
ALLERGENS

T H E  V I L L A G E  H O T E L

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish, Locally Sourced Ingredients. V = Vegetarian VG = Vegan

B R U N C H - L U N C H  
M E N U  1 2 - 3 P M  

All Sandwiches are served with a side of Mixed Salad and Crisps.  

Sandwiches can be made on Gluten Free Bread or Pan White or Brown Bread if preferred.

AVOCADO TOAST TRIO 12.95

Toasted Sourdough topped with Smashed Avocado and

a choice of toppings:

Poached Egg and Chilli Flakes

Feta Cheese and Roasted Tomato 

Fafafel, Chilli Flakes and Apple Chutney (VG)

(Gluten free bread, 3,7)

FLUFFY PANCAKES

Fluffy Pancakes served with Maple Syrup, Berry
Compote and Whipped Cream or Served with
Nutella and Berries (1, wheat, 3,7)

1 Bacon, 1 Sausage, Black Pudding, 1 Eggs,

Beans, Tomato with a side of White Toast

and a Cup of Tea/Americano (1,3,6,7,8,10)

Add on item €1

Bacon

Sausage

Egg

Mushroom

Beans

11.95

6.50

FARL WITH BLACK PUDDING &
POACHED EGGS
Mount Hanover Potato Farl with Black Pudding,
Poached Eggs, Chilli Mango & Rocket Leaves 
(1, wheat, 3,6,7,10)

12.95

VEGGIE VILLAGE  IRISH
Veggie Sausage, Fafafel, Hash Brown,
Beans, Mushrooms, Tomato with a side of
White Toast and a Cup of Tea/Americano
(1,7,8) (V & VG)

11.95

KIDS PANCAKES WITH NUTELLA
12.95VILLAGE IRISH

HAM & CHEESE TOASTIE 9.50
(Add bowl of soup - €3)
Ham and Cheddar Cheese on Sourdough Bread,
toasted to perfection with a side of relish.  
(1 soya, 3,7,11)

CURRIED CHICKEN 
SALAD SANDWICH

10.95

(Add bowl of soup - €3)
Chicken Curried Mayo on a bed of lettuce served
on our House Made, Mixed Herb Bread with a
side of Mango Chutney (1,3,7,10)

GRILLED PORTOBELLO
MUSHROOM SANDWICH

11.95

(Add bowl of soup - €3)
Marinated Grilled Portobello Mushrooms topped
with Halloumi on our House Made, Mixed Herb
Bread with Apple Chutney & Mixed Leaves (7)

TURKEY AND CRANBERRY BRIE 12.95

(Add bowl of soup - €3)
Sliced Turkey, Creamy Brie Cheese and
Stuffing on our House Made Mixed  Herb
Bread with a side of Cranberry Sauce (1,7)

ROAST BEEF & HORSERADISH AIOLI 13.95

(Add bowl of soup - €3)
Tender Roast Beef, layered with Saute Onion,
Cheddar Cheese and a Zesty Horseradish Aioli
on our House Made, Mixed Herbs Bread (1,3,7)

TOASTED MEDITERRANEAN VEGGIE 10.50

(Add bowl of soup - €3)
Grilled Zucchini, Mixed Bell Peppers, Red Onion
and Feta Cheese on pressed Chiabatta Bread
served with a side of Pesto. (1,7)



ALLERGENS

T H E  V I L L A G E  H O T E L

9.95THE VILLAGE SMALL WINGS (8)
Chicken Wings cooked to perfection, tossed in
our Louisiana Hot Sauce or our Village Jack &
Coke Sauce. Served with Cool Celery Sticks and
Blue Cheese Dip. (1,3,7,9,12)

THE VILLAGE LARGE WINGS (14) 14.95

Chicken Wings cooked to perfection, tossed in
our Louisiana Hot Sauce or our Village Jack &
Coke Sauce. Served with Cool Celery Sticks and
Blue Cheese Dip. (1,3,7,9,12)

SOUP DU JOUR - V 6.50

Chefs freshly made Soup, using Fresh Seasonal
Ingredients served with Brown Bread.
(1,wheat,8,11)

SEAFOOD CHOWDER 13.95
Local Fresh smoked fish and shellfish cooked in
a rich cream sauce served with chunky bread.
(1,wheat,2,4,7,9,12,14)

HALLOUMI SKEWERS - V 
10.95

CAESAR SALAD - V
(Add Egg €1, Chicken €3, Prawns €5)
Baby Gem lettuce, Smoked Bacon Lardons, 
Parmesan Shavings, Crunchy Garlic and Herb
Croutons. All lightly tossed in Our Creamy
Housemade Caesar Dressing. (1,wheat,3,4,10)

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish, Locally Sourced Ingredients. V = Vegetarian VG = Vegan

