STARTERS

Luttrellstown Seafood Chowder
Served with warm homemade soda bread
(1-2-4-12-14)

Soup of the Day
Served with sourdough baguette
(1-9)

Warm Flatbread

Served with house hummus topped with harissa
oil and crudites

(1-6)

Crispy Buffalo Wings
Served with scallion and aioli
(6-9-11)

Crisp Calamari Strings
Served with wasabi mayonnaise
(3-4-6)

SALADS

Classic Caesar Salad
Baby gem, grana padano, crisp pancetta and anchovy
(1-3-4-7-10)

Add Grilled Chicken
Add Grilled Piri Piri Prawns

(2)

Luttrellstown Superfood Salad

Quinoa, salted baby beetroot, toasted sunflower
seeds pomegranate and whipped Fivemiletown
goats cheese with mustard dressing

(7-9-10)

Cobb Salad

Mixed seasonal leaves, heirloom tomatoes,
Cashel blue cheese, bacon crumb, topped
with poached egg and lemon dressing
(3-6-7-10)

LUNCH MENU

SERVED BETWEEN 12 - 4PM

SANDWICHES

Classic Club Sandwich

Roast chicken, smoked bacon, fried egg, smoked
garlic aioli served with French fries

(1-3-6-7-10)

Grilled Luttrellstown Reuben

House corned beef, sauerkraut and Swiss cheese
on toasted sourdough served with French fries
(1-3-6-7-9-10)

Open Smoked Salmon Sandwich

Smashed avocado, feta with chilli and pico de gallo
on toasted sourdough

(1-4-7-10)

MAINS

Buddha Bowl

Chickpea and puy lentil dhal served with
kimchi, avocado and grilled flatbread
(1-9-10)

Traditional Fish and Chips

Crisp tempura Plaice, point nuef potatoes,
tartare sauce and minted pea puree
(1-3-4-6)

Luttrellstown Burger

Grilled beef patty, smoked Applewood cheddar,
crispy onions, pickles and streaky bacon
served with French fries

(1-6-7-10-12)

Cajun Chicken Burger

Crisp cajun style buttermilk burger, sriracha
mayonnaise, baby gem on toasted brioche bap
served with French fries

(1-3-6-7-10)

Creamy Orzo Pasta

Italian sausage, sauté artichoke, grana padano
and fresh herbs

(1-3-7)

Add Grilled Chicken
Add Grilled Salmon

(4)

SIDES

French Fries

(6)

Chunky Fries
(6)

House Salad
(9-10)

Garlic Green Beans

(7)

DESSERT

Cheese Board

Irish artisan cheese plate served with
guince jelly, Gubbeen crackers and grapes
(1-3-7-9)

Double Chocolate Mousse
Served with pistachio ice cream, raspberry gel
(1-3-7-8)

Warm Apple Crumble Tart
Served with cinnamon custard and vanilla ice cream
(1-3-7)

Blueberry Cheesecake
Served with seasonal fruits and raspberry sorbet
(1-7)

Dessert of the Day
Please ask your server

1. Gluten 2. Shellfish 3. Eggs 4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphur 13. Lupin 14. Mollusks




