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RESTAURANT MENU

STARTERS MAIN DISHES

26.00
SOUP OF THE DAY 200 SEARED BARBARY DUCK
Contains:Mk,Cy,Sp B R EAST
Served with our Homemade Brown Bread Spiced Sweet Potato Cubes,Root
Contains:G.Wheat,Mk,E Vegetable Julienne,Pickled Plum

Reduction. Contains S,Cy,Sp

ATLANTIC SEAFOOD CHOWDER 9.00 19.00

Charred Comn & B Comtaine: MiF Cu.S (VE) SPICED WINTER
arred Corn acon Contains: Mk,F,Cy,Sp
served with our Homemade Brown Bread VEGETABLE & RED LENTIL

Contains:G.Wheat,Mk,E HOT POT
Vegan Gravy & Steamed Greens (Cy,Sp)

IRISH GOAT'S CHEESE CROQUETTE 9.00

Herb crusted Croquette, Rocket & Apple PAPPARDELLE WITH TUSCAN 19.50
Salad,Roast Fig & Maple Dressing
Contains G.Wheat, E, Mk, Sp) SALIEALE e CRESTHLL
MUSHROOM
Red Wine Reduction,Garlic Croute &
TIGER PRAWN FRICASSEE 9.50 Aged Parmesan. Contains G,Mk,Cy,Sp,E)

Garlic & Herb, Roast Pepper & White Wine
Cream, Aran Sourdough Crostini & Sweet

Pepper Drops. Contains C,G.Wheat,Mk,Sp PAN FRIED CHICKEN SUPREME 23.00

Roast Garlic Mash, Charred Leeks, Cider
Apple & Smoked Bacon Cream (Mk,Cy,Sp)

SICILIAN CHICKEN ROULADE 9.50

Caprese Salad, Arrabbiata Glaze

Contains N, Mk, Sp THYME MARINATED LAMB 25.00
SHANK
Scalloped Potatoes,Honey Glazed Carrot

(VE) BROCCOLI & MOZZARELLA 9.00 Shards,Lamb Jus & Fresh Mint

QUINOA RONDELLE Contains Mk,Cy,Sp

Crispy Potato Twist & Sriracha Aioli (G,Md,Sp)
6 OZ IRISH PRIME SIRLOIN 32.50
STEAK

MAIN DISHES Served with Sautéed Mushrooms & Beer Battered

Onion Rings (contains: G.wheat, E,Mk)
Choice of Creamed Potato (contains: Mk, Sp)

SLOW BRAISED IRISH BEEF 24.00 or French Fries (contains: Sp)
FEATHERBLADE Choice of Seasonal Vegetables (contains: Mk, Sp)

or Garden Salad (contains: Sp, Md)
Panko Crumbed Potato & Celeriac Cake,Balsamic

Pearl Oni & Smithwick's Ale G Served with choice of
earl Onions mithwick's Ale Gravy .
Contains G.Wheat,E,Mk,Md,Cy,Sp (a.) Three Peppercorn Cream (contains: Mk,Sp, Cy)

(b.) Garlic Butter contains: Mk
(c.) Steak “Diane” (Mushrooms,Brandy & Cream)
GRILLED SEABASS FILLET 24.00 Sauce (contains: Mk,Sp,Cy )

Wok Fried Soba Noodles, Chilli, Soy &
Ginger Glaze. Contains S,SS,Sp

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



SIDES

LANGTONS HOMEMADE FRIES 4.00
Contains Sp

GARDEN SALAD 4.00
Contains Sp, Md

MASHED POTATOES 4.00
Contains Sp, Mk

MARKET VEGETABLES 4.00

Contains Sp, Mk

EVENING SPECIALS

SEE OUR SPECIALS PAGE FOR
OUR LANGTONS EVENING SPECIALS

Please ask your server

DESSERTS

BAILEYS BROWN BREAD ICE- 9.00
CREAM GATEAU

Butterscotch Sauce
Contains: G-Wheat, E, Mk, N, Sp

POACHED CONFERENCE PEARS 9.00

Hazelnut Frangipane,Strawberry
Cremeux,ltalian Meringue & Strawberry
Ice Cream (N,E,Mk,G,Sp)

SICILIAN LEMON CHEESECAKE 9.00
MOUSSE

Vanilla Shortbread,Blueberry
Compote,Limoncello Gel & Lemon Sorbet
contains G.Wheat,E,Mk,Sp

RESTAURANT MENU

DESSERTS

WARM CHOCOLATE PUDDING 9.00

Salted Caramel Sauce,Macerated Forest
Berries,Cocoa Tuile & Vanilla Ice Cream
Contains G.Wheat,E,Mk,Sp

(VE) VALENCIA ORANGE & 9.00
ALMOND TARTLET

Peach Melba Compote,Candied
Almonds,VE Vanilla Ice Cream
Contains G.Wheat,N,S,Sp

CHEESEBOARD 15.00

St. Kevins Brie, Smoked Knockanore
Cheddar, Wicklow Brie, House Chutney,
Honey & Selection of Crackers & Biscuits
Contains:G-wheat, Mk, Cy, Sp

HOT BEVERAGES

PLEASE ASK YOUR SERVER FOR
FULL RANGE OF TEA, COFFEES &
HOT BEVERAGES

PLEASE NOTE

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. Every cent is shared between our team.
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.

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