Lightly spiced Deep Fried Halloumi served with
Apple Chutney and mixed green Salad served with
Balsamic Dressing (1,3,6,7,9,11)

14.95
STARTER MAIN

10.95 14.95
STARTER MAIN

GARLIC MUSHROOMS - V 9.95

Deep Fried Garlic Mushrooms coated in Golden
Breadcrumbs served in a tossed Salad with
Garlic Mayo (1,wheat, soya, 3,7,10,12)

GARLIC BREAD - V & VG
Fresh ciabatta topped with garlic butter toasted
served with side salad (1wheat,7)

5.00

GOATS CHEESE SALAD - V
Soft Goats Cheese  Pistachio’s and Honey
Roasted Beetroot, Dressed leaves &  Balsamic
Reduction. (7,8,10,12 - Gluten Free)

12.95

CHIMICHURRI PRAWNS 13.50
Chargrilled Tiger Prawns, tossed in a
Chimichurri Sauce, served on Pitta Bread,
topped with mixed leaves (1,wheat,2). 

L U N C H  M E N U -  1 2 - 3 P M  

BACON & CHEESE BURGER 17.95
(Add surf & turf - €4)
Chargrilled 8oz Beef Burger with Bacon, Swiss
Cheese, Lettuce, Beef Tomato, Gherkin and Our
House Burger Sauce in a perfectly toasted
Brioche Bun, with an Onion Ring on top, served
with Fries. (1,wheat,3,7,10) 

CAJUN CHICKEN BURGER 17.95
Cajun Grilled Chicken Breast with Beef Tomato,
Lettuce and House Burger Sauce served on a
perfectly toasted Brioche Bun, served with Fries
(1,wheat,3,7,10,12)

VEGETARIAN BURGER - V 15.95
A mix of Roasted Sweet Potatoes, Chickpea,
Garammasala, Turmeric Powder, Carrots and
Garden Green Pea with Swiss Cheese, Lettuce,
Tomato, Sweet Chilli Mayo and an Onion Ring on
Top with Fries. (1,6,11,)

STEAK SAMBO
Succulent strips of 6oz Striploin Steak, Lettuce,
Beef Tomato, Onions with Black Pepper and
Cognac Mayo on a toasted Ciabatta served with
Fries and our Peppercorn Sauce. 
(1,wheat,3,7,10,12)

19.95

SANDWICH OF THE DAY ROAST OF THE DAY FISH OF THE DAY PASTA OF THE DAY



ALLERGENS

T H E  V I L L A G E  H O T E L

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish Locally Sourced Ingredients” V = Vegetarian VG = Vegan

L U N C H  M E N U -  1 2 - 3 P M  

S A U C E S  &  D I P S

LOUISIANA HOT SAUCE (7) 
VILLAGE JACK & COKE SAUCE (12) 
BLUE CHEESE DIP (7)
GARLIC MAYO (3)
ROAST GRAVY (6,12)
PEPPER SAUCE (7,12)

S I D E S
FRIES (13,1) 
SWEET POTATO FRIES (1)
HERBED BABY POTATOES (13) 
SAUTE MUSHROOMS (8,12,1) 
ONION RINGS (1,3)
CREAMY MASH (7,13)
SEASONAL VEG (7,13)
SIDE SALAD (10/13)
GARLIC BREAD (1,7)
JACKET POTATO

1.00
1.00
1.00
1.00
1.00
1.00

3.95
3.95
3.50
3.50
3.50
3.50
3.50

3.50
3.50
4.50



ALLERGENS

T H E  V I L L A G E  H O T E L

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish, Locally Sourced Ingredients”. V = Vegetarian VG = Vegan

A  L A  C A R T E  M E N U
 

3 P M  D A I L Y  
A L L  D A Y  S U N D A Y

SOUP DU JOUR - V 6.50

Chefs freshly made Soup, using Fresh Seasonal
Ingredients served with Brown Bread.
(1,wheat,8,11)

THE VILLAGE SMALL WINGS (8) 9.95

Chicken Wings cooked to perfection, tossed in
our Louisiana Hot Sauce or our Village Jack &
Coke Sauce. Served with Cool Celery Sticks and
Blue Cheese Dip. (1,3,7,9,12)

THE VILLAGE LARGE WINGS (14) 14.95

Chicken Wings cooked to perfection, tossed in
our Louisiana Hot Sauce or our Village Jack &
Coke Sauce. Served with Cool Celery Sticks and
Blue Cheese Dip. (1,3,7,9,12)

GARLIC MUSHROOMS - V 9.95

Deep Fried Garlic Mushrooms coated in Golden
Breadcrumbs served in a tossed Salad with
Garlic Mayo (1,wheat, soya, 3,7,10,12)

CHIMICHURRI PRAWNS 13.50

Char Grilled Tiger Prawns, tossed in a
Chimichurri Sauce, served on Pitta Bread,
topped with Mixed Leaves (1,wheat,2). 

