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OLD INN FAVOURITES MENU

Bread & Irish Butter £4.90
Olives £6.50
Smoked Almonds £6.50

PLATTER OF IRISH CHARCUTERIE £24.00

Irish beer sticks
Connemara air-dried beef
Gubbeen smoke house salami
Corndale farm coppa
Toonsbridge ricotta & chorizo croquettes
Grilled bread, pickled shallots, parsley

Celeriac Soup, Chive Cream, Sourdough Bread, Butter £9.90
Chestnut Mushroom Arancini, Tarragon Aioli £9.90
Chicken Wings, Crozier Blue, Celery £9.00
Portavogie Prawns, Marie-Rose Sauce, Baby Gem £14.00
Walter Ewings Smoked Salmon Pillow, Salmon Caviar, Brioche £16.00

Beer Battered Haddock & Chips, Mushy Peas, Tartar Sauce £21.90
Irish Beef Cheek Cooked in Stout, Smoked Bacon & Mushrooms £28.00
Roast Breast of Wicklow Pheasant, Braised Red Cabbage, Caramelised Apple, Mustard £26.00
Old Inn Steak Burger, Dressed Brioche Bun, Bacon & Cheddar, Chips, Café de Paris Mayonnaise £21.90

Roast Breast of Turkey & Baked Gammon, Sage & Onion Stuffing, Pigs in Blankets,
Cranberry Sauce, Christmas Vegetables & Potatoes £28.00

POTATOES
Beef Fat Chips | Koffmann Fries | Buttered Mashed Potato | Colcannon
VEGETABLES | SALADS

Buttered crushed Root Vegetables | Brussel Sprouts, Chestnuts & Bacon |
Beer Battered Onion Rings | Bitter Leaves & Herb Salad

Red Wine | Béarnaise | Brandy & Green Peppercorn | Garlic & Herb Butter

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES OR DIETARY REQUIREMENTS. CAREFUL PRECAUTIONS ARE TAKEN WHEN
PREPARING DISHES, HOWEVER THE RISK FOR CROSS CONTAMINATION IS ALWAYS PRESENT. VEGETABLE OIL USED HAS BEEN
PRODUCED FROM GENETICALLY MODIFIED SOURCES.

10% DISCRETIONARY SERVICE CHARGE ON TABLES OF 6 OR MORE PEOPLE.



