
CREAMY MASH 7
BUTTERED VEG 7,12
PORTION OF CHIPS 1 GARLIC CIABATTA 1,7,11

ONION RINGS 1,3,12
DRESSED SALAD 7,10,12

ALLERGEN INDEX
1.Cereals Containing Gluten, 2.Crustaceans, 3.Eggs, 4.Fish, 

5.Peanuts, 6.Soybeans, 7.Dairy, 8.Nuts, 9.Celery, 10.Mustard, 
11.Sesame seeds, 12.Sulphur Dioxide & Sulphites, 13.Lupin, 14.Molluscs 

(GF) - Gluten Free Friendly / (GFVA) - Gluten Free Friendly Version Available
/ (V) - Vegetarian /(VEVA) - Vegan Version Available 

 

PEARLS OF GOATS CHEESE
Pearls of Goats Cheese marinated in a Garlic & Herb Oil, Garden Leaf
Salad with a Honey & Mustard Dressing ,Candied Walnuts, finished 
with a Balsamic Reduction (Allergens: 5,8,9,10,12)(GF)(V)

CRISPY CHICKEN WINGS
Crispy Chicken Wings, in our Homemade Spicy Buffalo Sauce or 
Sweet & Sticky BBQ Sauce, served with a Cashel Blue Cheese Dip
and Crisp Celery Sticks (Allergens:1,5,7,8,9,10,12)

TRAIL HEAD

GOLDEN GARLIC MUSHROOMS

Spicy Honey Infused Buffa lo Sauce,  Crispy Wings of  Cauli f lower,
Celery with a Cashel  Blue Aiol i  (Al lergens 5,7,8,9,10)(V)(GF)

FISH & CHIP’S
Beer Battered Fresh Fish,  Rust ic Chips ,  Mushy Peas ,  Tartar  Sauce,  Dressed
Mixed Leaf  Salad (Al lergens: (1,3,4,5,6,7,9,10,12)

THE HIKE

THAI RED VEGETABLE CURRY
Homemade Thai Red Curry infused with Coconut Milk, Lemongrass and Roasted
Vegetables, served with Savoury Basmati Rice (Allergens: 3,6,9,10,12)(GF)(V)
ADD CHICKEN €3.00

BRAISED FEATHERBLADE STEAK *
12 Hour Braised Irish Featherblade of  Beef, Creamy Mash Potato, Crispy
Onion Rings, Chimichurri and a Red Wine Jus, accompanied with Today’s
Fresh Vegetables (Allergens:1,5,6,7,8,9,10,12)

CHICKEN SUPREME
Pan Seared Supreme of Irish Chicken, Creamy Mash Potato, Today’s Fresh
Vegetables, Smoked Bacon & Silver Skin Onion Gravy (Allergens: 7,9,12)(GF)

WILD MUSHROOM RISOTTO
Wild Mushroom Risotto with Sundried Tomatoes ,  Spinach and a Basi l
Pesto Cream, served with Garl ic  Bread (Al lergens:1,3,7,9,12)(V)(GFVA)

€8.00

€12.00

€24.00

€18.00

€21.00

€28.00

M E N U
H U N T I N G  L O D G E  B I S T R O   B A R

TODAY’S HOMEMADE SOUP
Today’s Freshly Made Soup, served with Herb Croutons and a 
Fresh Cream Drizzle (Allergens:1,7,9,11)(GFVA)

SMOKED SALMON & PRAWN *
Oak Smoked Salmon, Pink Tail Prawns, Marie Rose Sauce, Fresh Garden
Leaf Salad with a Honey & Mustard Dressing, Lemon Wedge, served with 
House Baked Brown Bread (Allergens:1,2,3,4,5,7,8,9,10) (GFVA)

€18.00

BUFFALO CAULIFLOWER WINGS

Golden Fried Breaded Field Mushrooms,  Roasted Garl ic  Aiol i ,  
Dressed Side Salad (Al lergens:  1,3,5,7,9,10,12) (V) 

8 Oz O’ MALLEYS BEEF BURGER
O’Malley’s Butcher’s Succulent 8oz Irish Beef Burger, on a Toasted
Brioche Bun, with Mature Red Cheddar, Crispy Streaky Bacon,
Marie Rose Sauce, topped with Crispy Beer Battered Onion Rings,
accompanied by Chips (Allergens:1,3,5,7,8,10,11,12)