SEAFOOD CHOWDER 13.95

Local Fresh smoked fish and shellfish cooked in
a rich cream sauce served with chunky bread.
(1,wheat,2,4,7,9,12,14)

HALLOUMI SKEWERS - V STARTER MAIN
10.95 14.95

Lightly spiced Deep Fried Halloumi served with
Apple Chutney and mixed green Salad served with
Balsamic Dressing  (1,3,6,7,9,11)

CAESAR SALAD - V STARTER

14.95
MAIN

(Add Egg €1, Chicken €3, Prawns €5)

Baby Gem lettuce, Smoked Bacon Lardons, 
Parmesan Shavings, Crunchy Garlic and Herb
Croutons. All lightly tossed in Our Creamy
Housemade Caesar Dressing. (1,wheat,3,4,10)

GARLIC BREAD - V 5.00

Fresh ciabatta topped with garlic butter
toasted served with side salad (1wheat,7)

GOATS CHEESE SALAD - V 12.95

Served on Sourdough with Pistachio’s and
Honey Roasted Beetroot, Dressed leaves &  
Balsamic Reduction. (7,8,10,12 - Gluten Free)

10.95

S T A R T E R



ALLERGENS

T H E  V I L L A G E  H O T E L

FISH & CHIPS 19.95

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish, Locally Sourced Ingredients”. V = Vegetarian VG = Vegan

Beer Battered Cod Fillet served with Mushy Peas,
Tartar Sauce with Fries (1, wheat,barley,3,4,7)

SCAMPI 23.95
Battered Tiger Prawns, Served with Tartar Sauce
and Fries (1,wheat,barley,2,3,4,7).

CITRUS COD 20.95
Locally sourced fresh Cod coated in citrus
crumb, served with seasonal veg, boiled or
mashed potatoes, finished in a lemon & dill
sauce (1,4,7,9,12)

FISHERMAN'S BASKET 21.95
A mixture of your Sea Favourites, Scampi, Squid,
Hake, Cod served with Fries with Lemon and
Tartar Sauce (1,barley,2,3,4,10)

BACON & CHEESE BURGER 17.95

Chargrilled 8oz Beef Burger with Bacon, Swiss
Cheese, Lettuce, Beef Tomato, Gherkin and
Our House Burger Sauce in a perfectly toasted
Brioche Bun, with an Onion Ring on top, served
with Fries. (1,wheat,3,7,10) 

(Add surf & turf - €4)

CAJUN CHICKEN BURGER 17.95

Cajun Grilled Chicken Breast with Beef
Tomato, Lettuce and House Burger Sauce
served on a perfectly toasted Brioche Bun,
served with Fries (1,wheat,3,7,10,12)

VEGETARIAN BURGER - V 15.95
A mix of Roasted Sweet Potatoes, Chickpea,
Garam Masala, Turmeric Powder, Carrots and
Garden Green Pea with Swiss Cheese, Lettuce,
Tomato, Sweet Chilli Mayo and an Onion Ring on
Top with Fries. (1,6,11,)

VEGAN MOROCCAN MEATBALLS - V VG 14.95

Vegan meatball containing chickpea, lentil and
onion served with steamed basmati rice, finished
with homemade tomato cumin sauce (6)

STEAK SAMBO 19.95

Succulent strips of 6oz Striploin Steak, Lettuce,
Beef Tomato, Onions with Black Pepper and
Cognac Mayo on a toasted Ciabatta served with
Fries and our Peppercorn Sauce. 
(1,wheat,3,7,10,12)

10oz SIRLOIN STEAK 28.95

10oz Sirloin Steak cooked to your liking, served
with Sauté Onions and Mushrooms with a side of
Fries or Mash. Choose from Peppercorn Sauce,
Mushroom Sauce or Garlic Butter. (1,9,10,12)

(Add surf & turf - €4)

GRILLED FILLET OF IRISH SALMON 21.95

Grilled Fillet of Salmon served on a bed of Rich
and Creamy Mashed Potatoes, Sauteed Green
Beans and finished with velvety Dill Sauce. (4,7)

Vegetarian Sausages served on a bed of Creamy
Mashed Potatoes with Saute Onion and a Gravy

VEGGIE BANGERS & MASH - V 15.95

A  L A  C A R T E  M E N U
 

3 P M  D A I L Y  
A L L  D A Y  S U N D A Y

M A I N

FILLET STEAK 33.95

8oz Fillet Steak cooked to your liking, served with
Sauteed Onion and Mushrooms with Onion Ring
on top and a side of Fries. Choose from
Peppercorn Sauce, Mushroom Sauce or Garlic
Butter (1,3,9,10,12)

(Add surf & turf - €4)



ALLERGENS

T H E  V I L L A G E  H O T E L

ASIAN STIR FRY - V VG 16.95

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed, 12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . 

