Great Mood, Great Food.

Lannigan’s Restaurant takes its influence from inte rnational dishes around the
world and combines it with local delicacies and fre sh local produce to provide
a comprehensive menu. Our signature dishes, sucha s the Lannigans Chowder, are
complimented by our extensive wine list and will ha ve you spoilt for choice.
Our friendly and efficient staff are confident that there is something for everyone
and that you will find yourself wanting to return t ime and again,

Dawvid Mawnwning Noel Collins

Restaurant Manager Head Chef
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LANNIGANS

APPETISERS

Fresh Soup of the day €5.00
Today’s Soup served with Whipped Cream, Croutons & Baked Bread Roll

Lannigan’s Seafood Chowder €6.50
Fresh Fish, Shellfish, Vegetables, Cream & Baked Br  ead Roll

Garlic Mushrooms €6.25

Deep-fried Mushrooms in a light Garlic Crumb serve  d with a creamy Herb Dip

Tossed Salad with Smoked Salmon & Prawns €65 O

Sliced Smoked Salmon with Prawns & a Marie Rose Sa uce

Garlic Bread €6.00

Door step slice of Garlic Bread topped with Mozzar  ella, Tomato Salsa & Side Salad

Starter of the Day Market Price

Chef’s special starter of the day

Family Friendly Hotel
of the Year

Please note if your package includes dinner, an al  location of €26pp will be deducted.

The outstanding balance will be charged to your bi Il.
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LANNIGANS

MAIN COURSES

Roast of the Day €16.00
Served with fresh Vegetables and Roast Gravy

Fish & Chips €14.50
Large Fillet of Cod in a Crisp Batter with Chips & Lime Tartar

Crispy Half Roast Duck €21.50

Served on Stir Fried Vegetables, Plum Sauce & praw  n Crackers

Prime 80z Centre Cut Irish Sirloin Steak €20. 00

With Mushrooms & Onions

Grilled Supreme of Salmon €14.50

Salmon Fillet with a Lemon & Herb Butter Sauce

Pan Fried Supreme of Chicken €15.00
Marinated Breast of Chicken in a Lime, Ginger, Chi  lli & Coriander Cream Sauce
Chefs Special €16.00

Chefs Special of the Day

All the above Main Courses are served with Side Sal __ad or Vegetables, Mashed Potato or Chips

Family Friendly Hotel
of the Year
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LANNIGANS

SIDE ORDERS €2.75

Side Salad

Battered Onion Rings
Boiled Rice

Bowl of Steakhouse Chips
Mashed Potatoes

Sauté Onions in Mash

Garlic Potatoes

DESSERTS €5.00

Apple Pie with Freshly Whipped Cream
Baileys Chocolate Chip Cheesecake
Profiteroles drizzled in Chocolate Sauce
Selection of Lannigan’s Ice —Creams
Warm Chocolate Fudge Cake

Family Friendly Hotel
of the Year

Please remember to sign your restaurant bill in or  der to avoid any confusion on check out.
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TEA/COFFEE SELECTION

Tea

Traditional Tea

Herbal Tea

A Selection of Herbal Teas — Please ask a member of  staff
Latte

A shot of espresso with steamed milk

Doppio

A double shot of espresso

Macchiato

Espresso topped with a dollop of frothed milk

Mocha

A shot of espresso with lashings of chocolate and m ilk

AFTER DINNER DRINKS

French Coffee (Americano Coffee with a shot of brandy)
Bailey's Coffee (Americano Coffee with a shot of Baileys)

Irish Coffee (Americano Coffee with a shot of Whiskey)

SELECTION OF PREMIUM WHISKEYS

Jameson Limited 18 Reserve

Midleton Very Rare
Powers Aged 12 Years
Bushmills Malt 16
Glenmorangie
Hennessy XO

Remy Martin XO
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