€21.00

STRIDES €4.50

DIPS €2.50

PACKED LUNCH

HUNTING LODGE’S SPECIAL TOASTIE

OPEN SMOKED SALMON & PRAWN

PESTO CHICKEN WRAP

Honey Glazed Ham, Sl iced Tomato,  Red Onion, Mature Red Cheddar
Cheese,  Toasted on White Sl iced Pan,  served with Crisps  and a Side of  Salad
(Al lergens:1,3,5,7,8,10,12)(GFVA)

Open Style Sandwich on Homemade Brown Soda Bread,  with Marie Rose Sauce,
Smoked Salmon, Pink Tai l  Prawns,  Capers  & Red Onion, served with Crisps  
and a Side of  Salad (Al lergens:1,2,3,4,5,7,8,9,10)(GFVA)

Torti l la  Wrap f i l led with Chicken Breast ,  Pesto Aiol i ,  Sundried Tomatoes ,
Mixed Leaves ,  served with Dressed Salad and Crisps  (Al lergens:1,5,7,8,9,10,12)

ALL SANDWICHES ARE SERVED UP UNTIL 5PM

SOUTHERN FRIED CHICKEN BURGER
Crispy Southern Fried Chicken Fi l let ,  Streaky Bacon, Mozzarel la
and Spicy Mayo, topped with Crispy Beer Battered Onion Rings,
accompanied by Chips (Al lergens:1,3,7,12)

Our Beef is 100% of Irish Origin

€14.00

€12.00

€14.00

INCLUSIVE RESIDENTS *
Guests on our Inclusive Dinner Package are subject

to supplement charges on marked dishes *

€21.00

SAUTEED ONIONS SAUTEED MUSHROOMS

€18.50

HONEY BUFFALO 7,12
BBQ SAUCE 7,12
HOMEMADE GRAVY 7,12

GARLIC MAYO 3,7,12

CHARCUTERIE BOARD (SHARING) *
A select ion of  Cured Meats ,  Tipperary Cheeses ,  Mixed Olives  and
Chutney’s ,  accompanied by Toasted Sourdough
(Allergens:  1,7,8,9,10,11,12)(GFVA) 
PLEASE ALLOW 20 MINUTES MINIMUM FOR PREPERATION

€11.00

PEPPERCORN SAUCE 7,12

B.L.T. BRIOCHE BAP
Brioche Bap f i l led with Crispy Ir i sh Bacon, Fresh Sl iced Tomato,  Baby Gem Lettuce
and Mayo, served with Dressed Salad and Crisps  (Al lergens:1,3,5,7,8,9,10,12) (GFVA)

€12.00

PORTUGUESE CHICKEN 
Sliced Watermelon, Cucumber, Chili’s, Spiced Chicken Breast, Dressed Baby Leaves,
and Balsamic Reduction (Allergens:5,7,8,10) (GF)

€14.00

€11.00

€12.00

€12.50

CHOCOLATE BROWNIE

FRUIT PAVLOVA

RASPBERRY PANNA COTTA

CHEF’S CHEESECAKE 

VIEW POINT €9.00

Homemade Warm Chocolate Brownie served with Vani l la  Bourbon Ice Cream,
Belgian Chocolate Drizzle (Al lergens:1,3,7,8,12) (V)

Our Chef ’ s  Homemade Cheesecake served with Fruit  Coulis  and Fresh Cream
(Allargens:1,3,7,12)

Creamy Homemade Panna Cotta with Fresh Raspberries ,  accompanied by a
Buttery Shortbread Biscuit  (Al lergens:1,3,7)(GFVA) (V)

Fluffy Meringue f topped with Whipped Cream and Fresh Fruit ,  Mango Coulis
(Al lergens:  3,7,8,12) (V) (GF)

APPLE & CINNAMON CRUMBLE TARTLET
Butter Pastry Tart let  f i l led with Apple and Cinnamon, with Crumbly
topping,  served with Custard and Vanil la  Ice Cream (Al lergens:1,3,7,8)  (V)

Please note that we cannot split  bil ls  by 
individual items or between guests.

We kindly ask that one payment be made per table.  
Thank you.

NOTE: NUTS ARE AN INGREDIENT USED IN OUR KITCHEN

ALL BEEF ON THIS MENU IS OF IRISH ORIGIN
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