Ahsulu’re Hotel

LIMERICK

1.CELERY 2.GLUTEN 3.EGGS
4.FISH 5.CRUSTACEANS 6. MOLLUSCS
7.LUPIN 8.MILK 9.NUTS
10.PEANUTS 11.SESAME
12.SOYA 13.SULPHUR 14. MUSTARD

SOUP OF THE DAY
SERVED WITH OUR OWN FRESH MULTISEED BREAD
(1,2 wheat,3,8,11) ACF

ABSOLUTE SMOKED FISHCAKE
RED ONION, CAPER & BALSAMIC VINAIGRETTE,
SUMMER LEAVES (2 wheat,3,4,8,13,14)

TRADITIONAL CAESAR SALAD
BABY GEM LETTUCE,SHAVED PARMESAN,
CIABATTA CROUTONS, BACON LARDONS,
OUR OWN CAESAR DRESSING
(2 wheat,3,4,8,13)

HARRY’S HOT AND SPICY WINGS
OUR OWN FRANKS HOT SAUCE, BLUE CHEESE DIP (1,2
wheat,3,8) ACF

CHEEKY BEEF BOURGUIGNON
24 HOUR BRAISED DAUBE OF BEEF BOUDIN,
BOURGUIGNON SAUCE, MASHED POTATOES(1,8,13)

THYME ROASTED

SUPREME OF CHICKEN
ROASTED ROOT VEGETABLES, MASHED POTATOES,
RED WINE JUS (1,8,13) CF

PAN SEARED ATLANTIC SALMON
GREEN VEGETABLES, LEEK VELOUTE,
MASHED POTATOES (1,4,8,13) CF

WILD MUSHROOM &

SPINACH RISOTTO(V)
PICKLED MUSHROOM, PARMESAN, CHIVE OIL
(1,8,13) CF

QUIGLEY’S 60Z BEEF BURGER
IRISH BACON, ONION, BEEF TOMATO, SMOKED CHEDDAR,
BABY GEM LETTUCE, SMOKED ONION MAYONNAISE,
BRIOCHE BUN, FRIES (2 wheat,3,8,13) ACF

STICKY TOFFEE PUDDING
BUTTERSCOTCH SAUCE, CHANTILLY CREAM
(2 wheat,3,8)

ABSOLUTE FLOURLESS

CHOCOLATE TORTE
CHANTILLY CREAM & FRESH BERRIES (3,8) CF

BISCOFF CHEESECAKE

BISCOFF CRUMBLE & BISCOFF SAUCE =«
(2 wheat,3,8)
| ¥
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