Summer Lunch Menu

Old Favourites

Monday - Saturday
12:30pm – 4:30pm

Anne’s Special Baguette €9

Sourdough baguette smothered in pate, filled with honey baked ham, salami & red cheddar cheese, topped with our delicious
pickled cucumber. 1,2,3,4,5 (gf)

Barbequed Chicken Ciabatta €9
Fillet of chicken cooked in B.B.Q. Sauce, baked on ciabatta bread with garlic mayonnaise & mozzarella cheese. 1,2,6 (gf)

Seafood Open Sandwich €12
Killala Bay crab meat, prawn marie-rose & Clarke’s smoked salmon served on brown soda bread with tossed salad. 1,2,6,7,8 (gf)

Brie, Banana and Bacon Panini €9
With cranberry sauce, baked in panini. 1,2 (gf)

Gilroy’s Soup of the Day €4.50
With brown soda bread or sourdough baguette. (See board for allergens.) (gf)

Not Very Hungry?
Try Anne’s Tea Brack
with butter,
strawberry jam & a
mug of tea or coffee

Gilroy’s Fresh Seafood Chowder €8
With brown soda bread or sourdough baguette. 2,,7,8,9 (gf)



Salads

€4

Ploughman’s Platter €12
Honey & mustard baked ham, pate, Ballymaloe relish, pickled cucumber, hard-boiled egg & mature cheddar cheese, served
with brown soda bread. 1,2,3,4,5,6 (gf)

Caesar Salad €12
Our own Caesar dressing, cos lettuce, croutons and finished off with your choice of Cajun Chicken, Grilled King Prawns or
Baked Salmon. 1,2,6,7,8 (gf)

Super Salad €12
Tossed leaves, grated carrot, sprouted beans, Crozier Blue cheese, toasted walnuts, poached pear, house balsamic vinaigrette.
1,10,11 (gf)

Goats Cheese and Black Pudding Salad €12
Baked Clonakilty Black Pudding topped with Ballymaloe Relish & goat’s cheese, served on a bed of leaves with balsamic
vinaigrette & garlic bread. 1,3,12 (gf)


Extra’s Skinny Chips €3

Selection of Sandwiches €4

Toasties €5

Sharing Plates
Antipasti Plate for two sharing €18
Salami, Chorizo, Parma ham, Kalamata olives, pickled cucumber, lemon & coriander hummus, rocket leaves & parmesan
shavings served with a basket of breads. 1,3

Seafood Plate for two sharing €26
Smoked mackerel pate, prawn & avocado cocktail, Killala Bay crab meat, Clarke’s Smoked salmon & capers served with a
basket of breads. 1,2,7,8

Cheese Board €12
Killeen Mature cheddar, Crozier Blue cheese, Wicklow Brie cheese, fruit, relish & crackers. 1,2,3,14
We recommend a glass of Warres Heritage Ruby Port €4 (50ml) or Warres Late Bottle Vintage Port €5 (50ml)

Desserts
Warm Bakewell Tart with Crème Anglaise €5 1,2,6
Warm Pecan Nut Pie with Vanilla Ice Cream €5 1,2,6,11
We recommend a glass of Warres Tawney Port with your dessert €4.20 (50ml)


White Wine Selection
All Wines

€21 per bottle

€5.50 per glass (175 ml) all wines contain sulphates

Chardonnay, 2015, Little Rascal, Goulburn Valley, Victoria, Australia
This lovely Chardonnay offers great flavours of mango and pear on the nose, which is nicely balanced by a citrus
acidity and mouth-watering, pineapple-like refreshment.

Sauvignon Blanc, 2016, Paulita Winemakers, Valle Central, Chile
Crisp dry sauvignon blanc, notes of apricots and mango on the nose, green apple and white peaches on the palate.

Pinot Grigio, San Bacco, Italy
On the nose, dominant aromas of lime, lemon, apple and pear. In the mouth, there are added flavours including some soft
honey, as well as lime, pear and apple.

Red Wine Selection
Rioja DO Santa Maria Rioja, Spain; Winemaker: Manuel Tato
Powerful red fruit and blackberry aromas with a hint of vanilla and a delightful lingering finish.

Cabernet Sauvignon, 2016, Paulita Winemakers, Valle Central, Chile
A medium bodied, well structured, wine with an intense velvet red colour and aromas of blackberry, plum and cassis.

Merlot, 2016, San Bacco, Orvieto, Italy
A fruit laden, soft, round easy to drink wine ideal with light dishes.

Summer Special

Prosecco

Jug of White or Red
Wine Sangria

Glass of Italian Prosecco €5
Half Bottle of Prosecco €13
Bottle of Prosecco €25

€20

Allergens: 1wheat, 2milk, 3mustard, 4celery, 5sesame, 6egg, 7 crustaceans, 8fish, 9molluscs, 10sheep milk, 11nuts, 12goat milk, 13oats, 14seeds.

(gf): A gluten free option is available.

