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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 cooking time.
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chef’s homemade soup of the day 5.50
served with selection of homemade breads

minestrone soup with chorizo 5.95 
borlotti beans & seasonal veggies

roasted butternut squash & sage soup 5.95
feta cream

atlantic seafood chowder 7.95
homemade brown bread

warm brie 8.50
filo pastry, baby gem, spiced plums, 
pickled carrots, pear dressing

crab cakes 8.95
citrus mayo, avocado mousse, caper 
& sundried tomato salsa, watercress 

tempura prawns 8.95
cos lettuce, mango salsa, coconut puree, chilli, 
lime & corriandor dressing

wild mushroom 8.50
ardsallagh goats cheese tartlet, spinach, 
sunblush tomato, rocket salad, cherry balsamic 
dressing

granny smith apple caesar salad 8.50
caesar dressing, baby gem & cos leaves, 
parmesan cheese, herb & garlic butter mini 
croutons 
add chicken  +2.00

granny smith crumble 7.95
apple puree, apple crisp, poached apple, 
caramel chantilly cream 

pistachio parfait 7.95
cherry compote, milk gel, honey meringue 

clementine mousse 7.95
glenilen yoghurt sauce, amaretto crumb, 
vanilla ice cream

vanilla crème brulee 7.95
walnut shortbread, compressed pineapple

kingsley ice cream selection 7.95
black soil, raspberry tuille 

homemade chunky chips 3.95
sweet potato fries  3.95
market veg 3.95
truffle & parmesan fries 3.95
creamed potato 3.95
spinach, beetroot & pomegranate salad 3.95

medallions of beef fillet 15.95
smoked paprika mayonnaise, rocket, beef tomato, 
on toasted ciabatta bread, skinny fries

cork spiced beef 13.95
horseradish crème fraiche, sliced red onion, 
red onion marmalade, toasted sourdough bread, 
skinny fries

roast chicken sandwich 13.95
lemon & thyme marinated, chilli aioli, white 
sourdough loaf, crisp baby gem, skinny fries

kenmare smoked salmon 11.95
toasted stout soda bread, brown bread 
mayonnaise, chive & lemon dressing

roast red pepper 13.95
aubergine, courgette, artichoke on hot foccacia 
bread, spicy hummus, sweet potato fries

8oz sirloin steak 18.95
skinny fries, onion rings, peppercorn sauce

smoked haddock 17.95
cod & salmon gratin, herb crumb, gremolata 
potato 

slow cooked venison pie 17.95
rosemary mash, orange glazed carrots

10oz burger 16.50
red cabbage slaw, smoked cheddar, bacon, 
smoked paprika aioli, chunky chips

beer battered fish & chunky chips 16.95
mint peas, tartare sauce & lemon

wild mushroom & courgette linguini 13.95
baby spinach, truffle oil, parmesan cheese

executive chef Ms Ger Lynch
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