
a l l e r g e n s : GLUTEN 1(A). Wheat 1(B). Oats 1(C). Barley 2. Crustaceans 3. Eggs 4. Fish 5. Peanuts 6. Soya Beans 7. Lactose/Milk 8. Nuts 1 .
9. Celery 10. Mustards 11. Sesame seeds 12. Sulphur dioxide 13. Lupin 14. Mollusc

S o u p  o f  t h e  D a y  

h a z e l n u t  &  p e a r l  b a r l e y  w e l l i n g t o n

S t a r t e r s

d o o n b e g  S e a f o o d  C h o w d e r

 = vegetarian 

N e l l i g a n s b a r a n d r e s t a u r a n t w w w . k i l m u r r y l o d g e . c o m 0 6 1  3 3 1  1 3 3

€6.95

€10.95

served w/ homemade brown soda bread

served w/ homemade brown soda bread 

(1A,3,7,9)

a l l  o u r  b e e f  i S  1 0 0 %  i r i s h  

(2,4,7,9,12)

R o a s t  B e e f €19.95
w/ onion & parsnip

All served with Yorkshire pudding, roast potatoes, mash, seasonal
vegetables and their own specific gravy or sauce

S u n d a y  r o a s t

S u n d a y  l u n c h

€19.95r o a s t  l a m b
with minted pea & beetroot 

served from 12PM - 5PM 

€15.95

(7,9,10,12)

T u r k e y  &  h a m €19.95
sage & onion stuffing w/ roast roots

c r a c k l i n g  r o a s t  b e l l y  o f  p o r k €19.95
Roast celeriac, fennel & apple salad with salsa verde

(7,9,12)

(7,9,12)€21.95s a l m o n  e n ’  c r o u t e  
w/ celeriac & dill remoulade

(1a,3,4,7,9,10,12)

b e e f  b o u r g u i n o n €19.95

d e s s e r t s

W a r m  c h o c o l a t e  b r o w n i e  &  v a n i l l a  i c e  c r e a m

€7.95

(1A,3,7)

(1A,3,7)

(1A,3,7)

(1A,7,8)

T o d a y ’ s  h o u s e  c h e e s e c a k e

S t i c k y  t o f f e e  p u d d i n g  w /  b o u r b o n  c a r a m e l  s a u c e

s e l e c t i o n  o f  i c e  c r e a m

beef, bacon, mushroom & red wine stew
(7,9,12)

(7,9,12)
(1a,1c,3,7,8,9)

(1a,3,7,9,12)

s i d e s

h o u s e  s i d e  s a l a d   €4.50

M e d l e y  o f  f r e s h  v e g e t a b l e s  €4.50

(9,12)

€4.50f r i e s (6)

(7)


