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u chef’s homemade soup of the day 5.95

served with a selection of freshly homemade 
baked breads

roasted butternut squash & 7.95
smoked bacon veloute
sage cream, sage crisps, served with chef’s 
homemade white soda bread

pan seared atlantic scallops 12.95
sweetcorn puree, sauce vierge, smoked 
pancetta, donegal rapeseed lemon oil

red cabbage cured salmon 9.95
fennel, pickled cucumber, wasabi aioli, 
black sesame & honey glaze, coriander cress

confit skeaghanore duck 9.95 
leg croquette
pickled shimeji, shallots, orange aioli, 
caper berries, anise, orange & watercress

short rib of braised beef salad 9.95
compressed cucumber, grain mustard, cos, 
pickles, mustard cress, sunripe tomato, 
crispy shallots

liscannor crab galette 11.50
crab claws, avocado mousse, apple & black 
pepper, chilli, mint, lime, coriander, apple gel

melted brie filo pastry 9.25
baby gem, pickled carrots, sweet prunes, 
spiced plums, pear textures, pear dressing

10oz rib eye      27.50

10oz sirloin      28.50

8oz fillet      29.50

served with carmelised pearl onions, potato mille 
feuille, roast shallot puree, cherry tomato, chestnut 
mushrooms, crispy fried onion rings & peppered 
butter

roast loin of wicklow venison      27.95
sweet potato gratin, orange glazed baby 
carrots, braised red cabbage, cardamom, 
vanilla & celeriac puree, blackberry jus

pan seared monkfish medallions       27.50
jerusalem artichoke, puy lentils, pomme 
fondont, creamed leeks, hickory smoked 
watercress puree

slow cooked shoulder of lamb        26.50
green tea apricots, black pudding potato, 
carmelised minted pear, red onion 
marmalade, rosemary jus

crispy seared irish pork belly     23.50
ginger & soya glazed pak choi, miso 
fondant, pork dumplings, carmelised 
apples,apple jus

free range irish chicken breast      21.95
wild mushroom mousse, savoy cabbage, 
carmelised shallots, mille feuille potato, 
sauteed chanterelles, morel cream sauce

seared fillets of seabream      22.95
confit potato, harissa, charred baby leeks, 
sprouting brocolli, red wine glaze

miso & sesame glazed aubergine      16.95
sweet & sour aubergine, charred corn, 
asparagus, red pepper coulis, grilled 
toonsbridge halloumi, served with crispy 
gnocchi & parmesan chips with truffle salsa

starters

mains

at The Kingsley, we use the best of locally sourced produce and wholesome natural ingredients to produce the  
finest dishes for our customers. food and beverage items for sale contain the following allergens:
eggs, milk, shellfish, molluscs, fish, peanuts, sesame, soya, sulphites, nuts, gluten, celery, mustard & lupin.

please let us know if you have any dietary requirements, as we are happy to make alterations to dishes or advise of alternatives.
the food allergens used in the preparation of our food can be viewed in the separate menu available at the restaurant reception desk.
please ask a member of staff if you need additional information on food allergens. all our dishes are cooked to order, please allow 15-20 minutes.

our philosophy is to use classic and 
imaginative cooking techniques with
local and seasonal ingredients from
land, sea and air.
 
our food producers who ensure we
receive the finest ingredients are:
 
- donegal rape seed oil
- achill island sea salt
- gulfstream seafood
- le rousse foods
- quigleys meat
- kenmare oak smoked salmon
- riverview eggs, watergrasshill
- clona dairys
- redmonds fine foods kildare

sides

creamed celeriac with  3.95 
mascarpone & parmesan

homemade chunky chips        3.95

sweet potato fries   3.95

market veg   3.95

truffle & parmesan fries   3.95

creamed potato   3.95

honey roasted parsnips with sage  3.95

spinach, beetroot & pomegranate  3.95 
salad

executive chef Ms Ger Lynch


