
 

 
 

SANDWICH SELECTION 
 

Served Daily from 12.00pm – 6.00pm 
 

The Ploughmans Plate 
Mature Irish Cheddar, Thick Cut Limerick Ham 

Tomato Relish, Gherkins Coarse Grain Mustard and  
Homemade Brown Soda Bread 

 
 

CLOSED SANDWICHES 
 

The Carriage House Triple Decker Toasted Club 
Crispy Bacon, Cos Lettuce, Vine Ripened Tomatoes 

Boiled Egg, Creamy Mayonnaise with French Fries and Salad 
 

Sliced Breast of Irish Chicken 
Spring Onion Mayonnaise with Mixed Leaf Salad 

 
Limerick Ham and Cheese 

with Dijon Mustard and Tomato Relish 
 
 

OPEN SANDWICHES 
 

North Atlantic Prawns with Classic Marie Rose Dressing 
on Homemade Brown Soda Bread, Baby Leaf Salad 

 
Smoked Salmon with Capers and Lemon 

on Homemade Brown Soda Bread 
 

Steak Sandwich with Cheese Mayonnaise and Balsamic Onions 
on Focaccia Bread with French Fries 

 
 

WRAPS 
 

Thai Style Chicken Wrap, Red Chilli, Scallion 
Coriander and Tarragon with Sour Cream, Asian Salad Mix 

 
Chilled Marinated Grilled Vegetable and Goats Cheese Wrap 

with Mixed Salad Leaves 
 



 
 
 
 
 
 

 
 

 
STARTER 

 
Homemade Soup of the Day 

 
West Coast Traditional Seafood Chowder 

 
Goats Cheese and Sundried Tomato Tart 

with Pesto and Mixed Salad 
 

Salmon and Haddock Fish Cakes with Saffron Mayonnaise 
Chilli Jam and Mixed Leaves 

 
Atlantic Mussels tossed in a Garlic and White Wine Broth 

with Crusty Bread  
 

Classic Caesar Salad with Herb Croutons and Warm Lardons of Bacon 
 

Rocket and Bayonne Ham Salad with Asparagus 
Parmesan Shavings and Balsamic Dressing 

 
Seasonal Fruit Compote with Cottage Cheese 

 
Duck Spring Rolls with Asian Salad and Sweet Chilli Sauce 

 
Olive Oil Grilled Sea Trout with Orange Glaze 

Pickled Carrot and Shallot, Gremolata 
 
 

 
 
 
 
 
 

 
 
 
 



 
 

 
 

MAIN COURSE 
 

Traditional Fish and Chips 
with Mint and Basil Pea Purée and Tartare Sauce 

 
Chicken Strogonoff with Saffron Rice 

 
Beef and Guinness Stew 

with Mashed Potatoes and Green Beans 
 

Bouillabaisse with Mussels, Salmon, Haddock, Crab Claws 
Toasted Focaccia Bread, Saffron Mayonnaise 

 
12 oz. Ribeye of Irish Beef, Sage and Mustard Mash 

Green Beans, Balsamic Reduction 
 

Prime Irish Beef Burger with Bacon, Cheese 
Mushrooms and French Fries 

 
10oz Fillet of Irish Beef, Potato Purée 

Roast Onion and Wild Mushroom Ragout, 
Creamed Shallot Purée 

 
Magret Duck Breast, Grilled Sweet Potatoes, Glazed Fig 

Confit Red Peppers, Cider Reduction 
 

Irish Beef Salad with Roast Pearl Onions 
Baby Beets, Beetroot Purée and New Potatoes 

 
Supreme of Irish Chicken, Potato Purée 

Pea and Ham Cream Sauce 
 

Pan Roasted Salmon 
Tomato and Broad Bean Risotto, Salsa Verde 

 
Roasted Squash and Goats Cheese 
with Risotto and Parmesan Biscuit 

 
Classic Caesar Salad with Grilled Irish Chicken 

Herb Croutons and Warm Lardons of Bacon 
 



 

 
 

SIDE DISHES 
 

Roasted Root Vegetables 
Mashed Potatoes 

Green Beans 
Onion Rings 
French Fries 
Green Salad 

Spinach 
 

Bread Basket 
 

We would like to inform you that the country of origin 
of Beef served in these premises is Ireland. 

 

 
 

DESSERT 
 

Adare Manor Sundae 
Selection of Ice Cream, Fresh Fruit 

Toasted Almonds and Chocolate Sauce 
 

Rich Chocolate Fudge Cake 
Double Chocolate Ice Cream and Chocolate Sauce 

 
Warm Baileys Baguette and Butter Pudding 

with Crème Anglaise 
 

Coffee Crème Brulée 
with Homemade Shortbread Biscuits 

 
Trio of Chocolate Mousse 

with Hazelnut Biscuits 
 

Sticky Toffee Pudding, Caramel Sauce 
Vanilla Pod Ice Cream 

 
Selection of Irish and French Cheese 

Tomato Chutney and Crackers 
 

The Carriage House Exotic Fruit Platter 
with Seasonal Sorbet 

 

 


