
MENU

EARLY
Diner



Yummy Starters
SOUP OF THE DAY
Treacle brown soda bread 

CHICKEN WINGS
HOT ‘N’ SPICY OR BBQ SAUCE
Old Lodge’s famous chicken wings, garlic mayo or
blue cheese dip, celery crudité

CAESAR SALAD
Caesar sauce, smoked bacon, rustic herb croutons,
baby gem, fresh parmesan

GOATS CHEESE  
Five mile town goats cheese, sundried tomato and basil 
roulade, sourdough croute, marinated red onions, 
sherry vinegar dressing  

BRUSCHETTA  
Grilled focaccia, black olive tapenade, roast cherry tomato,
artichoke, feta cheese, baby mixed leaf salad, tarragon oil

CHICKEN  
Smoked chicken tian, mango mayonnaise, coriander 
and chilli salsa, lime emulsion

The Main Event
CHICKEN
Pan seared supreme of chicken, puy lentils, pickled girolle 
mushrooms, wild mushroom ketchup, crisp chicken skin, 
creamed potato, tarragon velouté

HAKE  
Pan fried fillet of hake, broad beans, peas and silver skin 
onion stew, mini prawn and smoked salmon baked pie, baby 
potato, white wine and chive oil cream sauce

TOFU   
Golden crumbed fried tofu, noodle stir-fry, 
Thai red curry sauce

8OZ RIB EYE STEAK                 Supplement of €5.50
Chargrilled, portobello mushroom, onion rings, rustic
home cut chunky chips, choice of sauces

IRISH TAPAS  
Hot ‘n’ spicy chicken wings, mini sausages, chicken goujons, 
cajun fries, garlic mayo

BEEF BURGER
Homemade beef burger, bacon rasher, Monterey jack 
cheese, onion rings, pickle, butter head lettuce, beef
tomato, brioche bun, relish mayo, chips

CHICKEN BURGER
Southern fried cajun chicken burger, butterhead lettuce, 
gherkin, tomato, brioche bun and chips

THAI RED CURRY          Add Chicken €2.25 Add Prawns €3.50

Roasted vegetables, steamed basmati rice, poppadum

CANNELLONI  
Spinach and sundried tomato cannelloni, rich Pomodoro 
sauce, fresh mozzarella and parmesan cheese gratin

Delish Desserts
CRÈME BRULEE   
Baileys crème Brulee, shortbread biscuit, vanilla cream

ICE CREAM
Medley of ice-cream in a tuile basket, fruit coulis

PUDDING
Sticky toffee pudding, toffee sauce, vanilla ice-cream

ETON MESS
Mixed berries, meringue chunks, cream, berry coulis

APPLE CRUMBLE
Warm bramley apple in a sweet pastry case, walnut
crumble topping, cinnamon anglaise, chantilly cream

Prices
EARLY DINER 
2 COURSE  ....................................... €21.95
EARLY DINER 
3 COURSE  ....................................... €24.95
EARLY DINER  
3 COURSE + WINE ........................... €28.95

Sides
CHIPS  €3.15
CAJUN CHIPS  €3.25
HOME CUT CHIPS  €4.15
PEPPER SAUCE FRIES €3.70
MASH POTATO  €2.65
STEAMED RICE  €3.15
GARLIC BREAD  €3.25
GARLIC BREAD WITH CHEESE  €3.70
SIDE SALAD  €2.65
BUTTERED VEGETABLES  €2.65
RATATOUILLE  €4.15
BROWN TREACLE BREAD  
PER PORTION  €1.75
LOAF (TAKE AWAY) €4.95

Allergen Information

EGGS

SOYA

MILK

SULPHUR 
DIOXIDE

CEREALS
(GLUTEN)

SHELLFISH

NUTS

MOLLUSCS FISH

CELERY

PEANUTS

MUSTARD

SESAME

LUPIN


