
S T A R T E R S

SOUP OF THE DAY
(Mk, Cy, Sp)
Served with our Homemade Brown Bread
(G.wheat, Mk, E)

7.50

BRETON SEAFOOD CHOWDER
Charred Corn & Bacon Contains: (Mk,F,Cy,Sp)
served with our Homemade Brown Bread
(G.wheat, Mk, E)

10.00

M A I N  D I S H E S

ALLERGENS LIST: GLUTEN = G, CRUSTACEANS = C, EGGS = E, FISH = F, MOLLUSCS = M, SOYBEANS = S, PEANUTS =
P NUTS = N, MILK = MK, CELERY = CY, MUSTARD = MD, SESAME SEEDS = SS, SULPHITES = SP, LUPIN = L

LangtonsM E N U  

CROQUETTES
Pulled Beef & Gruyere
Baby Cornichon & Horseradish Aioli 
(G.wheat, E, Mk, Md, Sp)

9.50

STEAMED WEST COAST
MUSSELS
Spiced White Wine & Roast Pepper Sauce,Garlic
Croute (M,G,Mk,Sp)

10.50

(VE) SPICED LENTIL DAAL &
MOZZARELLA CAKES
Beetroot Hummus (SS,Sp)

9.50

(V) SPINACH & RICOTTA FILO
CIGARS
Truffle & Parmesan Cream
(G.wheat, Mk, Sp)

9.50

SLOW BRAISED IRISH BEEF
FEATHERBLADE
Caramelised Onion Mash, Portobello
Mushroom, Merlot & Thyme Jus 
(Mk,Cy,Sp)

24.50

BBQ MARINATED SALMON 26.00
Smashed Potato & Local Greens Salad,
Warm Tartare Sauce (F,Md,E,Sp)

TIGER PRAWN & IRISH CRAB
LINGUINE

23.50

Prawn Bisque & Roast Courgette, Pesto
Crouton 
(C,G,N,Cy,Sp,Mk)

PAN SEARED BARBARY
DUCK BREAST

27.00

Garlic Saute Potatoes, Root Vegetable
Shards & Cumberland Sauce (Mk,Cy,Sp)

TEMPURA BATTERED CHICKEN
STRIPS
Kimchi & Dragon Glaze (G,Sp)

10.00

CHICKEN WINGS
Hot Sauce, Vegetable Sticks, Ranch
& Cashel Blue Dressing
(Mk, Md, Cy, Sp, E)

9.50

(VE) SPICED CHICKPEA &
AVOCADO TACOS

21.00

Salsa Fresca & Coriander,Summer Cabbage
Slaw & House Fries (Md,Sp)

M A I N  D I S H E S

PAN FRIED CHICKEN SUPREME 25.00
Potato, Charred Leek & Toulouse Sausage
Ragout (Mk,G,Cy,Sp)

Vegetables, Jasmine Rice Timbale & Prawn
Cracker (S,SS,C,Sp)

SICHUAN FIRECRACKER 
CHICKEN STRIPS

23.50

8 OZ IRISH PRIME SIRLOIN
STEAK

( Residents 7 Supplement )
Served with Sautéed Mushrooms & Golden Battered
Onion Rings (G.wheat, E, Mk)
Choice of Creamed Potato (Mk, Sp) 
or French Fries (Sp)
Choice of Seasonal Vegetables (Mk, Sp)
or Garden Salad (Sp, Md)
Served with choice of
(a.) Three Peppercorn Cream (Mk, Sp, Cy)
(b.) Garlic Butter contains: (Mk)

34.50



D E S S E R T S

ALLERGENS LIST  GLUTEN = G, CRUSTACEANS = C, EGGS = E, FISH = F, MOLLUSCS = M, SOYBEANS = S, PEANUTS =
P NUTS = N, MILK = MK, CELERY = CY, MUSTARD = MD, SESAME SEEDS = SS, SULPHITES = SP, LUPIN = L

P L E A S E  N O T E

NO SPLIT BILLS ON PARTIES OVER 6
PEOPLE
An optional discretionary gratuity of 10% will
be added to your bill for parties of 8 or more.
100% of tips are shared between the team
serving you tonight. Discretionary gratuity is
entirely optional. If you feel the service is in
any way lacking, you need only ask, and the
charge will be removed.

