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S TA R T E R S

S O U P S  &  L I G H T  B I T E S

Soup of the Day €7.50
Mk, Cy, Sp)
Served with our Homemade Brown
Bread (G.wheat, Mk, E)

Breton Seafood Chowder €10.50
Charred Corn & Bacon Contains:
(Mk,F,Cy,Sp)
served with our Homemade Brown
Bread (G.wheat, Mk, E)

Croquettes €9.50
Pulled Beef & Gruyere, Baby
Cornichon & Horseradish Aioli 
(G.wheat, E, Mk, Md, Sp)

Chicken Wings €9.50
Hot Sauce, Vegetable Sticks, Ranch
& Cashel Blue Dressing
(Mk, Md, Cy, Sp, E)

(Ve) Spiced Lentil  Daal &
Mozzarella Cakes €9.50
Beetroot Hummus (SS,Sp)

Burrata Mozzarella & Heirloom 
Tomato Salad €9.50
Fresh Basil,Toasted Pinenut Crumble with
Aged Balsamic Reduction(Mk,N,Md Sp) 

M A I N  C O U R S E

Pan Fried Chicken Supreme €25.00
Potato, Charred Leek & Toulouse
Sausage Ragout (Mk,G,Cy,Sp)

Slow Braised Irish Beef Featherblade €24.50
Caramelised Onion Mash, Portobello
Mushroom, Merlot & Thyme Jus
(Mk,Cy,Sp)

Bbq Marinated Salmon €26.00
Smashed Potato & Local Greens Salad,
Warm Tartare Sauce (F,Md,E,Sp)

Tiger Prawn & Irish Crab Linguine €23.50
Vine Tomato Cream,Roast Courgette &
Pesto Crouton (C,G,N ,Cy,Mk,Sp) 

Pan Seared Barbary Duck Breast €27.00
Garlic Saute Potatoes, Root Vegetable
Shards & Cumberland Sauce (Mk,Cy,Sp)Tempura Battered Chicken Strips €10.00

Kimchi & Dragon Glaze (G,Sp)

Steamed West Coast Mussels €10.50
Spiced White Wine & Roast Pepper
Sauce,Garlic Croute (M,G,Mk,Sp)

(Ve) Spiced Chickpea & Avocado 
Tacos €21.00
Salsa Fresca & Coriander,Summer Cabbage
Slaw & House Fries (Md,Sp)

Sichuan Firecracker Chicken Strips €23.50
Vegetables, Jasmine Rice Timbale & Prawn
Cracker (S,SS,C,Sp)

8 Oz Irish Prime Sirloin Steak €34.50
( 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)

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
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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)

Panko Crumbed Chicken
Goujons €19.50
Served on a Classic Caesar Salad, Bacon
Lardons & Parmesan Emulsion, served with
Handcut Fries (G.Wheat, E, Mk, Md, Sp)

D E S S E R T S

Baileys Brown Bread Ice-Cream
Gateau €9.00
Butterscotch Sauce
(G.wheat, E, Mk, N, Sp)

White Chocolate, Lemon & Vanilla 
Dome €9.00
Vanilla Mousse & Lemon Curd on a
Shortbread Base, Cookie Crumb &
Raspberry Sorbet.(G.wheat, E, Mk, Sp)

Classic Creme Brulee €9.00
Blueberry Compote & Sable Biscuit
(G.wheat, E, Mk)

Gf Dark Chocolate Torte €9.00
Raspberry Textures & Bourbon Vanilla Ice
Cream (N, E, Mk)

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

M A I N  C O U R S E

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)

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

See Our Specials Page For
Our Langtons Evening Specials

S I D E S

Langtons Homemade Fries €4.00
(Sp)

Green Garden Salad €4.00
(Sp, Md)

Creamy Mashed Potatoes €4.00
(Sp, Mk)

Market Vegetables €4.00
(Sp, Mk)

(Ve) Spiced Sticky Toffee
Pudding €9.00
Gingerbread Crumb,Toffee Sauce & VE
Vanilla Ice Cream (G.wheat, S, Sp)

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.

Cheeseboard €15.00
St. Kevins Brie, Smoked Knockanore
Cheddar, Wicklow Brie, House Chutney,
Honey & Selection of Crackers & Biscuits
(G.wheat, Mk, Cy, Sp)
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H O U S E  W H I T E  W I N E S

Semblante €7.50 | €28.00
Sauvignon Blanc 2024 |Central Valley, Chile
Dry and full-bodied, with a perfect
balance between the notes of fruit and
oak, ripe and soft tannins, lingering aftertaste.

False Bay €7.50 | €28.00
Chardonnay 2023 | Western Cape, South Africa
Classy Chardonnay with flinty minerality,
citrus core with ripe apple, pear and
delicate tropical notes, produces a wine
with great poise.

Forte Alto €7.50 | €28.00
Pinot Grigio 2024 | Trentino, Italy
Delightful Pinot Grigio, fragrant, elegant
with minerality as the key expression

Mg Estate €7.50 | €28.00
Merlot 2023 | Colchagua Valley Chile
On the nose, fruity with distinct notes of
plum, raspberry and white pepper. Light
tannins and medium acidity with flavours
of red fruit on the palate.

H O U S E  R E D  W I N E S

Cuna Del Sol €7.50 | €28.00
Cabernet Sauvignon 2023 | Central Valley, Chile
An intense ruby red colour. Smells of spicy notes,
black fruits and dark chocolate. Around taste of soft
tannins with good acidity and an excellent balance.

Siete Cuchillos €7.90 | €30.00
Malbec 2023 | Mendoza, Argentina
Silky and well-integrated tannins. This is a
rich malbec that packs all the traditional
flavours of malbec (smoke, spice, cigar, ash,
blackberry) into a fruit-forward and balanced package.

R O S E  W I N E S

False Bay €8.00 | €32.00
Western Cape, South Africa 2024
The False Bay Rosé is an elegant, soft and
intriguing wine. It flaunts a pale blush hue
with floral nuances and red berries on the
nose. The Mourvèdre component brings
great freshness and persistence to the palate. 

P R O S E C C O

Borgo Alato €8.00
Veneto, Italy
A light and harmonious, well-balanced
taste with a soft, smooth acidity, fruity
notes - ripe apple, pear and a hint of almond.

C O C K TA I L S

Pornstar Martini €13.00
Absolut Vanilia Vodka, Passoa, Passionfruit
Puree, Apple Juice, Pineapple Juice, & Prosecco

Espresso Martini €13.00
Absolut Vanilia Vodka, Kahlua, Baileys
(milk), Double Espresso & Sugar Syrup

Classic Margarita €13.00
Olmeca Reposado Tequila, Triple Sec,
Lime Juice & Agave Syrup, Salt Rim or 
Chilli lime rim. Served in tumbler glass

E X T E N S I V E  W I N E  &
C O C K TA I L  M E N U S

AVA I L A B L E  
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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

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

W I N N E R  O F  B E S T  G A S T R O  P U B  K I L K E N N Y  2 0 2 5
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@LANGTONSKILKENNY @LANGTONHOUSEHOTEL@LANGTONSKK

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

@LANGTONSKILKENNY
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