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HOMEMADE CREAM SOUP OF THE DAY
A Blend of the Freshest Ingredients C7, 9)

C4.50

IRISH  SEAFOOD  CHOWDER
Delicious  Combination  of  the  Best  Local  Fish

served  with  Brown  Bread  CI, 2, 4, 7, 9, 12, 14)

985.95

CHEFS  SPECIAL  "PORK  RIBS"
Marinated  Pork  Ribs,  barbecued  with  e

Hot and  Spicy  Sauce  CI, 4, 6, 10)

Starter  gs.95    Main  Course  e12.00

MUSHROOM  CAPS
Crumbed  Mushroom  Caps  f ill ed  wi th  e

Sevoury  Herb  Stuff ing
served  wi th  Ga rli c  Dip  CI, 3, 7)

gs.95

CHICKEN  WINGS
Delicious  Spiced  Wings

with  Homemade  Barbecue  Sauce  CI, 4, 6, 10)

Starter  ~5.95    Main  Course  e12.00

CAESAR  SALAD  BALLYROE  STYLE
Warm  Pesto  Marinated  Chicken  strips

with Iceberg  Lettuce,  Croutons,
Parmesan  and  Caesar  Dressing  CI, 3, 4, 7, 9, 10)

Starter  C6.95    Main  Course  Clo.95

GOAT'S  CHEESE  TARTLET
Baked  Filo  Tertlet,  Goat's  Cheese,

Sun-dried  Tomatoes
served  with  a  Red  Onion  Marmalade  CI, 7, 12)

985.95

___________________________ .. _ _-



______________________________________________________

CHICKEN  KIEV
Breadcrumb  Fillet of  Chicken  with  Garlic  Butter

served  with Salad  and  Fries Cl, 3, 7)

c13.95

CHILLIED  CHICKEN
Succulent Chicken  Breast marinated

in  Spices  with  Crisp Salad  and  Chips  CI, 4, 6, 10)

G13*95

HONEY  ROAST  DUCK
Silver  Hill  Duck  f illed  with Potato and  Chive  Stuf f ing

with a  Tangy  Orange  Sauce
served  with  Vegetables and  Potato

or Salad  and  Fries  CI)

619.50

CHEF'S  MIXED  GRILL
A  Combination  Of  Bacon,  Sausages,  Lamb  Cutlet,  Egg,

Tomato,  Mushroom and  Pudding  served  with  Fries  CI, 3)

g14.50

GRILLED  LAMB  CUTLETS
Prime Irish Lamb  with Garlic  Potatoes

and  a  Rosemary and  Redcurrant Sus, served  with
Salad and  Fries or Vegetables and  Potatoes CI)

e17.00

HOMEMADE  NEW  YORKER  BURGER
Prime  Irish  Beef  topped  with  Mozzarella  Cheese

and  Bacon in  a  Fresh  Hap  with  Chunky
Tomato  Salsa,  Salad  and  Fries  CI, 3, 6, 8, II)

:c13*50

SIRLOIN  STEAK
12oz  Irish Steak, Sautded  Mushrooms and  Onions

served  with Salad  and  Fries or Baked  Potato and
a  choice  of  Garlic  Butter or Pepper Sauce  CI, 7)

e22.00

As all dishes are cooked food fresh to order, some take longer
than others to prepare, if  you are in a hurry our server

will advise you on the quickest options

___________________________



____________________

GOLDEN  FRIED  SCAMPI
Succulent  Prawns in  Breadcrumbs

with  Seasonal Salad  and  Fries  cl, 2, 3, 7)

G14.95

________

PLAICE  AND  CHIPS
Deep  Fried  Fillet  of  Fresh  Plaice  served

with  Homemade  Tartar Sauce, Salad  and  Chips  cl, 3, 4, 7)

e12.95

BAKED FILLET OF SALMON EN CROUTE
served with a Light White Wine and Shrimp

Sauce, Vegetables and Potato or Salad and Fries CI, 3, 4, 7)

g15.95

BAKED  FILLET  OF  HAKE
on  a  Bed  of  Spring  Onion  Mash  with  e

Light  White  Wine  and  Chive  Sauce,  served  with
Vegetables  and  Potato  or Salad  and  Fries  CI, 3, 4, 7)

g15.95

CHICKEN  CURRY
Tender Strips  of  Chicken,  sautked  in  s

Fruity                    Curry Sauce,  served  on  a  Cushion
of  Long  Grain  Rice  with  a  Poppadom  CI, 6, 7, 10, 11)

<213.50 (1[2 Portion g9.00)

COLD  MEAT  SALAD
Ham,  Chicken,  Roast  of the  Day,

Potato Salad,  Coleslaw,  Lettuce  Leaves,
Beetroot and  Tomato,  served  with  Brown  Bread  Cl, 3, lo)

