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LOUGH
INAGH LODGE
BAR DINNER
MENU

1. GLUTEN 2. CRUSTACEANS 3. EGGS 4. FISH
5. PEANUTS 6. SOYBEANS 7. MILK 8. NUTS
9. CELERY 10. MUSTARD 11. SESAME 12. SULPHITES
13. LUPIN 14. MOLLUSCS

Original
Iris
Hotels



10O START

HOME-MADE SOUP OF THE DAY 9, 13
€6.50

CLASSIC LOUGH INAGH SEAFOOD CHOWDER
1,49, 12
€8.50

CONNEMARA OAKED SMOKED SALMON & GARDEN
LEAF SALAD & HOUSE DRESSING 4, 10, 12
€11.50

HOUSE SALAD WITH DRESSED SALAD LEAVES,
GARLIC CROUTONS, HONEY GLAZED WALNUTS &
GOATS CHEESE 1,7,8,10,12
€8.95

BALLINAKILL BAY OYSTERS 2,12
>DozEN €13.00
I DOZEN €23.00

STEAMED KILLARY BAY MUSSELS SERVED WITH
GARLIC & WHITE WINE 2, 12,14
€12.60

ALL ABOVE SERVED WITH BROWN BREAD
(GLUTEN-FREE BREAD AVAILABLE ON REQUEST)

SIDES

PORTION OF CHIPS
€4.50
PORTION OF VEGETABLES
€4.50



THEN FOLLOW

SUPREME CHICKEN BREAST & WHOLEGRAIN
MUSTARD SAUCE 7, 10
€18.50

ROAST HALF SILVER HILL DUCK WITH PLUM, PORT &
REDCURRANT SAUCE 12
€22.00

IRISH BEEF SIRLOIN STEAK WITH GREEN
PEPPERCORN CREAM SAUCE 7,12
€29.00

BAKED DARNE OF CONNEMARA SALMON WITH
MUSTARD & CAPER SAUCE 4,7, 10,12
€24.50

FRESH FISH OF THE EVENING 4, 12
€28.00

VEGETARIAN DISH OF THE EVENING SERVED WITH A
GARDEN SALAD WITH HOUSE DRESSING
€19.00

COLD SELECTIONS OF FRESH LOCAL SEAFOOD &
GARDEN SALAD WITH HOUSE DRESSING
234,710 12,14
€27.00

ALL OF THE ABOVE SERVED WITH A SELECTION OF
VEGETABLE AND CHIPS



FOR AFTERS

WHITE & DARK CHOCOLATE BROWNIE SERVED WITH
HONEYCOMB ICE CREAM 3,7
€7.50

BAKED FRENCH APPLE TART WITH CREME ANGLAISE
AND VANILLA ICE CREAM 1,3,7
€7.50

HOUSE ICE CREAM SELECTION WITH CARAMEL
SAUCE 3,7
€7.50

SELECTION OF IRISH FARMHOUSE CHEESES WITH
HOUSE CHUTNEY & CRACKERS 1,7,9
€11.50

HOT DRINKS

IRISH BREAKFAST TEA
€2.50

SELECTION OF HERBAL TEA
€3.00

AMERICANO.” ESPRESSO
€3.00

CAPPUCCINO./ FLAT WHITE/ LATTE
€3.50

IRISH COFFEE/ BAILEYS  COFFEE
€7.50



