
DINNER MENU

Chef’s Fresh Homemade Soup of the Day (c)(V) (2)(12) .................€5.95

The Keadeen’s Own Atlantic Seafood Chowder (c) (2)(3)(12)(11) 
With Guinness Bread ................................................................ €7.95

Honey & Lime Baked Crispy Chicken Wings (7)(11)(12)(13) 
With a Mildly Spiced Glaze & a Savoury Dip ............................. €10.50

Hot Marinated Thai Chicken served on an Oriental Salad (7)(11)(12)(13)
in a Dressed with a Sweet Chilli, Coconut & Mint Ponzu Dressing ..... €9.50

Golden Fried Mixed Seafood Asian Style Fish Cake (1)(2)(3)(11)(10)
Garnished With a Crispy Tempura Tiger Prawn & Served on
a Pool of Red Thai Curry Cream ............................................... €10.50

Pan Fried Kilmore Quay Crab Claws (c) (2)(3)(11)                                 
Bound in a Garlic & Parsley Cream Sauce with Sourdough Croutons .... €12.50

Traditional Caesar Salad with Crispy Smoked Pancetta (c)(V) (1)(2)(11)                                                                 
Parmesan Shavings, Garlic Croutons & House Dressing .....................€10.50

Baked Crottin of French Soft Goats Cheese (2)(11) 
Wrapped in Westphalian Ham set on a Tartlet of Creamed Leeks  
& Garlic with Dressed Leaves & Tomato & Herb Dressing ....................€9.95

Baked Puff Pastry Parcel with Chicken & Mushrooms (1)(2)(11)(12) 
With a White Wine Sauce ...................................................... €10.95

Marinated Buffalo Mozzarella,                                                         
Plum Tomatoes & Black Olives (c)(V) (2)(11)(12) 
With Rocke Salad & Sweet Balsamic Dressing with Garlic Toast  .........€9.75

Slow Roasted Crispy Silverhill Duck Leg Confit  (13)(12)(8)                                                                                        
Served on Braised Sweet Red Cabbage with Seville Orange                           
& Sweet Soy Glaze  ............................................................... €10.95

SOUPS & STARTERS

KEADEEN KLASSICS…
The Keadeen Burger (1)(2)(11)(12)(7)                                                                                        
Homemade Angus 10oz Gourmet Beef Burger with Hickory Bacon,        
Cheddar Cheese & Relish with Kos Lettuce & French Fried Onions              
finished with Ranch Dressing ..................................................... €16.95  

Crispy Pan Fried Belly of Pork (1)(2)(11)(12)(8)                                                                                        
Stuffed with Clonakility Black Pudding & topped with a Poached Egg, 
garnished with a Toulouse Sausage au Jus ................................... €16.95

Sizzling Stir Fried Sesame Chicken Tenders (1)(2)(11)(12)(6)(7)(8)                                                                                           
With Sweet Chilli Sauce, Pickled Ginger & Garlic                                       
with Savoury Rice ................................................................... €17.95 

Indian Style Marinated Chicken Breast Curry (1)(6)(8)(11)(12)(13)(14)                                                                                               
Served with Jasmine Basmati Rice, Mango Chutney & a Warm  
Teardrop Naan Bread ......................................................€17.50

MAINS

FROM THE GRILL…
Grilled 28 Day Dry Aged Angus Sirloin Steak  (1)(8)(9)(11)                                                                                                                                         
With Baked Portobello Mushrooms, French Fried Onion Rings with  
a Rich Brandy & Black Pepper Sauce ......................................... €27.95

Grilled Trio of Lamb Cutlets  (c) (8)(2)(11)(12)                                                                                                  
Served with an Escebeche of ProvencalVegetables with                         
Buttered Baby Carrots au Jus..................................................... €18.95

Pan Fried Supreme of Irish Chicken  (c) (2)(8)(12)                                                                                                                                        
Served with a Velvet Sauce of Marinated Wild Mushrooms,  
Button Onions & Chorizo Garnish with Soft Herbs ...................... €17.95

FROM THE SEA…
Chef’s Market Fresh Catch of the Day (5) .......................... €18.50

Flash Fried Sea Trout Fillet  (8)(5)(7)(12)(13)                                                                                                                                             
Marinated with Indonesian Sweet Soy, Ginger, Garlic, Honey & Lime          
served with an Asian Salad of Mixed Leaves, Chilli & Herbs ......... €18.95

Pan Fried Market Fresh Cod Steak  (2)(5)(12)                                                                                           
Served on Creamy Dauphinoise Garlic & Cheese Potatoes with a Frothed Butter              
of Roast Peppers, Soft Herbs, Tomatoes & Scented Olive Oils .............. €18.50

     

AND THE REST…
Oak Smoked Chicken & Crispy Bacon Penne Pasta Carbonara (1)(2)(11)(14) 
With Emmental Cheese & Garlic Bread ....................................€16.95

Roasted Confit Tender Lamb Shank  (c) (2)(13)(12) 
Set on Chive Mash with a Root Vegetable & Fresh Herb Roast Gravy ....€18.95

VEGETARIAN…
Stir Fried Vegetables  (6)(7)(8)(11)(12)                                                                                                                                             
With Sweet Chilli Sauce, Pickled Ginger & Garlic served with  
Savoury Rice ......................................................................... €14.95

Vegetable Indian Curry  (1)(6)(8)(11)(12)(13)(14)                 
Served with Jasmine Basmati Rice, Mango Chutney & a Warm  
Teardrop Naan Bread ............................................................. €14.95

Goats Cheese & Roasted Mediterranean Vegetable  
Tartlet Provencal (2)(1)(11) .............................................................. €14.95

Vegetarian Penne Pasta Carbonara  (1)(2)(11)(14)                                          
With Emmental Cheese & Garlic Bread ...................................... €14.95

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.

Creamy Garlic & Cheese Potatoes (2) .................................. €3.95
Chunky Homemade Chips  ............................................... €3.50
Seasonal Salad  .............................................................. €3.50
Selection of Vegetables  ................................................... €3.50
Homemade French Fried Onion Rings (1)(2)(11)  ..................... €3.50

EXTRA SIDES

Please make your server aware of any allergy/intolerance you may have. Thank you.
(1) Eggs
(2) Milk
(3) Shellfish

(4) Molluscs
(5) Fish
(6) Peanuts

(7) Sesame 
(8) Soya
(9) Sulphur Dioxide

(10) Nuts
(11) Gluten
(12) Celery

(13) Mustard
(14) Lupin
(H) = Hot/Spicy 

(c) =  Coeliac Option Available

(V) =  Vegetarian Option  
 Available

The Keadeen sources fresh  produce from the following suppliers:

Nick’s Fish, Newbridge
Newbridge Meats, Newbridge
CJ O’Loughlin, Gorey
Pallas Foods, Newcastle West
The Meat People, Ashbourne

La Rousse Foods, Dublin 
Leinster Fresh Produce, Rathangan
Corrib Food, Galway
McConnon Meats, Rathangan


