
 

 
 
 
 

 

Table d’hote Menu 

  

 
 

 
 APPETIZER 
 

Soup of the Day (2)                                                                                            
Charred Sourdough  
 

Golden Fried Brie (V)(2,4,5,7,10)                                                                                           
Cumberland Sauce | Side Salad  
 

Classic Italian Bruschetta  (V)(2,7)                                                     
Basil & Garlic Infused Vine Tomato | Toasted Sourdough Slice 
 

Sticky Chicken Wings  (12,13,14)                                                     
Louisiana & BBQ Glaze | Lime Zest | Blue Cheese Dip 
 

Arkle Superfood Salad  (GF)(VG)(10,11,12)                                                                                          

Roasted Sweet Potato | Rainbow Quinoa | Blueberries | Pink Grapefruit Segments | Popped Wild  
Black Rice | Avocado | Raw Beetroot | Fermented Kimchi 

Add Chargrilled Breast of Irish Chicken or Tiger Prawns (€3.50 supplement) 
 

 
 MAIN MENU 
 

The Glenroyal 8oz Irish Angus Beef Burger (2,4,7,14)                                                   
Toasted Brioche Bun | Hegarty’s Smoked Cheddar | Vine Tomato | Cos Lettuce  
| House Burger Sauce | Skin On Chips & House Slaw 
 

10oz Dry Age Striploin Steak (€10 Supplement) (2,7,14)                                                                               
Portobello & Shallot Provençale | Brandy Peppercorn Sauce | Chunky Chips 

 

The Glenroyal Beyond Meat® Chick Pea Burger (GF)(VG)(2,12)                                                                                           
Toasted Bun | Vegan Cheddar | Vine Tomato | Cos Lettuce | Vegan Mayo | Sweet Potato Wedges 
 

Oven Baked Fillet of Atlantic Cod (GF)(1,2,4,5,7) 

Baby Carrots | Tenderstem Broccoli | Crispy Streaky Bacon | Salsa Vierge 
                                             

Supreme of Chicken (GF)(2,4,5,7)                                                   
Spicy Parsnip Puree | Grilled Parsnip | Tenderstem Broccoli | Chasseur Sauce 
 
Pasta Primavera (V)(2,4,7)                                                                                          

Spinach | Vegetable Ragout | Grana Padano Shavings | Grilled Sourdough Bread 
Add Chargrilled Breast of Irish Chicken (€3.50 supplement) 
 

 



 

Allergens 

1 - Celery, 2 - Cereals containing gluten, 3 - Crustaceans, 4 - Eggs, 5 - Fish, 6 - Lupin, 7 - Milk, 8 - Molluscs,  
9 – Mustard, 10 - Nuts, 11 - Peanuts, 12 - Sesame seeds, 13 - Soya, 14 - Sulphur Dioxide (sulphites)  
Please let us know if you have any special dietary requirements such as:  
(V) – Vegetarian, (VG) – Vegan, (GF) – Gluten Free Options Available on Request 

 

 
 SIDE SHOW 
 

French Fries (13) 
 

€4.50                                                                   

Sweet Potato Fries (13) 
 

€4.50                                                                   

Seasonal Vegetables (7) 
 

€4.50                                                                   

Side Salad  
 

€4.50                                                                   

Red Cabbage Slaw (4) 
 

€3.50                                                                   

  

 
 DESSERTS 

Chocolate & Walnut Brownie (2,4,7,10) 
Vanilla Ice Cream  

Orange Crème Brûlée (2,4,7) 
Lemon & Chocolate Shortbread 

Mango Panna Cotta (7) 
Fresh Cream & Mango Coulis 

Arkle Cheesecake of the Day (2,7) 
 

 

 HOT BEVERAGES 

Americano/Flat White 
 

€3.20                                                                   

Espresso €2.70 
                                                               

Cappuccino €3.50 
 

Latte €3.30 
 

Fresh Brewery Tea €2.40 
 

Herbal Tea €3.50 
 

Hot Chocolate €3.40 
 


