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HOTEL, ATHLONE

FATHER’S
DAY LUNCH

STARTERS

HOMEMADE SOUP OF THE DAY (G, D, SY, CY)
With herb crouton garnish

SEAFOOD CHOWDER (G, D, FH, SY, SP, MD)

Salmon, cod, smoked haddock, hake & diced veg in a white cream sauce

CLASSIC CAESAR SALAD (G, D, SY, SP, EG, MD)

Smoked pancetta, focaccia croutons, baby gem and our homemade Caesar dressing

SMOKED CHICKEN AND MANGO (D, SY, SP, MD, FH)

Salsa, cucumber wafer and rocket

SLOW COOKED PORK BELLY (D, SY, CY, SP)
Maple syrup, pear gel and baby pear, cider jus

MAINS

ROAST TOP RIB OF IRISH BEEF (D, SY, CY, SP, MD)

With a red wine jus & champ mash

STUFFED LEG OF CONNEMARA LAMB (G, D, SY, CY, SP)
With Sage & Onion stuffing and roast gravy

ANGUS STEAK BURGER (G, D, SY, CY, SP)
Gilligan Farm minced Angus beef Irish brie, pancetta and red onion jam,
crisp brioche bun and chips

STUFFED BREAST OF IRISH CHICKEN (G, D, SY, CY, SP)

Sun dried tomato & buffalo mozzarella stuffing with basil cream

BAKED FILLET OF ATLANTIC HAKE (D, SY, CY, SP, FH)

Spring greens & a lemon butter cream

PORTABELLA MUSHROOM WITH BEEF TOMATO (D, EG, SY, CY, SP)

Stuffed with goats’ cheese, buttered greens, herb salad, tomato, shallot and basil salsa

All mains come with Seasonal Vegetables and Potatoes
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DESSERTS

CHOCOLATE & RASPBERRY MOUSSE (G, EG, SY, D)

With a seasonal berry compote and ice cream

APPLE & BLACKBERRY CRUMBLE (G, EG, SY, M, SP)

Warn tart and ice cream

WARM CHOCOLATE BROWNIE (G, EG, D, SY)

covered in chocolate sauce

SALTED CARAMEL ROULADE (G, EG, SP, D)

with chocolate sauce and ice cream

GLASTRY FARM ICE CREAMS (G, D, DY, SP, SY, EG)

Selection of ice creams and sorbets

2 COURSE €24.95 OR 3 COURSE €29.95
Freshly brewed Tea & Coffee

If you would like information on ingredients within our menu items in relation to allergens or
food intolerance, please ask a member of staff who will be able to assist you.




