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    Vegan/ 

Vegetarian 

Quorn 

Versions now 

Available on all 

Salads 

To Start 

Thai Spicy Beef Salad 
Chinese Leaves, Fiery Steak Tips, Fresh Mango, Coriander, Mint, Spring Onions, Peanuts, Toasted Sesame & Chilli Dressing €15 

  

The Cleopatra 
Chargrilled Chicken Breast , Mixed Leaves, Fresh Fruits, Toasted Cashew Nuts, Raspberry Vinaigrette €14 

Burgers & Salads 

C 
Soup Of The Day €5 

Served With Our Freshly Made Soda Bread 
 

Loughnane Cracked Black Pepper Sausage Rolls €8 

Watercress and Red Onion Salad with Coarse Grain Mustard Dressing 
 

Buffalo Chicken Wings €8 

Franks Hot Sauce, Cashel Blue Cheese & Celery Mousse, Pickled Baby Carrots 
 

A Very  Special Caesar Salad  
Not So Big €8 Full €11 

Baby Gem Lettuce, Sour Dough Basil Croutons, Cáis Na Tíre Hard Sheep’s Cheese  
From Terryglass, Cherry Tomatoes, Crispy Bacon, House Dressing 

Add Grilled Chicken Fillet €4 
  

Kenmare Select Smoked Salmon Sour Dough Focaccia €9 

5 Mile Town Cream Cheese, Avocado, Red Onion & Tomato Salsa 

    Chicken Fillet Burger      

Lettuce, Tomato, Onion, Mayonnaise. Served with Chips €15 

Add Dry Cured Smoked Bacon €1.50  
Smoked Five Mile Town Cheddar €1.50  

Or Grilled Chicken Fillet with Pepper Sauce 
Served With Salad Garnish and Chips 

Possible 8.12.13. Please Ask 

1.2.11  

2.11.12 

1.2.5.11 For Gf Please Ask For GF Croutons 
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The Abbot’s Burger  

Topped With Smoked Five Mile Town Cheddar  

and Dry Cured Streaky Bacon Served  

With Salad Garnish and Chips € 15 
 

The Monsignor Burger  

House Made Turkey Burger Flavoured with Sage and Onion,  

Chorizo and Bacon Marmalade, Emmenthal Cheese 

With Salad Garnish and Chips € 15 

The Knockatee Burger  

Topped With Peter Ireson’s Award Winning Knockatee Kerry 

Blue Cheese, Ballymalloe Relish  With Salad Garnish and Chips  

€15 Add Dry Cured Smoked Bacon  €1.50 
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From The Sea 

Grilled Fillets of Sea Bass €20 

Asparagus Risotto, Lobster & Sorel Drizzle 

Oat Meal, Herb and Lemon Crusted St. George Channel Haddock €17 

House Tartare Sauce, Mushy Peas & Chips 
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All Our Steaks Are Sourced in the County of Tipperary,  
Aged to Perfection and Chargrilled 

 

10oz Sirloin € 24 

10oz Ribeye Steak € 20 

    8oz Fillet Steak € 29 (€6 Supplement for Inclusive) 

Please Allow 20 – 25 minutes for Well Done & Very Well Done Orders, W.D. and VWD Fillets are Butterfly Cut 
 

With Your Steak Please Choose Either 
 

Pepper Sauce, Chimichurri Sauce, Peter Ireson’s Melted Kerry Blue Cheese, Garlic & Parsley Butter,  

From The Grill 

2 
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    Sides 
     Creamy Mashed Potatoes          Broccoli and/or Carrots                 Cole Slaw                Onions and/or Mushrooms 

    Onion Ring Loaf       Tossed Salad, Sun Dried Tomato and Herb Vinaigrette.     Potato of the Day        Chips       Mushy Peas 

Vegetarian 
Please Choose 2 Sides 

Spinach & Goats Cheese Filo Pie  
Peidro  Xeminez Sherry Soaked Sultanas  

& Roasted Hazelnut Nuts €16 

Smokin’ Joe’s Sizzling ½ Chicken  
Orange & Jameson Whiskey BBQ Sauce. Served with Chips and Tossed Salad €17  

2 2 

2 

1.2.11 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

Grills are Served With Garlic Potatoes, Grilled Plum Vine Tomato, Chips or Mash 

Sweet Potato Falafel Wrap 
Red Pepper and garlic Hummus, Raita Greek Yogurt €16 

Cheese Cake 
Please ask your server for  

Today's Flavour 
 

Apple Pie 
Served Hot or Cold with Cream  

and or a Scoop of Ice Cream  
 

Chocolate Fudge Cake 
Chocolate Sauce 

Fresh Fruit Salad  
With your Choice of Ice Cream or Sorbet 

Snickers Pie 
From the Original Snickers  

Bar 
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1.2.6.10.11 
Bread and Butter Pudding 

With Tonka Beans and Irish Mist Honey  
Liqueur, Vanilla Custard 

 

Sticky Toffee Pudding 
Vanilla Custard€ 6 
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Desserts  €6 

€3 
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Allergens and Diet Guide 
As a Guest of Great National The Abbey Court Hotel and Spa we would ask that you to do the following: Inform the 

waiting staff/server/chef of any dietary requirements or allergies and how severe these food allergies or intolerances 

are. 

Please read menus carefully to see if there is any mention of the food you react to in the name or description of a dish. 

Check with the waiter or waitress about the whole dish – for example, a pizza base may contain an unexpected  ingredient, or 

butter may have been added to vegetables, or gravy may contain milk powder. 

Check what allergens are in the dish even if they have eaten it before; recipes and ingredients can change. 

Watch out when using self-service areas 

Be aware of particular dishes such as North African, Chinese, Thai, Indian and Malaysian, because they often contain peanuts, 

nuts and sesame & Soya. 

Be aware that it is common practice for a wok or Frying pan to be wiped between dishes as the high cooking temperatures 

involved kill any germs. But this doesn’t remove traces of allergens. 
 

A note about our suppliers: 

Butcher Meat, Poultry & Game: John Lane & Sons, Tralee, Pallas Foods, Newcastle 

West, Lynus Foods, Colleraine. Cheese: Killeen Farmhouse, Ballinasloe, Knockatee 

Farm, Kerry, Cais Na Tire, Terryglass. Marion Roevald’s Cheese, Portumna. Carrigbyrne 

Cheeses, Wexford. Fruit and Vegetables: Richardsons Foods, Limerick, La Rousse foods, 

Dublin, Redmond Fine Foods, Kildare, Fish: Star Seafood, Kenmare, Wild Boar: 

Ballinwillan Farm, Cork. Mungo Murphy's Seaweed Co, Co Donegal. Glin Valley Free 

Range Chicken.  

Ice Cream and Sorbets, Boulabane Farms, Roscrea. Milk and Butter: Arrabawn Dairies, 

Nenagh 
 

In line with the EUFIC regulation if any of the ingredients below are included in a dish  

it will be marked accordingly. 14 allergens are included in this list: 

                                        1.Eggs                                          2.Milk/Milk Products e.g. butter 

       3.Shellfish                                   4.Molluscs 

   5.Fish                                            6.Peanuts  

7.S e s a m e                                  8.Soya 

9.Sulphur dioxide                       10.Nuts  

    11.Cereals containing gluten        12.Celery  

  13.Mustard                                   14.Lupin 


