
 
 

STARTERS 
 

Confit of duck leg                                                              roast plum salad 
with toasted sunflower seeds 

€8.50   
 
Asparagus and quail egg salad                                         with aioli dressing 

€6.00 
 

Warm Chicken and bacon salad 
Finished with cream and soy on a bed of baby leaves 

Starter €8.00        main course €16.00 
 

 
Pan fried lambs liver and streaky bacon 

On a toasted brioche with red onion marmalade 
€8.00 

 
 

Pan-fried ham hock and blue cheese potato cake                                           
With apple and raisin chutney                                                               

€7.00 
 

Smoked haddock and pea risotto                                          €7.00 
 

Homemade soup  
Served with brown bread 

€5.50 
 
 
 
 

MAIN COURSES 
 



 
10 oz sirloin steak 

served with pan fried onions and mushrooms 
Served with pepper sauce or garlic butter  

€25.00 
 
 

Medallions of beef fillet with prawns in a whiskey and cream sauce 
{surf ‘n’ turf} 

On wholegrain mustard mash 
€27.00 

 
 

Roast rump of lamb with beetroot gravy 
Served on colcannon                                                                       

€19.00 
 
 

Peppered breast of duck  
On celeriac and potato mash with honey and clove sauce                                              

€20.00 
 

 
 Medallions of ‘black pig’ pork fillet  

Turnip and nutmeg mash, calvados gravy                                                      
€19.00 

 
 

Marinated chicken with Cajun spices 
With white rum and peach sauce on bed of mash  

€20.00 
 
 

 
 



MAIN COURSES 
CONTINUED 

 
 

Roast hake with a spicy crust 
Served on tomato and plantain stew 

€21.00 
 

 
                                                                                       

Baked chicken in puff pastry 
Filled with mushroom duxelle and spinach, wholegrain mustard sauce                         

€20.00 
 

All above served with a side order of your choice 
 
 
 
 

Vegetable strudel with plantain chips                                 On a bed of mixed 
leaves with a lime dressing 

€15.00 
 
 
 

Roast pepper filled with blue cheese risotto  
Served on a creamy tomato and basil sauce 

€15.00 
 

 
Please ask you sever for tonight’s specials 

 
 

Please be patient our dishes are cooked to order and may take some time 
Sorry no individual billing on parties over four 
For dietary or special requirements please ask 

 
 

 
 



 

SIDE ORDERS 
 

Homemade brown bread     €1.20 
 

Pan fried mushrooms       €3.50 
 

Pan fried onions    €3.50 
 

Honey and thyme roast vegetables    €3.50 
 

Tossed salad         €3.50 
 

Chips €3.50 
 

Fried Potato  
 

Garlic potato   €3.50 
 

Red cabbage €3.50  
 
 
 

Our Suppliers 
Thornhill Ducks Co. Cavan 
Albatross seafoods, Donegal 

B D foods, Monaghan  
Fresh and ready vegetables, Lanesboro 

Rooskey beekeepers 
M and K meats, Rathcoole 

Pallas foods, 
Organic rhubarb, Mr. Skelly Clondra 

Hereford farmers, Longford 
Sheep farmers, Roscommon 

 
 

While in the Purple Onion please visit our gallery upstairs 