:g12.95

CRiSPY  ORIENTAL  VEGETABLE  SPRING  ROLL
served  with  Salad  and  Fries  with a Sweet Chilli  Dip  CI)

4g11.95

ASIAN  NOODLES
Stir-f ry  Vegetables  with  a  Honey and  Ginger Sauce  CI, 5, 6)

ell.95   (Add  Chicken  G14.95)



TASIA
______________________________________________________

Tagliatelle  Cardonera
Strip& of  Bacon and  Onion  with White Wine

and  Fresh Basil, glazed  with Mozzarella Cheese CI, 3, 7, 12)

ell.95

LASAGNE  TUSCANY  STYLE
Layers  of  Mince  and  La&ague

topped  with  Marney  Sauce,  served  with
Salad  and  Garlic  Bread  CI, 3, 7, 9)

ell.95

SPAGHETTI  BOLOGNESE
Italian Style  Bolognese  served  on a  Bed  of Spaghetti

and  topped  with  Mozzarella  Cheese  CI, 3, 9)

ell.95

SIDES_, -
FRENCH   FRIES    g2.95

S EASONA L  SA LA D
WITH  CH EF`S   D R ESSIN G  c3,  lo, 12 )  e 2.75

V EC ETA B L ES O F TH E DAY C 2 .75

BA K ED POTATO ES A N D SO UR CR EAR C7) g2 .75

HOM EMA D E  ONION  BIN GS  CI, 7)  e 3.50

GA R LIQ  B R EAD
TOPP E D  WITH  MOZZAR ELLA  CH E ES E  CI, 7, II)  C 2 .95



GOURMET

BALLYROE  STEAK  SANDWICH
Mini  Irish  Sirloin Steak served  on  a  Toasted  Sap

with  Onions and  Mushrooms  served  with  Fries  and  Pepper
Sauce  or  Garlic  Butter CI, 3)

G12.95

HOT  CHICKEN  SANDWICH
Ca3un  Spiced  Pieces  of  Chicken  Breast

dressed in  Pitts  Bread  and  topped  with  Cheese,
served  with  Salad  and  Fries  CI, 4, 6, 10)

"95

HEIGHTS  PRAWN  PLATE
Freshly  Cooked  Prawns in  Marie  Rose  Sauce

with  Seasonal Salad  and
Homemade  Brown  Bread  CI, 2, 3, 7, 10)

e9.95

B.L.T.
Bacon, Lettuce,  Tomato and  Mayonnaise

served in  a  Sap  with  Salad  and  Fries  Cl, 3, 7, 10)

G9.95

GOAT'S  CHEESE  FOCACCIA
Roasted  Vegetables  on  Focaccia  with

Goat's  Cheese,  &undried  Tomatoes  and  Slack  Olive
Tapenade  with  Salad  Garnish  and  Fries  CI, 7, 8, 11)

GlO.95

BALLYROE TOASTED SPECIAL
Baked Tralee Ham, Cheddar Cheese,

Tomato and Onion with Salad and Fries CI, 6)

368.95

INDIAN  SPICED  CHICKEN  WRAP
Warm Strips  of Indian  Spiced  Chicken,  Crisp  Lettuce

Leaves  and  &undried  Tomatoes  topped  with  Chilli
Mayonnaise, served  with Salad  and  Fries  Cl, 6, 10)

elO.95

B ESPOK E SAN DWI CH ES MA D E TO OR D ER
ON A S ELECTION O F BR EA DS WITH 3 FILLINGS

:65.00



____________________________

ROLLED PAVLOVA
f ill ed wi th Fresh Frui t and Cream
served wi th Raspberry Coulis C3, 7)

Hg4.95

BANOFFEE  PIE
Biscuit and  Caramel  Base  Layered

with  Bananas  and  Cream  CI, 7)

:64.95

WARM  STICKY  TOFFEE  PUDDING
served  with  Vanilla  Ice  Cream  CI, 3, 6, 7, 8)

e4.95

PROFITEROLES
f ill ed wi th Cream

and d rizzl ed wi th Chocola te Sauce CI, 3, 7)

364.95

FRESH  FRUIT  SALAD  BOWL
topped  with  Vanilla  Ice  Cream  C7)

e4.95

WARM  APPLE  PIE
served  with  Vanilla  Ice  Cream

and Anglaise  Sauce  cl, 7, 12)

t4.95

SELECTION  OF  ICE  CREAM
served  in  a  waf er basket

wi th  Chocola te  sa uce  CI, 6, 7)

~4 .95

CHOCOLATE  FUDGE  CAKE
served  Warm  with

Freshly  Whipped  Cream  CI, 3, 6, 7)

~95


