grainégrill

RESTAURANT

Starters

Chef’s homemade soup €8.95

With homemade brown bread
(Allergens: 6,7, 8,9, 12)

Smoked Haddock Fishcakes €10.95
Breaded Irish haddock, dill creme fraiche

and rocket salad
(Allergens 3 haddock, 6 wheats ,7,13)

Soy & Chilli Chicken Skewers €12.50
Chilli jam, Crispy Onions
(Allergens: 6 wheat ,8, 9)

Main Course

Baked Salmon Fillet €21.95
With creamy champ mash, tender stem broccoli, and

Beurre Blanc
(Allergens 3 salmon,7)

Yaki Udon €19.95
Wok-fried Udon noodles with soy sauce,

garlic, ginger, peppers and coriander

(Allergens: 1 prawn, 3, anchovy 4, 6 wheat, 8, 9, 10, 13)
Chicken - €22.45 Beef-€23.45

Prawn - €23.45 Tofu-€21.45

Beef and Broccoli Stir Fry €23.95
Wok-fried marinated beef, broccoli, Oyster sauce and
Asian veg

(Allergens: 6 wheat, 8, 10)

Singapore Noodles €19.50
Wok fried egg noodles with chicken and marinated

pork& stir-fried vegetables
(Allergens 6 wheat,8,11)

Sides

Jasmine rice €5.50
Steamed vegetables €5.50
(Allergen 7)

Champ mash €5.50
(Allergen 7,9)

Louisiana Chicken Wings
Small €11.50 Large €17.50
Crispy Chicken Wings tossed in Louisiana Hot

Sauce, Blue Cheese, Aioli & Celery
(Allergens 7, 12)

Confit of Pork Belly €12.95

Chilli & Celeriac Slaw
(Allergens 6 wheat,8,10,12)

Beetroot Goats Cheese (GF) €11.95
Pear Shavings, Candy Walnuts

Cider & Honey Dressing
(Allergens 7,9)

100z Sirloin Steak €34.95
With caramelised red onion, chunky chips and

Irish whiskey and wild mushroom sauce
(7,9, 11, 13)

Irish Angus Beef Burger €20.50
Irish Angus beef, toasted brioche bun,
Ballymaloe relish. Dubliner cheese, tomato,
lettuce, with skinny fries

ADD BACON €2.00 ADD ONION RINGS €2.00
(Allergens: 6 wheats,7,9,10,11,12,13)

Chicken Supreme (GF) €23.95
Garlic, chorizo and Mixed bean cassoulet,

Smoked tomato pesto, Parmesan shavings
(Allergens 7,9)

Grilled Artichoke Hearts (Vegan) (GF) €19.95
Baby potato, grilled red peppers, cherry

tomatoes, rocket Dijon dressing
(Allergens 13)

Chunky chips €5.50
(Allergen 9)

Skinny fries

(Allergen 9) €5.50
Thai prawn crackers €4.00

(Allergens 1 prawn)

No. 1 — Crustaceans; No. 2 — Molluscs; No. 3 — Fish No. 4 — Peanuts; No.5 —Nuts; No. 6 — Cereals containing gluten; No.7 — Milk/milk products;
No.8 —Soya; No.9 — Sulphur dioxide; No.10 — Sesame seeds; No. 11 — Eggs; No. 12 — Celery & celeriac; No. 13 — Mustard;

No.14 — Lupins



grainégrill

RESTAURANT

Desserts

Boston Lemon Cheesecake €8.95

Raspberry Coulis, Chantilly Cream
(Allergens 6 wheat,7,8,9)

Tiramisu €8.95

Expresso cream
(Allergens 6 wheat, 7,8,11)

Strawberry & Rhubarb Crumble €8.95

Creme anglaise, Vanilla Ice Cream
(Allergens,6 wheat 7,11)

Chocolate Fudge Cake €8.95

Served warm with Salted Caramel Ice Cream
(Allergens 6 wheat,7,8,11)

Chocolate and coconut tart (V) €8.95

With raspberry sorbet and winter berry coulis
(Allergens 5 cashew/hazelnut/walnut/almond,8)

Black Forest Eton Mess €8.95
Whipped Cream, Meringue, Cherry & Blackberries
(Allergens 7,9,11)

No. 1 — Crustaceans; No. 2 — Molluscs; No. 3 — Fish No. 4 — Peanuts; No.5 —Nuts; No. 6 — Cereals containing gluten; No.7 — Milk/milk products;
No.8 — Soya; No.9 — Sulphur dioxide; No.10 — Sesame seeds; No. 11 — Eggs; No. 12 — Celery & celeriac; No. 13 — Mustard;
No.14 - Lupins



