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CASTLE OAKS HOUSE

HOTEL & ESTATE

Ay

TO START

CHEFS SOUP OF THE DAY 7.50
served with freshly baked bread rolls (1a,7,9) (GFVA)

SPICY OR BBQ CHICKEN WINGS 11.95

Tossed in our house hot sauce or BBQ, served with a Cashel blue cheese dip & celery sticks (1a,3,6,7,9)

ATLANTIC SEAFOOD CHOWDER 12.95

fresh and smoked fish with Glenbeigh mussels in a rich seafood broth served with our house soda bread (1ab,2,3,4,7,9,12,14)

DUCK SPRING ROLLS 10.50
hoisin, mint & chilli dipping sauce (1a,3,4,6,9,10,12)

CASTLE OAK CAESAR SALAD 10.50

classic caesar with cos lettuce, crispy bacon lardons, garlic croutons & parmesan shavings bound in our house caesar dressing (1a,3,4,8,10,12)

PANKO CRUMBED GOATS’ CHEESE 11.50
with pickled beetroot, baby leaf salad, red berry coulis & balsamic glaze (1a,3,6,7,12)

FOR MAINS

CASTLE OAKS ROAST OF THE DAY 24.95

Please ask your server for the roast of the day

TRADITIONAL FISH & CHIPS 21.95

Wild Atlantic fillets of hake coated in our famous crispy beer batter served with house fries, tartar sauce & mushy peas (1a,4,5,6,9)

HEREFORD IRISH 60Z STEAK SANDWICH 21.95

On a toasted ciabatta bun, tarragon mayo, caramelised onions & fresh rocket served with peppercorn sauce fries & salad
(1a,3,7,9,10,12)

CASTLE OAKS DOUBLE BACON CHEESEBURGER 19.95

Irish Angus beef patties in a toasted bun with crispy bacon, aged cheddar cheese, house burger sauce, crunchy lettuce, pickles, beef tomato
with house fries, baby leaf salad & garlic aioli (1a,3,6,7,10,11)

CHEF’'S BANGERS & MASH 18.95

Grilled pork and apple sausages served with burnt onion mashed potatoes, caramelised onion, & red wine jus (1a,7,9,12)

PAN FRIED FILLET OF SALMON 23.95

Served with a white wine, sundried tomato & dill cream sauce, mash & tender stem broccoli (4,7,9,12,14)

ROAST TURKEY & BAKED LIMERICK HAM 21.95

Traditional roast turkey and Limerick ham, with a fresh herb stuffing, served with seasonal veg, potatoes & roast gravy (1a,7,12)

TORTELLINI WITH SPINACH & RICOTTA 18.50

In an aged parmesan cream, served with garlic bread (1a,7,12)

TO FINISH

CPROFITEROLES WITH CHOCOLATE SAUCE (1a,3,7,8) 8.95
PEAR & ALMOND TART SERVED WITH VANILLA ICE-CREAM (1a,3,78,12) 8.95
CHOCOLATE BROWNIE SERVED WITH VANILLA ICE-CREAM (1a,37,8) 8.95
CHEESECAKE OF THE DAY SERVED WITH CHOCOLATE ICE-CREAM (1a,3,6,7) 8.95

Allergen Index: 1. Cereals Containing Gluten — 1a: Wheat, 1b: Oats, 1c: Barley, 1d: Rye, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soybean, 7. Milk, 8. Nuts, 9. Celery, 10. Mustard,
11. Sesame Seeds, 12. Sulphur Dioxide/ Sulphites, 13. Lupin, 14. Molluscs. Although all due care is taken during Meal Preparation, Cross contamination risks are possible.
Please ask your server if you require any additional information on food allergens.
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