
STARTERS

MENU

SOUP OF THE DAY
GOURMET BREAD ROLL (1,2,4,7)

THAI DUCK SALAD
RED PEPPER, MANGETOUT, CORIANDER, MINT, CASHEW NUTS, THAI DRESSING (4,6,7,9)

BACON CAESAR SALAD
COS LETTUCE, BACON, CAESAR DRESSING, CROUTONS, AGED PARMESAN (1,4,10,13)

CHICKEN WINGS
SWEET CHILLI & ORANGE, BLUE CHEESE MAYO (1,4,7)

INDIAN FISH CAKES
SPICED YOGURT (1,3,4,5,6,10)

CRAB BRUSCHETTA
LIME, CHILLI, MAYO, TOMATO CONCASSE, TOASTED SOURDOUGH (1,3,4,5,11)

ROAST SIRLOIN OF BEEF €5.00 SUPPLEMENT 
MASH, DUCK FAT ROASTER, SEASONAL VEGETABLES, YORKSHIRE PUDDING, RED WINE JUS (1,2,3,4,13)

ROAST TURKEY & HAM
MASH, DUCK FAT ROASTER, SEASONAL VEGETABLES, SAGE, ONION, HERB & SAUSAGE MEAT STUFFING RED

WINE JUS (1,2,3,4,13)

BUTTERED CHICKEN CURRY
PILAU RICE, NAAN BREAD (1,4,9)

SMASH CHEESEBURGER
IRISH CHEDDAR, LETTUCE, TOMATO, BURGER SAUCE, SESAME BUN, SKIN ON FRIES (1,3,4,5,6,7)

Available 12.30 pm - 4 pm

www.errigalhotel.com

SUNDAY LUNCH

MAINS

VEGAN CHICKPEA CURRY
PILAU RICE (1,9)

MARKET FISH OF THE DAY
PLEASE ASK SERVER (10)

BEER BATTERED FISH (GLUTEN FREE ON REQUEST)
TARTAR SAUCE, MUSHY PEAS, TRIPLE COOKED CHIPS (1,3,4,10,13)

2 COURSE €27
3 COURSE €34



DESSERTS
MENU

AS WE TAKE GREAT CARE WITH PRODUCE, WE DO USE NUTS IN THE KITCHEN AND
CAN’T GUARANTEE 100% CROSS CONTAMINATION. PLEASE ADVISE SERVER OF ANY

SERIOUS ALLERGIES AND WE WILL ASSIST WHERE POSSIBLE

ETON’S MESS CHEESECAKE
FRESH STRAWBERRIES & WHITE CHOCOLATE ICE CREAM (1,3,4)

COCONUT PANNA COTTA
PINEAPPLE CARPACCIO, MINT, LIME & CHILLI (4)

APPLE & MIX BERRY CRUMBLE
CREME ANGLAISE (1,3,4,9)

ORANGE & RHUBARB TRIFLE
(1,3,4)

BAKED ROCKY ROAD COOKIE
POPCORN, HONEYCOMB, MARSHMALLOW, SHORTBREAD, VANILLA ICE-CREAM (1,3,4)

PLEASE ALLOW 10 MINUTES AS ITS PREPARED TO ORDER

www.errigalhotel.com

SUNDAY LUNCH

SELECTION OF ICE CREAM
(1,3,4)

Allergens
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


