LUNCH MENU

STARTERS

HOMEMADE SOUP OF THE DAY €7

Homemade Brown Bread (6a,6b,7,8,11,12)

ATLANTIC SEAFOOD CHOWDER €12
Mélange of Seafood & Shellfish,
Dill Volute, Brown Bread (1,2,3,6a,6b,7,12,16)

CAJUN CHICKEN CAESAR SALAD €14
Garlic Croutons, Bacon Pieces, Pine Nuts &
Parmesan Cheese (5,6a,1113)

ASIAN BEEF SALAD €19
Marinated Filet of Beef Strips, Stir-fry Vegetables, Cashew Nuts,
Lemon Ginger & Soya Dressing, Thai Crackers (1,2,5b,8,15,16,17)

LITE BITES

THE IVY TOASTED SPECIAL

Cronins Home Baked Ham, Monterey Jack Cheese,
Onion, Tomato Dressed Salad & Fries (6a,6d,7,915) €15

THE CLASSIC B.L.T
Crispy Bacon, Romaine Lettuce, Juicy Tomato, Mayo,
Salad & Fries (6a,8111316) €16

OPEN PRAWN SANDWICH

Jumbo Prawns, Dill Marie Rose sauce. Served on
Homemade Treacle Bread (1,2,3,6a,6b,71116) €16

CAJUN CHICKEN CAESER WRAP

Spicy Chicken, Bacon, Cos Lettuce, Caeser Dressing in
a Toasted Tortilla with Salad & Fries (6a,1113,15,16) €17

BAKED GOAT CHEESE CROSTINI

Warm St-Tola Goats Cheese, Toasted Garlic
Croutes, Black Cherry Compote, Almonds,
Balsamic Reduction (5a,6a,7,9,1213) €13

SNEEM BLACK PUDDING

Local Artisan Pudding, Boile Cheese (6a,6d,7,9,15)
Crabapple Gel (6,7,9,16,18) €13

SIDE ORDERS

Creamed Mash Potatoes @16 €5
Garlic Creamed Spinach 21516 €5
Sautéed Mushrooms & Onions (21516 €5
Onion Rings saebi6) €5
Vegetables of the Day (121516) €5

MAINS

BREAST OF TURKEY
Home Baked Ham, Herb Stuffing Seasonal Vegetables
Champ Potato (6a,712,15,16)
€19

IRISH CORNFED
SUPREME OF CHICKEN
Wild Mushroom & Tarragon Creme, Pancetta Sail,
Seasonal Vegetables, Champ Potato (7,9,12,15,16)
€19

BEER BATTERED HADDOCK
Minted Pea Puree, Crispy Fries &
Tartare Sauce (3,6a,712,15,16)
€21

FISH OF THE DAY SPECIAL
Please enquire with your
server (3,7,9,12,15,16)
€23

INDONESIAN CASHEW

& COCONUT CURRY

Medium Spiced Chicken Curry, Basmati Rice
Crispy Poppadom, Cucumber Riata,
Mango Chutney (1,2,3,5b,8,15,16)
€19

HOMEMADE IRISH 80Z

BEEF BURGER
Crispy Bacon & Monterey Jack Cheese,
Onion Ring & Tomato Relish Dip, Crispy Fries (6a,6c,3,11)
€19

DESSERTS

RHUBARB & STRAWBERRY CRUMBLE
CREME ANGLAISE, VANILLA ICE CREAM (5,6,6A,6871)
€8

MELTING CHOCOLATE FONDANT
Candied Walnuts, Honeycomb
Ice-Cream, Raspberry Puree (6a,711)
€8

TRUFFLE BANOFFEE BARREL
Toffee, Banana, Chantilly Cream, Dark Chocolate
Truffle Centre (6a,71)
€8

LEMON TART
Strawberry Sorbet,
Chocolate Dipped Strawberries (6a,711)
€8

Lunch Menu Served 12.30pm to 4pm
Please ask your server for allergy list. Menu may change.




