
MENU

STARTERS
Homemade Soup of the Day   4,7

Deep Fried Brie  Served with Salad & Drizzled with Cumberland Sauce 2,4,7,14

Prawn Pil Pil  Garlic, Chilli Prawns served with Lettuce & Sourdough Bread 2,3

Smoked Salmon & Avocado Salad  Served with Homemade Brown Soda Bread
2,4,5,7,10

Bantry Bay Fishcake  Served with Side Salad & Sweet Chilli Sauce 2,4,5,7,14

BBQ Chicken Wings  Served with Blue Cheese Dip & Celery Sticks 1,2,4,9

MAINS
Roast of the Day  Served with Mash Potato & Seasonal Veg 7,14

Fillet of Seabass & Lemon Butter  Served with Creamed Potatoes & Seasonalu

Vegetables with Lemon 5,7,14

12oz Irish Beef Sirloin Steak (€10 Supplement)  Served with Mushrooms &
Onions, Roasted Tomato, Chips and Peppercorn Sauce 7,14

Roast Supreme of Chicken & Stuffing Ball  Served with Creamed  Potatoes,
Seasonal Vegetables & Creamy Mushroom Sauce 2,4,7,14

Baked Salmon with Honey Mustard Glaze & Cream Sauce  Servedu

with Creamed Potatoes & Seasonal Vegetables 5,7,9,14

Scampi with Marie Rose & Sweet Soy Sauce (€3 Supplement)  Served
with House Salad & Chips 2,3,4,5,6,7,9,13,14

Westlodge Madras Curry  Served with Fragrant Rice, Naan Bread & Mango Chutney
(Chicken/Vegetarian ) 1,2,3,7,9,14

Chicken & Chorizo Burger  Served with Tomatoes & Lettuce on a Brioche Bun, Chips
& Coleslaw 2,4,9,14

Beetroot & Goats Cheese Salad  Served with Sun-Dried Tomato and Mixed Leaves
2,4,7, 10

Allergens:  1-Celery, 2-Cereals, 3-Crustecans, 4-Eggs, 5-Fish, 6-Lupin, 7-Milk, 8-Molluscs,
9-Mustard, 10-Nuts, 11-Peanuts, 12-Seaseme, 13-Soya, 14-Sulphur Dioxide. If you have a serious
food allergy, please advise your server. (Many of our dishes can be altered to be served Gluten Friendly,
Please ask your server for options)

Management advises that food prepared may contain or have come in contact with peanuts, tree nuts,
soybeans, milk, eggs, wheat, shellfish, fish or Gluten. We aim to be as Gluten friendly as we possibly
can. "All our Beef is certified Irish Beef"

Two Courses
€32.50

Three Courses
€39.50


