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WESTGROVE

HOTEL

STARTERS

CHEF'S HOMEMADE SOUP OF THE DAY
(6,14)

With Freshly Baked Breads

“4)

CAESAR SALAD

With Baby Gem, Bacon Lardons, Garlic
Croutons, Parmesan

(4,13, 14)

HOT & SPICY CHICKEN WINGS
With a Blue Cheese Dip
(4,6,10,14)

GARLIC FOCACCIA
With Grated Mozzarella
(4,14

DEEP FRIED BRIE
With Cranberry & Orange Salad
(4,10,11,14)

MAIN COURSES

PAN FRIED SIRLOIN STEAK*

With Peppercorn Sauce or Garlic Butter
(12, 14)

*€11.00 Supplement

SUPREME OF CHICKEN
With a Mushroom Cream Sauce
(4,7,10,11,14)

PAN FRIED FILLET OF HAKE
With a White Wine Sauce
(6,12, 13, 14)

THAI RED CHICKEN CURRY
With Basmati Rice & Naan Bread
(4,5,6,9,12)

100% IRISH ANGUS HOMEMADE

BEEF BURGER

With Lettuce, Tomato, Garlic Mayo, Cheese &
Bacon in a Toasted Brioche Bun & Chunky Chips
(4,6,10,12, 14)

ROAST OF THE DAY
(6,12)
Ask your Server for Details

AROMATIC ASIAN INSPIRED RICE
NOODLE BROTH

(7,9)

ADD: Chicken, Pork Belly or Tofu

TOFU STEAK
With Butternut Squash Hummus &
a Ginger & Beetroot Juice (V)

DESSERTS

WARM PINK LADY APPLE PIE
With Vanilla Ice Cream
(4,10,14)

HOMEMADE BRIOCHE BREAD
& BUTTER PUDDING

With Vanilla Ice Cream

(4,8,10, 14)

PRALINE CREAM LIQUEUR CHEESECAKE
(2,4,7,8,14)

SELECTION OF GOURMET ICE CREAMS
(4,8,10, 14)

Allergens:|. Lupin 2. Peanuts 3. Molluscs 4. Gluten 5. Crustaceans 6. Celery 7. Soya
8. Nuts 9. Sesame Seeds/Qil 10. Eggs | |. Mustard |2. Sulphites |3. Fish 4. Milk




