
 

 

 

 

 

 

 

 

 

   

  

Welcome  
 

Welcome to Reynards Restaurant, where our menus are inspired by Ireland’s  
changing seasons presenting a new selection each Spring, Summer, Autumn and 
Winter.  
 
Our culinary Philosophy is to create exciting innovative cuisine based on Classical 
European techniques, utilising the finest locally sourced ingredients.  
 
Please do not hesitate to contact reception if you have any queries at all.  We are here 
to help you enjoy your stay whether it is business or pleasure.  
 
 

    Enjoy Your Meal  
 
Please note: 
We would ask that you take into consideration that all our food is cooked to order 
and therefore takes an appropriate amount of time to prepare. 
 

 
Dear Customers, for tables over six guests we cannot do split bills 

 
All our sauces and gravys are Gluten Free. 

 

Food Allergens 

Please find a list of food allergens below. Each dish on our Menu have allergy numbers listed in their 

description e.g. (10) = Fish 

1. Cereals Containing Gluten 2. Celery 

3. Egg 4. Milk 

5. Mustard 6. Soybeans 

7. Sesame Seeds 8. Peanuts 

9. Tree Nuts 10. Fish 

11. Crustaceans 12. Molluscs 

13. Sulphur Dioxide/Sulphites 14. Lupin 

  



 
 

Friday Supper Club 
 

5 course meal including cocktail & 

half of bottle of house wine €50pp 
 

Selection of Bread  
Garlic & Herb Butter 

1,4 
 

Starters 
 

Curried Parsnip Soup,  
Irish Soda Bread  

1,4 

 

Crispy Potato &Fish Croquettes 
Tartar Sauce  
1,2,3,4,5,10,13 

 

Goats Cheese & Beetroot Salad   
Walnuts, Honey & Black Pepper Dressing  

4,9,13 

 

Chicken Liver Pate  
Caramelized Onion, Toasted Sourdough  

1,4,13 

 

Iberico Pork & Vegetable Spring Rolls  
Soy, Ginger & Garlic Dipping Sauce 

1,3,6,7,13 

 

 
 
 



 

Main Courses 
 

Roast Turkey & Honey Roast Ham   
Apricot & Chestnut Stuffing, Creamed & Roast Potato, Smoked Bacon, Sauteed 

Sprouts, Red Wine Jus   
1,2,4,13 

 

10oz Dry Aged Sirloin Steak (€8 supplement) 
Sauteed Onions &Mushrooms, Onion Ring, Chunky Chips, Pepper Sauce  

2,4,13 

 

Salmon Wellington  
Lemon Mash, Glazed Carrots, Bisque Sauce  

1,2,3,4,10,11,13 

 

Roasted Butternut Squash Risotto  
Sage, Pinenuts  

2,4,9 

 

Cavan Hampshire Pork Rack  
Wholegrain Mustard Mash, Baby Leeks, Cider Cream Sauce  

4,5,13 

 
 
 
 
 



 
 

Desserts 
 

Traditional Christmas Pudding  
Brandy Crème Analgise, Vanilla Ice-Cream  

1,3,4,8,13 

 

Chocolate Brownie  
Raspberry Ripple Ice Cream, Honeycomb  

1,3,4 

 

Bailey’s &Tiramisu Cheesecake  
1,3,4,13 

 

Chocolate &Lemon Bomb  
Lemon Sponge, Raspberry Ripple Ice Cream, Raspberries 

1,3,4 

 

Mini Cheese Board  
Quince Jelly & Crackers  

1,4,7 

 
 
 

 