"All Meat is Guaranteed Irish, Locally Sourced Ingredients”. V = Vegetarian VG = Vegan

Add Chicken €3, Fish €3, Beef €4, Prawns €5 
Asian Stir Fry Sizzler with Mixed Peppers,
Onion, Celery and finished with our Chefs Thai
Signature Sauce served with steamed Basmati
Rice. Half/ Half option €2 extra (1,2,4,6) 
Gluten Free Option Available

CHICKEN SUPREME 19.95
Roast Chicken Supreme served with Fennel
Cream Sauce, Creamy Mashed Potato,
Chargrilled Asparagus and Zucchini
(3,7,9,10,12)

THAI RED VEG CURRY - V VG 14.95

Fragrant Thai Red Curry with Bell Peppers &
Onions served with Steamed Basmati Rice and
Pitta Bread. 
Gluten Free Option Available - Remove Pitta Bread
Half/ Half option €2 extra (1,2,4,6)

Add Chicken €3, fish €3, Beef €4, Prawns €5

CHICKEN CHORIZO PENNE PASTA
Cajun Chicken Breast and Chorizo with
Penne Pasta in a White Wine Cream
Reduction served with Garlic Bread and
Parmesan Shavings

16.95

PIZZA MARGHERITA
Tomato Sauce, Mozzarella &

Oregano served on our Homemade
Crispy Base (1, 7)

11.95
S P E C I A L S

ADD TOPPINGS   
Pepperoni - Ham - Mushroom - Pineapple -

Cajun Chicken - Peppers - Onion

S A U C E S  &  D I P S

LOUISIANA HOT SAUCE (7) 
VILLAGE JACK & COKE SAUCE (12) 
BLUE CHEESE DIP (7)
GARLIC MAYO (3)
ROAST GRAVY (6,12)
PEPPER SAUCE (7,12)

FRIES (13,1) 
SWEET POTATO FRIES (1)
HERBED BABY POTATOES (13) 
SAUTE MUSHROOMS (8,12,1) 
ONION RINGS (1,3)
CREAMY MASH (7,13)
SEASONAL VEG (7,13)
SIDE SALAD (10/13)
GARLIC BREAD (1,7)
JACKET POTATO

S I D E S

1.00
1.00
1.00
1.00
1.00
1.00

3.95
3.95
3.50
3.50
3.50
3.50
3.50

3.50
3.50
4.50

€1 EACH

Half Roast Duck, Glazed in an Asian spiced Honey
with Grilled Bok Choy, Cashew Fried Rice & Plum
Sauce. (1,soya,wheat,6,8,9,11)

ROAST DUCK 20.95

ROAST OF THE DAY

FISH OF THE DAY

PASTA OF THE DAY

P I Z Z A

A  L A  C A R T E  M E N U
 

3 P M  D A I L Y  
A L L  D A Y  S U N D A Y

M A I N



CHEESECAKE OF THE DAY 7.95 

APPLE CRUMBLE 7.95 

STICKY TOFFEE PUDDING 7.95

CHOCOLATE BROWNIE  - (V & Gluten Free) 7.95

Warm Crumble served with Custard (1,3,7,8)

Warm Brownie with Chocolate Sauce (1,3,7,8)

Warm pudding served with Toffee sauce (1,3,7,8)

Please ask your server for our cheesecake of the day (1,7,8)

BREAKFAST TEA

HERBAL TEA

AMERICANO

LATTE

ICED LATTE

CAPPUCINO

FRAPPE

ESPRESSO

FLAT WHITE

MOCHA

MACCHIATO

3.00

3.40

3.40

3.60

4.00

3.60

4.95

3.00

3.50

3.80

3.20

ALLERGENS

HOT CHOCOLATE

KIDS HOT CHOCOLATE

IRISH COFFEE

FRENCH COFFEE

BAILEYS COFFEE

CALYPSO COFFEE

HOT WHISKEY

HOT PORT

3.80

2.50

8.50

8.50

8.50

8.50

6.50

6.50

H O T  B E V E R A G E S

Something
SWEET  

T H E  V I L L A G E  H O T E L

All Desserts served with Fresh Cream or Ice Cream - Please let your server know, your choice. 

1-Gluten, 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soy, 7-Dairy, 8-Nuts, 9-Celery, 10-Mustard, 11- Sesame seed,

12-Sulphur Dioxide & Sulphites, 13-Lupin, 14-Molluscs . "All Meat is Guaranteed Irish, Locally Sourced

Ingredients”. V = Vegetarian VG = Vegan

JELLY & ICECREAM 5.95
Jelly served with vanilla icecream. (7)


