
Siar Restaurant 
A La Carte Menu  

6.00pm – 9.00pm 

 

APPETISERS 
 

Soup of the Evening (Contains Dairy, Celery)       €7.50 
 

Creamy Atlantic Seafood Chowder       €9.00 
(Contains Crustaceans, Dairy, Fish, Mollusks, Sulphites) 

 

Breaded Goat's Cheese Stuffed with Beetroot & Cranberry Chutney  €13.00  
Orange Segments, Lambs Lettuce, Balsamic & Beetroot Vinaigrette  
(Contains: Milk, Sulphites, Mustard, Eggs, Wheat) 

  

Cajun King Prawns €13.00 
Velvet Cloud Lime Yoghurt, Mixed Baby Leaves 
(Contains: Milk, Wheat, Crustaceans, Mustard, Sesame, Soya, Celery) 

 

Star Anise & Cinnamon Spiced Pork Belly                           €13.00 
Warm Baby Potato & Scallion Salad, Roast Apple Puree 
(Contains: Sulphites, Milk, Wheat, Egg) 

 

Vegan Fried Spring rolls                                                                                                  €11.00 
Vermicelli, Red Cabbage, Bok Choi, Ginger Garlic & Sesame Dip 
(Contains: Sulphites, Wheat, Sesame) 

 

MAIN COURSES 
 

Baked Fillet of Salmon         €27.00 

King Prawn, Barley & Butternut Squash Risotto, Toasted Pine Nuts 
(Contains: Crustaseans, Milk, Fish, Sulphites, Celery, Wheat, Nuts: Pine nuts) 

 

Chargrilled 10oz Angus Sirloin Steak       €32.00 
Sauteed Onion & Mushrooms, Pink Peppercorn Sauce 
(Contains: Milk, Soy, Sulphites, Wheat) 

 

Breast of French Duck         €30.00 

Potato Fondant, Honey Roast Parsnips, Broccoli Puree, Veal Gravy 
(Contains Milk, Sulphites) 

 

Pan Seared Irish Chicken Supreme       €25.00 
Cashel Blue Cheese Mash, Wild Mushrooms, Streaky Bacon, Broccoli Tender stem  
(Contains: Milk, Sulphites,) 

 

Vegan Indian Spiced Chick Pea & Roast Butternut Squash Curry,  €20.00 
Basmati Rice, Naan Bread, Popadom  
(Contains: Wheat, Sulphites) 

Add Prawns €4.00 

Add Chicken €3.00 
(Contains: Sulphites, Wheat) 



 
 

 

IRISH COMFORT DISHES                                                          
 

Deep Fried Fillet of Cod         €20.00 
Craft Beer & Herb Batter, Tartar Sauce, French Fries 
(Contains: Wheat, Milk, Fish, Mustard, Sulphites) 

 

Homemade Beef Burger or Cajun Chicken Burger     €20.00 
Smoked Rasher, Smoked Applewood Cheese, Thousand Island Dressing  

French Fries  
(Contains: Eggs, Milk, Wheat, Mustard, Soya, Celery) 

 

Vegan Cauliflower & Curry Burger       €18.00 
Vegan Cheddar Cheese, Sweet Pepper Relish, French Fries 
(Contains: Wheat, Sulphites, Soya, Mustard) 

 

Roast of the Day          €22.00 
Seasonal Vegetables, Mash Potato, Veal Gravy 
(Contains: Milk, Sulphites) 
 

All Main Courses are served with Creamed Potatoes (Contains: Milk) 

 

SIDE ORDERS        
 

French Fries           €4.00 

Steamed Seasonal Vegetables        €4.00 

Roast Mediterranean Vegetables        €4.00 

Sweet Potato Fries          €5.50 
 

 

 

DESSERTS 
 

Warm Chocolate & Hazelnut Brownie       €8.00 
(Contains Milk, Wheat, Nuts, Egg, Soya, Sulphites) 

 

Apple, Cranberry & Pecan Nut Strudel                                                              €8.00 
(Contains Milk, Wheat, Egg, Nuts: Pecan) 

 

Cheesecake of the Day         €8.00 
(Contains Milk, Wheat, Nuts, Egg) 

 

Warm Pear, Hazelnut & Brown Butter Crumble     €8.00 
(Contains Milk, Wheat, Nuts, Egg) 

 

A supplement of €7 applies to Sirloin Steak & €5 for the Duck Breast for the above 

on inclusive dinner packages 

Please note all our food may contain traces of any of the 14 allergens 

All of our beef and pork are originating from within Ireland 

We are unable to split bills for parties of 6 or more 


