LUNCH MENU

AVAILABLE 12:00-17:00

Seasonal Soup of the Day (VG) (GF*)

Served with Irish soda bread

Cajun Chicken Panini
Charred Peppers, Sweetcorn and aged Cheddar in a
grilled Panini with garlic Aioli dip

Classic Ham & Cheese Toastie

Farmhouse ham and aged cheddar cheese
toasted on triple bread

Spicy Southern Fried Chicken Salad
Crispy chicken served on a bed of iceberg lettuce, diced
peppers, tomatoes, pickled watermelon, jalapeno pepper
drizzled with a garlic and chilli sauce

€6.95

€7.95

€7.95

€15.95

Classic Caesar Salad

Baby gem lettuce, with anchovy dressing, crispy bacon,
croutons and parmesan cheese

Add Chicken

Maldron Mini Meatball Ciabatta

Light Ciabatta with Italian style marinara sauce with
melted Mozzarella Cheese

Buttermilk Creole Chicken Burger
Rosemary & Buttermilk marinated chicken fillet, melted
aged cheddar cheese, relish, lettuce, tomato, served on
toasted brioche bun with twice cooked chips

DINNER MENU

STARTERS
Seasonal Soup of the Day (VG) (GF¥*)

Served with Irish soda bread

Classic Caesar Salad

Baby gem lettuce, with anchovy dressing, crispy bacon,
croutons and parmesan cheese

Add Chicken

Baked Goat Cheese Crostini

Served with plum & apple chutney, rocket lettuce,
pickled melon and candied walnuts

Fried Chicken Wings

Twice cooked Irish chicken wings served with Franks
hot sauce, cashel blue cheese dip and celery sticks

Large

Salt & Pepper Squid

Served with Sriracha Chilli mayo

MAINS

Braised Feather Blade Beef

Served with mash potato, buttered kale cabbage
and red wine jus

Chickpea & Sweet Potato Curry (V)

Served with steamed rice, garlic and coriander naan

Add Chicken

Buttermilk Creole Chicken Burger

Rosemary buttermilk marinated chicken fillet, melted cheese
served on toasted brioche bun with relish, lettuce, tomato,
and twice cooked chips and side of Aioli sauce

Maldron Beef Burger

Irish Angus hand minced burger, bacon and cheese served on
toasted brioche bun with relish, lettuce, tomato

and twice cooked chips

Italian Style Spaghetti & Meatballs
Beef meatballs cooked in a basil spiced tomato sauce served
with rocket and parmesan cheese

Grilled Chicken & Chorizo Flat bread

Served with twice cooked chips, garlic Aioli and rocket salad

Please be advised that our menu items may contain allergens, may have come in contact with
items containing allergens, and there is always a risk of contamination or cross contact. In
addition, the potential does exist, that food manufacturers may change their formulation or
manner of processing without our knowledge.

All our beef is of Irish origin.

VG: Suitable for Vegetarians

V: Suitable for Vegans

GF: Suitable for people on a Gluten Free Diet

GF*: Can be adapted to be suitable for people on a gluten free diet, please inform your server

AVAILABLE 17.00 - 21.30

€9.95

€3.00

€10.95

€17.95

€18.50

€17.95

€18.50

€18.95

€4.95

€4.95

€7.95

€7.50

€7.50

€7.50

€7.50

10. Sesame Seeds

11. Eggs

€6.95 Classic Fish & Chips
Beer-battered Cod served with mint pea puree &
twice cooked chips
€9.95 | |
Southern Fried Chicken Steak
Served on bed of creamy mash potatoes, buttered savoy
cabbage and mushroom sauce
€3.00
€12.95 Creamy Peppercorn Meatballs
Served on bed of creamy mash potatoes, buttered
vegetables and peppercorn sauce
€9.95 | |
Classic Mussels & Chips
Wexford Moules in a white wine & shallots cream
€14.95 served with chips
€10.95
SIDES
£22 95 Twice Cooked Fries (VG)
Buttery Steamed Seasonal veg garnished
€14.95 with sesame seeds
€3.00 Loaded Crispy Bacon and Cheese Chips
With garlic mayo
€17.95
DESSERTS
Chocolate Brownie
€18.95 Served with vanilla ice cream and fruit coulis
Strawberry Cheesecake
Served with berry sorbet, berry coulis
€15.95
Trio of Ice-cream
Topped with fresh fruits and a swirl of chocolate sauce
€16.95
Chocolate & Coconut Tart (V)
Served with berry sorbet and mix fruit coulis
1.Crustaceans 6. Cereals
S Mollusce containing gluten
2 Fish 7. Milk/milk products
HOTEL |

4. Peanuts 8. 50ya

TALLAGHT

5. Nuts 9. Sulphur dioxide

12. Celery & celeriac

13. Mustard

14. Lupins



