Tue KEADEEN HOTEL

Coaes

Back in 1970 Joe & Rose O’'loughlin, both graduates of Shannon College of Hotel
Management where they met, after gaining vast experience in the hospitality industry
worldwide and closer to home, took a risk and ventured to open their own hotel in
Joe's home county of Kildare. With the help of friends and family they were able to
purchase Keadeen House, set on @ wonderful stud farm acres. The young couple
wanted to provide the area with a quality venue for locals and guests alike to enjoy,
and providing the highest quality food in a relaxed, homely atmosphere has always
been central to that philosophy.

The hotel is steeped in horse racing history, from Bing Crosby staying in the original
house when it was owned by P | Prendergast in 1965 after winning the Derby
with “Meadow Court”, to the mysterious and world famous kidnapping of the great
“Shergar” from only a few hundred metres away, through to today - over 150 years
affer the first running of The Irish Derby. Memorabilia connecting the hotel to this
vast history can be spotted all around the hotel, from the names of meeting rooms to
pictures, paintings, and racing silks dotted throughout.

We hope you enjoy your meal with us.
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LUNCH MENU

Served Between 12.30pm to 2.30pm

SOUPS
Chef’s Fresh Homemade Soup of the Day (C) (v) (2)(12)

The Keadeen’s Own Atlantic Seafood Chowder with Guinness Bread (C) (2)(3)(12)(11)

CLASSICS

Warm Chicken & Bacon Caesar Salad (1)2)(11)
With Parmesan Shavings

Tuna Melt Bagel (52)7)111)(14)
Baked Sesame Seed Bagel topped with Tuna & Cheddar Cheese

Chicken Coronation (1)(2)6)(10)(11)(12)(14)
In a Flour Tortilla VWrap

Open Smoked Salmon Sandwich (1)5)2)(11)(14)
On Brown Bread with Side Salad

B.LT. (11114

Bacon, lettuce & Tomato With Mayonnaise on White or Brown Bread

FUSION SANDWICHES

Tandoori Chicken Breast Pitta (1)12)(10)(11)(13)(14)(17)
Marinated Chicken Breast with Tandoori Spices, Sliced & Served Warm in a Pitta Bread Pouch with Shredded lettuce & Galic Mayonnaise

Parma Ham Florentine (1)12)(11)(14]
Baked Parma Ham with Rocket Salad set on a Floury Waterford Blaa with a Poached Egg & Drizzled with Béarnaise Sauce

Pastrami & Cheese (1)(2)(11](14]
Sliced American Style Pastrami with Applewood Smoked Cheddar served in a Tomato & Paprika Latino Bun with a Herb & French Mustard Mayo

Keadeen Hot Beef Sourdough (1)2)13)(11)112)(14]
Marinated Beef Slices with Caramelised Red Onion, Sliced Beef Tomatoes with lettuce & Stroganoff Mayonnaise

Hot Corned Beef Rosemary Loaf (1)2)(11)(12)(14)
Hot Sliced Corned Beef served on a Floury Roll with Branston Pickles & Mixed Salad with a side of Saverkraut

Smoked Turkey & Ham Ciabatta (1)12)(11)(14)
Oak Smoked Turkey Slices with Baked Ham served with a Fresh Herb & Breadcrumb Stuffing with Cranberry Compote

Garlic Bread Crostini (1)2)11)14]
Baked Crispy Garlic Bread topped with Marinated Tomatoes, Parma Ham & Buffalo Mozzarella drizzled with Pesto & Balsamic Dressings

MUG OF CHEF'S SOUP-FUSION WINES
SAMBO COMBO

Glass of House Wine / Rose

*For €2 extra, why not try our Bottle of House Wine / Rose

Mug of Chef’s Soup-Fusion Sambo Combo

/4 Bottle of Prosecco
with any of the above *

Bottle of Prosecco

Bottle Champagne
Freshly Cut Sandwiches Served on:
Brown or White Bread From

Toasted Sandwiches From ) The Keadeen sources fresh produce from the following suppliers:

Nick's Fish, Newbridge la Rousse Foods, Dublin
Newbridge Meats, Newbridge  leinster Fresh Produce,

CJ O'loughlin, Gorey Rathangan

Pallas Foods, Newcastle West  Corrib Food, Galway

The Meat People, Ashbourne McConnon Meats, Rathangan

SEE OUR DAILY SPECIALS MENU FOR DESSERTS €6.50

All food is prepared in the same environment as the below allergens.
Please make your server aware of any allergy/intolerance you may have. Thank you.

(1) Eggs (4)  Molluscs (7)  Sesame (10)  Nuts (13) Mustard (C) = Coeliac Option
2)  Milk (5)  Fish (8)  Soya (11)  Gluten (14)  Lupin Available

(3) Shellfish (6) Peanuts () Sulphur Dioxide (12) Celery (H) = Hot/Spicy (V)= Vzget'(llr{jn Option
vailable




