THE LOBBY

4PM TO 10PM

FROM THE COFFEE DOCK

CARROT AND WALNUT CAKE
Cream cheese frosting (1a,4,7)

€7.00

MILLIONAIRE SHORTBREAD
Layered shortbread, caramel and chocolate square (1a,4,7)

€3.50

RASPBERRY AND ALMOND SLICE
(1a,3a,4,7)

€3.50

DOUBLE CHOCOLATE OR BLUEBERRY MUFFIN
(1a.4.7)

€4.00

SMALL PLATES

CRISPY HOT AND SOUR CHICKEN WINGS
Hot and sour sauce, Cashel blue dip, celery (1a,4,7,9,13)
€13.00

SPANISH STYLE BAKED PRAWNS WITH CHORIZO

Stone baked prawns, chorizo, lemon and herbs, grilled sourdough (1a,4,5¢€,11)

€16.00

ASIAN STYLE CRISPY PORK BELLY
Chilli, spring onion and sesame (1a,9,11)
€13.00

SWEET POTATO HUMMUS
Pomegranate, pistachio dukkha, garlic flatbreads (1a,4,3h)

€11.00

DESSERTS

We are delighted to offer a variety of sweet treats
available all day, please ask our servers for full
dessert menu and recommendations.

SNACKS AND SANDWICHES

SOUP OF THE DAY
Served with treacle brown loaf (1a,13)
Vegetarian / Vegan available
€7.50

CAMDEN COURT CHOWDER
Selection of smoked and fresh fish, mussels, cockles and prawns, roasted fish
velouté, treacle brown bread (1a,4,5,6,8,9,13)
€15.00

SHARING CHARCUTERIE BOARD
Selection of artisan cured meats, Irish cheeses, marinated vegetables, breads,
olive oil and chutney (1a,4,13)
Suitable for 2 guests
€22.50

SUPERFOOD BOWL
Organic leaves, feta cheese, roast squash, pomegranate, quinoa, marinated
heirloom tomato, omega seeds, with pomegranate vinaigrette. (4,11,12)
(vegetarian/vegan available)
€13.00
Add roast free range chicken €4.00

Add avocado €4.00
Add seared Halloumi cheese €4.00

Add Pink Tail Prawns (5e) €9.00

CAESAR SALAD
Romaine lettuce, crispy pancetta, focaccia croutons, aged parmesan
and classic Caesar dressing (1a,4,7,8,13)
€13.00

Add panko crumbed chicken fillet €5.00

STEAK SANDWICH
Seared 6 oz Irish Angus sirloin steak, chimichurri, poppy seed baguette
Served with pink peppercorn sauce or roast garlic butter. (1a,4,12,13)
Served with a choice of fries.
€24.00

THE CLASSIC HOTEL TOASTIE
Baked ham, Dubliner cheddar, beef tomato, red onion and Ballymaloe relish
on white or granary sour dough bloomer.
Served with a choice of fries, daily soup or potato crisps. (1a,4,13,)
(vegetarian/vegan available)
€13.00

BIGGER PLATES

CATCH OF THE DAY
Fresh fish sourced daily (1a,4,7,8,13)
Please ask your server for details

€23.00

SEARED 10 oz |IRISH ANGUS SIRLOIN STEAK
Pink peppercorn sauce roast or roast garlic butter (4,12,13)
Served with a choice of fries or champ mash.
€38.00

FREE RANGE CHICKEN BURGER

Buttermilk brined chicken fillet, homemade kimchi,
Korean BBQ dressing and rye bun (1a,4,7,13)
Served with a choice of fries.
€20.00

HOUSE BEEF BURGER
100% Irish beef patty, dubliner cheddar,
Beef tomato, camden burger sauce (1a,4,7,13)
Served with choice of fries.
€21.00

THAI YELLOW VEGAN CURRY
Chickpeas, seasonal veg, coconut and lime.
Served with jasmine rice and coriander flatbread (1a)
€19.00

Add free range roast chicken €4.00

WILD MUSHROOM LINGUINI
Wild mushrooms, truffle, roast garlic and cep cream
Served with garlic focaccia (1a,4)
Vegetarian/Vegan available
€18.00

STONE BAKED HOMEMADE PIZZA

CLASSIC MARGHERITA €17.00

Macroom buffalo mozzarella, basil,
tomato and extra virgin olive oil

WILD MUSHROOM

Seasonal wild mushrooms,

(12.4) st. Tolas soft goat’s cheese,
caramelized onion, rocket
and parmesan (1a,4,13)

PEPPERONI €19.00 “THE BBQ"

Classic margherita topped with
beechwood smoked pepperoni
and extra virgin olive oil (1a,4)

BBQ base, streaky bacon,
free range roast chicken, beef
cheek, chorizo and chilli (1a,4)

GOATS CHEESE AND <€17.00



	Pomegranate, pistachio dukkha, garlic flatbreads (1a,4,3h)

