BAR & RESTAURANT

Sta rters

Soup of the day served with homemade brown bread €4.95
Seafood chowder combination of shellfish and fish in a creamy broth @ @ €7.50
Chickcn (aesar 5alac{ €7.50
Smoked Salmon and Prawn | ian bound with Marie Rose Sauce €8.00

Q

[House Duck liver Pété served with toasted brioche and relish 9 €7.50

Fresh Wl‘cl ]rish Muslﬂrooms sautéed with garlic set on crusty sour c%ougl'; bread €7.35
toPPcd with a Poached ]:_gg

DCCP fried wcclge of Prie finished with Red Currant Reduction 9 €7.50
Toumafu”a B]aci( Fudding, Serrano [Ham and Mini Fcar Salad €7.00

Main Courses

(hoice of Prime |rish Steak:

[Hereford 90z Fi”et 9 €26.95
[Hereford 120z Rib E}jﬁ 9 €23.95

A” steaks served with sautéed onions, mushroom and onion rings, with the choice ofgarlic herb butter,

PCPPCF sauce, cashel }Z)]UC, or branclg mushroom ancl COO‘(CC] to HOUF lli(lﬂg

Fipers Homemade Burgcrs served with black Fuc{ding, Rasher and (Cheddar (Cheese €15.50

Preaded Fillet of (Chicken stuffed with Spinaclﬂ, Farmesan and White Fudding, served with
Sweet Fotato }:ries and Mushroom Saucc 9 €16.95
Ha]{: Roast Duck served with Orange and Butter Saucc €21.95



Chicken @

Duck ()
Beef @
\/egetable @

BAR & RESTAURANT

Nooc”es

€15.95
€16.95
€16.95
€12.95

(Choice of above tossed with | hick Nood]es, crispy \/egetables ina s]ight CI’“II”I and

PBasil Sauce

\/egetarian oPtions

Putternut and Roast Courgette and Blister@d T omato Risotto with Parmesan

shavings @

\/egetarian Chimichangas with Guacamolc and Ja]apeﬁo

Selection of market fish

See Week]g [ish Specials

Ohnion rings
\/cgetab]cs
[and cut chips

Salad

Sides

o

€15.95
€15.95

€3.50
€3.50
€3.50
€3.50



BAR & RESTAURANT

(_hildrens Menu

Fresh [ Jomemade Burger and C}TiPS €5.50
QOur own breaded Chicken Goujons €5.50
Bangers n mash with gravy 9 €5.50
[Cish goujons in bread crumbs @ €5.50
Paby bowl £3.00
Kids ]ce ~Cream €3.00
Desser’cs
Apple crumble served with a (Creme Ang]aise €6.00
Fipers (heesecake €6.00
Rum and Fistachio Nut Chocolate Prownie @ €6.00
Orangc and Chocolatc Fondant €6.00
Stickg toffee Pudding & vanilla Jce~<(Cream €6.00
Se]cction of FiPcrs Jnn ]ce~Creams €6.00
Meringue €6.00

THE PIPERS INN IS A PROUD SUPPORTER OF SMALL FARMS & IRISH PRODUCE AND WHEREVER

POSSIBLE WE TRY TO BUY INGREDIENTS THAT ARE ORGANIC, FREE RANGE & GM FREE.

WE CANNOT GUARANTEE THAT DISHES DO NOT CONTAIN TRACES OF NUTS. PLEASE INFORM US OF
ANY ALLERGIES



BAR & RESTAURANT

Tea & Cogee

Brealocast Tea
Se]ection of [Herbal T eas

Americano

Cappuccino
Ca}cé Latte

Espresso
Coﬁcee

Hot Chocolatc

SPecia]it9 (_offee

[rish ( offee - with Jameson [rish Whiskeg

French (Coffee - with Hennessg Cognac

Bai]eg's (offee - with Baileg‘s [rish Cream Lic]ueur
Calypso Coffee - with Tia Maria

Di gesthcs

chncssg

Rcmg Martin

Armagnac

(alvados

[rish Mist
Faddg/Fowers/Jameson
K ahlua

€1.60

€2.20
€3.50
€3.50
€3.50
€2.80
€2.80
€2.80

€5.70
€5.70
€5.70
€5.70

€4.40
€6.30
€6.30
€6.30
€4.30
€4.20
€4.20



FOR BOOKINGS OR ENQUIRIES CONTACT US ON
061374717

PLEASE ADVISE A MEMBER OF STAFF OF ANY ALLERGIES OR IF YOU NEED
ADDITIONAL INFORMATION ON FOOD ALLERGENS

T

Gluten wheat ) Celery

Peanuts e Lupin

Soya Eggs

@ Molluscs Lactose

@ Nuts 9 Sulphur dioxide
Sesame @ Fish

@ Crustaceans Mustard