M A I N  D I S H E S

BEEF BURGER 19.50
Our Signature Homemade 6oz Beef Burger
Toasted Brioche Bun, Bacon & Cheddar Cheese,
Tomato & Baby Gem, House Slaw 
& Handcut Fries (G.wheat, E, Mk, Md, Sp)

CHICKEN BURGER 19.50
Bayou Chicken: Buttermilk Chicken on a
Floury Bap with Baby Gem, Tomato,
Applewood Cheese, Bacon, Chipotle & Lime
Mayo, Coleslaw & Handcut Fries. 
(G.wheat, E, Mk, Md, Sp)

19.50FISH ‘N’ CHIPS
Traditional Battered Hake, Hand Cut
Fries,Mushy Peas, Tartare Sauce & Lemon
Wedge. (G.wheat, E, F, Md, Sp)

LANGTONS HOMEMADE FRIES 4.00
(Sp)

GREEN GARDEN SALAD 4.00
(Sp, Md)

CREAMY MASHED POTATOES 4.00
(Sp, Mk)

4.00MARKET VEGETABLES
(Sp, Mk)

S I D E S

E V E N I N G  S P E C I A L S

SEE OUR SPECIALS PAGE FOR
OUR LANGTONS EVENING SPECIALS

BAILEYS BROWN BREAD ICE-
CREAM GATEAU

9.00

Butterscotch Sauce
(G.wheat, E, Mk, N, Sp)

WHITE CHOCOLATE, LEMON &
VANILLA DOME
Vanilla Mousse & Lemon Curd on a
Shortbread Base, Cookie Crumb &
Raspberry Sorbet. 
(G.wheat, E, Mk, Sp)

9.00

CLASSIC CREME BRULEE 9.00
Blueberry Compote & Sable Biscuit
(G.wheat, E, Mk)

(VE) SPICED STICKY TOFFEE
PUDDING
Gingerbread Crumb,Toffee Sauce & VE
Vanilla Ice Cream
(G.wheat, S, Sp)

9.00

GF DARK CHOCOLATE TORTE
Raspberry Textures & Bourbon Vanilla Ice
Cream 
(N, E, Mk)

9.00

CHEESEBOARD
St. Kevins Brie, Smoked Knockanore
Cheddar, Wicklow Brie, House Chutney,
Honey & Selection of Crackers & Biscuits
(G.wheat, Mk, Cy, Sp)

15.00

LangtonsM E N U  

19.50PANKO CRUMBED CHICKEN
GOUJONS
Served on a Classic Caesar Salad, Bacon
Lardons & Parmesan Emulsion, served with
Handcut Fries (G.Wheat, E, Mk, Md, Sp)



@LANGTONSKILKENNY @LANGTONHOUSEHOTEL

056 776 5133 | WWW.LANGTONS.IE | RESERVATIONS@LANGTONS.IE 

@LANGTONSKILKENNY

WINNER OF ‘BEST GASTRO PUB’ KILKENNY 2025

P R O D U C E R S  &  S U P P L I E R S

At Langtons Kilkenny, we pride ourselves on using locally sourced produce and suppliers
for our menus. By sourcing our ingredients from nearby farms and businesses, we are
able to ensure the freshness and quality of our dishes, while also supporting the local

community. Our menu features a range of traditional Irish dishes made with ingredients
such as fresh seafood, locally raised meats, and seasonal vegetables. This commitment
to local sourcing not only benefits our restaurant and the customers, but also helps to

sustain the local economy and promote sustainable agriculture practices. 

 Summerhill Farm, Kilkenny - Steak Suppliers 

Kepak, Meath & ABP, Tipperary - Beef Suppliers 

Slaney Valley  - Lamb Suppliers 

Oak Park, Carlow - Chicken Suppliers

Atlantis, Wexford & Kish Fish, Dublin - Fish Suppliers 

Cashel Blue, Cooleeny, Tipperary & Knockanore, Waterford.- Cheese Suppliers 

Deegans, Kilkenny & Keelings, Dublin - Vegetables Suppliers 

Arán Bakery - Sourdough Bread

Langtons Kilkenny - Soda Bread

LangtonsM E N U  
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