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LUNCH MENU

Small Plates

Classic Creamy Kilmore Seafood

Chowder €10.00

with Homemade Brown Bread OR
Artisan Bread Roll (1-w,2,4,7,9,12,14)
GF+

Chef’s Homemade Soup of the
Day €6.50

with Homemade Brown Bread or
Artisan Bread Roll (1-w,7,9,12) V,
V+, GF+

Golden Fried French Brie €9.50
with Dressed Salad Leaves, Wexford

Preserve Irish Tomato Relish
(1-w,3,6,7,10,12) V

Crispy Juicy Chicken Wings €9.50

in Buffalo Hot Sauce OR Korean
BBQ Sauce with Homemade Blue
Cheese Dip & Celery Sticks
(6,7,9,10,11,12) GF

Plant it Salt & Chilli Strips €9.50
in Korean BBQ Sauce with Wexford
Preserve Irish Tomato Relish &
Celery Sticks (1-1,6,9,10,11,12)
Vegan

Caesar Salad €10.00

Baby Gem Lettuce, Croutons &
Parmesan Cheese with Creamy Garlic
Dressing (1-w,6,7,10,12) GF+

Add Grilled Chicken and Chorizo
Sausage +€3

Sandwiches
Add Chips / Cup of Soup €3

Coronation Chicken Wrap €12.00
Mango Chutney, garnished with
Coleslaw Salad & Crisps
(1-w,6,9,10,12)

Newtown Park Club Sandwich
€13.00

Triple Decker Toasted Sandwich with
Chicken, Bacon, Egg Mayonnaise &
Tomato, garnished with Dill Pickle,
Coleslaw Salad & Crisps
(1-w,3,6,7,10,12) GF+

Our Toasted Special €9.00
Cooked Ham, Cheese, Tomato &
Onion Toasty, garnished with
Coleslaw Salad & Crisps
(1-w,6,7,10,12) GF+

Meylers of Wexford Oak Smoked
Salmon €14.00
on Homemade Brown Bread garnished

with Capers, Coleslaw Salad & Crisps
(1-w,0,4,7,10,12) GF+

V = vegetarian V+ = can be made vegan GF = gluten free
GF+ = can be made gluten free
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Large Plates

Redmond Farm Steak & Onion Sandwich
€19.00

with Sauté Onions, Pepper Sauce on Toasted
Focaccia with Garlic Mayo, Coleslaw Salad &
Chips (1-w,6,7,10,12) GF+

The Saucy Butchers Jumbo Turkey
Sausages €17.00

Spring Onion Mash Potatoes, Caramelized Red
Onion, Rich Roast Gravy (1-w,6,7,9,12)

Grilled Smash Cheese Burger €16.00

Baby Gem, Tomato, Dill Pickle, Smoked
Cheddar, Relish & Crispy Bacon with Burger
Sauce in a Toasted Bun with Coleslaw & Garlic
Butter Chips (1-w,6,7,9,10,12) GF+

Buttermilk Fried Cajun Chicken Burger
€18.50

Baby Gem, Tomato, Smoked Onion
Mayonnaise & Louisiana Hot Sauce in a
Toasted Bun with Coleslaw & Garlic Butter
Chips (1-w,6,7,9,10,12) GF+

Plant-It Vegan Burger €16.00

Baby Gem, Tomato, Dill Pickle, Mushrooms &
Vegan Cheese with Vegan Burger Sauce in a
Toasted Bun with Dressed Salad & a side of
Chips (1-w,6,9,10,12) GF+

Classic Fish ‘n’ Chips €19.50

Kilmore Haddock in a light crisp Batter with
Mushy Peas, Chips & Homemade Tartare
Sauce (3,4,6,9,10,12) GF

V = vegetarian V+ = can be made vegan GF = gluten free
GF+ = can be made gluten free

Baked Kilmore Hake €22.00
Fresh Herb Crust, Greens & Parsley Carrots,

Spring Onion Mash Potato, Dill Cream Sauce
(1-w,4,6,7,9,12) GF+

Creamy Macaroni Cheese Bake €18.00
Crispy Bacon & Chorizo Bits with Garlic Bread,

Dressed Salad (1-w,6,7,10,12) V+

Tagliatelle Pasta €18.00

tossed with Mushrooms, Tomato Concassé
& Spinach with Toasted Pine Nuts in Pesto
Cream Sauce & Parmesan Cheese
(1-wheat,6,7,8,9,10)

Add Chicken +€5.00

Add Prawns + €7.00

Daily Lunch Special
Your server will be happy to inform you

Desserts

Warm Chocolate Brownie €8.00
Salted Caramel Ice Cream, Butterscotch
Sauce (3,6,7) GF

Cheesecake of The Day €7.50
(1 _w13) 7)

Chocolate Coated Profiteroles €7.50

Chantilly Cream, Baileys Ice Cream
(1-w,3,6,7,12)

Warm Apple & Cinnamon Crumble

€7.50
Vanilla Ice Cream (1-w,”,8-almond)

Lemon Moussecake €7.50
Passionfruit Sorbet, Raspberry Coulis

(1-w,6) Vegan
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