
ROOM SERVICE MENU 
12PM - 9PM 

STARTERS 

CHEF’S FRESH SOUP OF THE DAY 
(V) 
Served with House Guinness Brown Bread 
Contains Allergens: 1(Wheat, Barley), 7, 9, 10, 12 

WICKLOW BRIE CHEESE SALAD
Mixed Leaves, Croute, Golden Raisins, Granny 
Smith Apple, Pomegranate Seeds & Dressing
Contains Allergens: 1(Wheat), 7, 10, 12

CAESAR SALAD 
With Baby Gem Lettuce, Streaky Bacon, Roast Garlic, 
Anchovy Dressing, Sourdough Croutons, Parmesan 
Cheese 
Add Chicken €5.00 
Contains Allergens: 1(Wheat), 3, 4, 7, 10, 12

WILD ATLANTIC 
SEAFOOD CHOWDER 
Cod, Salmon, Prawns, Mussels Served with Home 
Made Guinness Brown Bread 
Contains Allergens: 1(Wheat, Barley), 2, 3, 4, 7, 9, 10, 12, 14

SIDES 

CHIPS (Vg) €5.00 

SIDE VEGETABLES (Vg) €5.00 

CHAMP POTATO (Vg) €5.00 

MIXED LEAF SALAD (Vg) €5.00 

MAIN COURSES 

T. CRONIN IRISH BEEF BURGER 
Cheddar Cheese, Streaky Bacon, Baby Gem Lettuce, 
Tomato, Red Onion,  Red Chili Mayonnaise, Brioche Bun
Contains Allergens: 1(Wheat), 3, 6, 7, 10, 12

Sautéed Mushrooms, Baby Spinach, Parmesan 
Cheese, Truffle Cream Sauce
Contains Allergens: 1(Wheat), 7, 12

ROAST ATLANTIC SALMON 
Beetroot Puree, Baby Potato, Carrots, 

Lemon Parsley Cream Sauce

VEGAN TENDER STEM 
BROCCOLI RISOTTO
Grilled Tender Stem Broccoli, Almonds, Arborio 
Rice, Spinach Purée, Vegan Feta  

DESSERTS 

BAILEY’S CHEESECAKE 
Teeling’s Irish Whiskey Ice Cream, 
White Chocolate Sauce

CHOCOLATE PECAN BROWNIE
Salted Caramel Ice Cream, Chocolate Sauce

€10.00 

€16.00 

€16.00 

€15.00 

€26.00 

WILD MUSHROOM PENNE 

€30.00 

€26.00 

€11.00 

€11.00 

ARTISAN IRISH CHEESE BOARD 

4 Cheese Selection, Chutney, Grapes 
(Contains 1-Wheat, 7, 8-Almonds, Hazelnuts, Walnuts, 10, 12) 

€25.00 

€26.00 

Contains Allergens: 4, 7, 12

Contains Allergens: 6, 8(Almonds), 12  

Contains Allergens: 1(Wheat), 3, 6, 7

Contains Allergens: 1(Wheat), 3, 6, 7, 
8(Pecans)

Tray Charge €12 per tray


