
Carrygerry Evening Restaurant Menu 
2 Courses €29/ 3 Courses €35 

 
 

Carrygerry Chicken Liver Patȇ, Redcurrant Jelly, Toasted Fig Bread (Gluten Free Bread Available) (5,10,12) 
 

Caesar Salad of Baby Gem Leaves, Crunchy Croutons, Cherry Tomatoes, Bacon Lardons, 

 Shaved Parmesan (GF without Croutons) (V without Lardons) (2,5,12) 
 

Creamy Seafood Chowder (GF) (1,3,5,8,13) 
 

Deep Fried Wedge of Brie, Leaf Salad, Cumberland Sauce (2,5,10,12) 
 

Salmon & Crab Cakes in Golden Crumb, Leaf Salad, Sweet Chilli Sauce (1,2,3,5,12,10,13) 
 

Spicy Moroccan Lamb Ragout, Savoury Jumbo Couscous (12,14) 
 

Roast Summer Vegetable Soup (GF without croutons & V) (5,8,12) 
 

**************** 

Pan-fried Sirloin of Beef, Sauted Mushrooms & Button Onions, Chunky Chips,  

Garlic Butter of Pepper Sauce (€5.00 supplement) (5,8,14) (GF) 
 

Baked Herb Crusted Fillet of Hake, Tomato, Bellpepper & Coriander Salsa (GF) (3,5) 
 

Spicy Cajun Mixed Bean, Vegetable & Lentil Casserole Served with Savoury Basmati Rice (V) (GF) (6,10) 
 

Roast Rump of Lamb, Ratatouille, Rosemary, Thyme & Garlic Jus (GF) (8,14) 
 

Grilled Selection of Seafood, Salmon, Turbot, Hake & Tiger Prawns, White Wine & Chive Cream (1,3,5) (GF) 
 

Breast of Irish Chicken Stuffed with Tomato, Mozzarella & Basil, Red Wine Jus (GF) (5,14) 
 

Slow Braised Beef Featherblade Steak, Creamy Peppercorn Sauce (GF) (5,8) 
 

All the above served with Selection of Fresh Vegetables & Potatoes 
 

**************** 

Warm Apple & Berry Crumble Tart, Crème Anglaise, Vanilla Ice Cream  (2,5,12) 
 

Fresh Strawberry & Pineapple Meringue, Fresh Cream, Crème Anglaise (2,5) (GF) 
 

Toberlone Cheesecake, Toffee Sauce (5,7,12) 
 

Warm Chocolate Brownie, Mini Fudge, Chocolate Sauce (GF) (2,5) 
 

Baileys Baked Alaska, Cookie Crumb, Chocolate Sauce (2,5,12,14) 
 

 

Freshly Brewed Tea & Coffee 
 

Side Orders 
Triple Cooked Chunky Chips with choice of Dip    €3.75 

 Creamy Mashed Potatoes       €2.50 

 Mixed Vegetables         €2.50 

 Mixed Salad         €2.50 

  
  

Gluten Free GF            Vegetarian Friendly V 
Allergen List                                                                                                                                                           

 1. Crustaceans  8. Celery 

 2. Eggs   9. Sesame Seeds   

 3. Fish                 10. Mustard 

 4. Peanuts              11. Lupin  

 5. Dairy               12. Wheat 

 6. Soybeans          13. Molluscs-Shellfish  

 7. Nuts                 14. Sulphur Dioxide  


