
The Light Bites 

Soup of the Day, Brown Bread (C, M, G1)     

Mississippi Style BBQ Wings  (  SO,E, MU,)                           

Served with garlic mayo shredded spring onion. 

Half Rack Ribs  (SO,C ) SIDE SALLAD                            

Black pudding bacon salad(  S,G1)             

With red onion, tomatoes and balsamic vinaigrette.   

North Atlantic Seafood Chowder  (M, SO, G1, F, C)   

Onions, carrots, potato, cream, brown bread. 

Cajun Style Caesar Salad (G1, M, E, MU) Starter       

                                                           Main          

Toasted croutons, parmesan shavings, cos lettuce, crispy bacon, 

Caesar dressing. 

 

The Main Events 

Roast of the day (M,SD,MU,C ) 

Catch of the day  ( F,M.)                                            

Plant it vegan cottage pie   (M)                   

With sweet potato topping 

Pan Roasted Salmon  ( F,SD)                                 

Salmon salsa Verde with chickpea salad. 

6oz Irish Steak Sandwich (G1,MU,E)                                              

On focaccia, sauteed onion, mushrooms and coarse grain mustard 

mayo served with garlic butter or whiskey cream sauce.  

Portuguese Style Chicken Burger  (SD,M,E,G1)   

Hotel Killarney special style sauce. 

8oz Irish Sirloin Steak (G1,SO,M, SD) 

With mushrooms, Roasted cherry tomato and topped with crispy 

onions, served with garlic butter or Whiskey cream sauce. 

Pan Roasted Fillet of Pork  ( M,SD) 

Marinated in garlic, ginger and coriander served on colcannon  

potatoes, broccoli spears and sweet pepper cream  

The Hotel Killarney Burger (G1, G2, F, E, M, MU,C)   

Grilled 8oz Irish beef burger, smoked cheese, onion confit, special 

sauce, brioche bun, fries 

 

 

Chipotle Chicken Tinga   (E,SO) 

Chipotle chicken warm nachos ,side of guacamole. 

Jacob Ladder Mongolian Style  (So, S ,G1)   

Served with Asian Style noodles,  

Tagliatelle (G1,E,M)                                            

With Roasted Vegetables, chicken and pulled basil with a  

Tomato based sauce. 

Cornflake Coated Fish Goujons Wasabi Tartare  

(G1,E,SD,)  side salad and fries  

Oven Roasted Supreme of Chicken  (SO, M,SD,G1)   

Sweet Potato dauphinoise, green beans, chorizo and thyme jus.   

Eastern Spiced Curry  (G1, M C, SO, SD)   

Basmati rice, poppadom 

Add  Chicken  

 

The Sweet Finish     

White chocolate and caramel  Cheesecake  

(E, M, G1, N2, N4)  

Sticky Toffee Pudding (G1, E, M, SD) 

Raspberry Roulade  (M, E, N2) 

Angel chocolate cake (E, M)( Gluten Free) 

Apple and Cinnamon Crush Crumble (G1, E, M, SD) 

 

Sides        

Fries 

Steamed Vegetables 

Side Salad (M, SD) 

 

 

Hotel Killarney Menu  

ALLERGENS: 

Eggs (E) Milk (M) Shellfish (SH) Molluscs (MO) Fish (F) Peanuts (P) Sesame (SE) Soya (SO) Sulphur Dioxide (SD) Nuts (N1) Hazelnuts(N2) Pecan

(N3) Almond (N4) Cereals containing Gluten (G) Wheat (G1) Barley (G2) Celery (C) Mustard (MU) Lupin (L) Gluten Free (GF) 


