
       

 
STARTERS 

 
COUNTRY RICH SOUP €7.50 

Served with Brown Soda Bread (1, 7, 9) 

 

PAN TOSSED PRAWNS €13.50 

 Garlic Aioli & Hot Sauce (2, 3, 12)  

 

GOATS BRIDGE SMOKED POTTED TROUT €12.00  

Charred Sourdough & Baby Capers (1,3,4) 

 

FILO WRAPPED GRUÈYRE CHEESE €12.50 

Raspberry & Lime Reduction (1, 7)  

 

CRISPY CROQUETTES  

OF SLOW COOKED PORK NECK €12.50 

Celeriac & Apple Purée (1,3) 

 

POACHED PEAR &  

CASHEL BLUE CHEESE SALAD €11.50 

Candied Walnuts, Balsamic Vinaigrette 

(7,8,10,12)  

 

DESSERTS €8.50 

 
CHOCOLATE CHIP COOKIE SKILLET  

Vanilla Ice Cream & Butterscotch Sauce (1,3,7,12) 

 
CRÈME BRULÈE  

Hazelnut Sablé Seasonal Berries (1,3,7,8) 

 

PEAR & APPLE SPONGE CAKE 

Vanilla Ice Cream & Whiskey Caramel (1,3,7) 

 

RUM & RAISIN BREAD & BUTTER PUDDING 

With Crème Anglaise (1,3,7) 

 

Selection of Irish Farmhouse Cheeses  

Fig and Pear Chutney, Crackers and Fruits (1,7,12) 

For one €12.50 | For two €17.50 

 

 
ALLERGENS 1 Cereals (containing gluten), 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanut, 6 

Soybeans, 7 Milk, 8 Nuts, 9 Celery, 10 Mustard, 

11 Sesame seeds, 12 Sulphur dioxide & sulphites, 13 Lupins, 14 Molluscs 

 

 

 

 

 

MAIN COURSES 

 
LK SIGNATURE BEEF BURGER €20.50 

Knockanore Cheese, Grilled Beef Tomato, Lettuce, 

Toasted Brioche & French Fries (1, 3, 7) 

 

ROAST SUPREME OF CORNFED CHICKEN €25.50 

Sundried Tomato, Olive & Gubeen Chorizo Orzo 

 (1, 7) 

 

SPICED VEGETABLE COUSCOUS FRITTERS €21.50 

 Mixed Vegetable Ratatouille, Fresh Tzatziki 

 (1,7,9,12) 

 

OVEN GRILLED FILLET OF SEA BREAM €28.00 

Warm Baby Potato and Romanesco Salad, 

 Sauce Beurre Blanc (4,7,12) 

 

PAN SEARED SCALLOPS €32.00  

Roast Butternut Squash Risotto, Tempura Samphire, 

Curry Oil (7,9,12,14) 

 

GRILLED FISH OF THE DAY (Market Price) 

Locally Sourced Fresh Fish (2,7,12) 

 

TRADITIONAL IRISH STEW €18.00 

Slow Cooked Stew of Diced Local Lamb, Potato, 

Carrot, Turnip, Celery & Onion in Fresh Rosemary & 

Thyme Broth (9)  

 

CHARGRILLED 10oz IRISH RIB EYE €38.00 

Portabello Mushroom, Onion Rings,  

Bearnaise Sauce and French Fries (1,3,7,12) 

 

PAN SEARED LOIN OF WILD IRISH VENISON €36.00 

Cauliflower Puree, Sweet Potato Fondant, 

 Blackberry Jus (7,9,12) 

 

 

SIDES €4.50 

 

Roast Mixed Vegetables (7) 

Broccoli Tender Stems with Parmesan & Olive Oil (7) 

Dromquinna Garden Salad (10, 12) 

French Fries  

Sauteed Baby Potatoes (7) 

 



 

 

WHITE WINE       RED WINE  

101 Diez Siglos                                     201 Chateau des Antonis 

Sauvignon Blanc Spain €8.50 | €34.00   Cabernet Sauvignon/Merlot, France €9.00 | €36.00 

      

102 Benazzoli ‘Agata’     202 Agegame “Lisboa Valley Selection” 

Pinot Grigio, Italy €9.00 | €34.00   Touriga Nacional, Portugal €8.50 | €34.00  

   

103 Buissonnier Mâcon Villages     203 Terrescure Bernardeschi Governo 

Chardonnay, France €9.50 | €36.00   Sangiovese, Italy €10.00 | €40.00 

        

104 Elysis Anjou                  204 Organic Il Passo Verde 

Chenin Blanc, France €9.50 | €36.00   Nero D’Avola, Italy €10.00 | €40.00 

 

105 Izadi Larossa ‘Rioja Blanco’                   205 Famille Perrin ‘Les Cornuds’ 

Garnacha, Spain €40.00  Grenache, France €46.00   

        

106 Azevedo Vinho Verde                    206 Munia Caracter   

Alvarihno, Portugal €42.00    Tinto de Toro, Spain €48.00 

       

107 Giustiniana Terre Antiche ‘Gavi’   207 Fattoria Selvapiana  

Cortese, Italy €44.00                                       Chianti Rufina, Italy €54.00 

        

108 Terras Gauda                        208 Domaine de Bréseyme, Côte-Du-Rhône 

Albarino, Spain €46.00                                     Syrah, France €56.00 

 

110 San Leonardo ‘Vette’                                                209 Los Corrales De Moncalvillo 

Sauvignon Blanc, France €50.00    Rioja, Spain €62.00 

         

112 Loimer Kamptal                                        210 Bourgogne Cote Challonaise 

Gruner Veltner, Austria €50.00                                Pinot Noir, France €74.00 

     

114 Edouard Delaunay ‘Septembre’           220 Chateau Lescalle Piche Libre 

Chardonnay, France €56.00    Cabernet Sauvignon, France €105.00 

 

115 Domaine Des Brosses                                        221 Bruno Rocca Barbaresco  

Sancerre, France €62.00                   Nebbiolo, Italy €140.00 

 

117 Boeckel Zotzenberg ‘Grand Cru’   223 Chateau Canteleuse Pomerol 

Riesling, France €65.00                                                     Cabernet Franc, France €180.00 

           

119 Louise Michel & Fils ‘Chablis 1er Cru’  PROSECCO 

Chardonnay, France €110.00    500 Savian Organic Prosecco  

                                                                                                      Glera, Italy €12.00 | €48.00     

ROSÉ    

401 Miraval Studio     CHAMPAGNE 

Grenache, France €12.50 | €50.00   600 Taittinger Brut Reserve  

                                             Pinot Noir, Chardonnay, France €20.00 | €90.00 

 


