD & BUTTER PUDDING €9.00 

Crème Anglaise, Salted Caramel Ice Cream 

(1 Wheat, 7, 9) 

 

CHOCOLATE MOUSSE €9.00 

Biscuit Base, Raspberry Sorbet 

(1 Wheat, 7, 9) 

 

SELECTION OF ICE CREAMS & SORBET €7.50 
(7,9) 

 

 

SPECIALITY COFFEES €10 
IRISH – CALYPSO – BAILEYS – ITALIAN 

 (7, 9) 
 

 

ESPRESSO MARTINI €14 
Freshly Brewed Espresso, Kahlua Liqueur, Ballykeefe Vodka  

 

 

 
1- GLUTEN, 2- NUTS, 3- CELERY, 4- FISH, 5- MOLLUSC, 6- CRUSTACEAN, 7- MILK, 8- MUSTARD, 9-  

EGGS 10- SESAME, 11- PEANUTS, 12- SULPHITES, 13- SOY, 14- LUPIN 

 




