
 

Hotel Killarney Menu  

 

The Light Bites 
Soup of the Day, Brown Bread (C, M, G1)     €  

Vegan/Gluten Free options available   

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

With Basil Oil & Brown Bread 

Buffalo Wings  (SO,E, G1, G2, MU)       €   

Coated in tangy sauce & crispy onions                      

Mini Lamb Keema Nans (M, G1, C, SD)             €   

Lightly spiced minced keema lamb served on mini nan bread topped with cheese and grilled until golden.  

Prawn Torpedo (M, SO, G1, F, C, MU)                        € 

With pickles cucumber, crispy lettuce & sweet chilli sauce. 

Cajun Chicken Caesar Salad (G1, M, E, MU)  

 Starter  €     Main        € 

Toasted croutons, parmesan shavings, cos lettuce, crispy  

bacon, House Caesar dressing. 

The Main Events 
Roast of the day Ask server for details (M,SD,MU,C)  € 

Catch of the day Ask server for details (F,M)    €                                   

Pan Roasted Fillet of Hake (C,F,M)             €             

With roasted vine cherry tomatoes & king prawn sauce 

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

On ciabatta sauteed onion, mushrooms, and coarse grain mustard mayo, 

served with garlic butter or whiskey cream sauce.  

Cajun and Lime Chicken Burger (SD,M,E,G1)          € 

Served with salad & fries 

Smash Burger (M,SD, MU, C, E, SO)                         

With chefs smashed Patties melted cheese, bacon, BBQ sauce on a brioche bun. 

Pan Roasted Corn Fed Chicken (G1, G2, F,C)          € 



With white pudding mousseline, green beans & galette potato. 
Chicken Paprikash (M,C,SD)                                             € 

Slow cooked chicken with smoked paprika & paprika. 

Served with fragrant rice. Hungarian inspired dish. 

Slow Roasted Belly of Pork (SO,E, G1, M, C, SD)  €  

With thyme jus, caramelized apple, broccoli spheres  

 & crackerbarrel Hash Brown. 

Tagliatelle Pasta (G1,E,M)                        €                   

Basil chicken & serrano Ham with a cream sauce. 

Vegetarian option available. 

Chickpea and Spinach Curry (F,G1,E,SD,M)  € 

Add Chicken   

Served with fragrant rice. 

Vegetarian option available. 

The Sweet Finish €   
Chocolate & Orange Gateaux (E, M, G1, N2)  

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

Peanut Butter & Caramel Stacker (M, E, N2) 

Fresh Fruit Meringue (E, M) 

New York Style Cheesecake (G1, E, M, SD) 

 

Sides €       

Fries 

Steamed Vegetables 

Side Salad (M, SD) 

 

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) 


