Bar Snack Menu

Dales Lounge
3.15 pm —9pm (Mon - Fri)
3.15 pm - 6.45 pm (Sat)

Starters

Caesar Salad (1) (3) (6) (7) (10) (12)

Cos Lettuce with Crispy Bacon & Parmesan Shavings with Garlic Croutons & Caesar Dressing
Add Chicken

Main Course (with chicken)

Buffalo Wings (5)(6) 8)
Spicy Cajun Buffalo Wings with Barbeque Dip

Chicken Goujons (1)(3)(5) (6) (7)(8)
Crisp Chicken Goujons with Tossed Salad & Sweet Pepper Relish
Main Course

Potato Wedges (c)
Baked Potato Wedges topped with Smoked Bacon &
Mozzarella Cheese

Spring Rolls (V) (1)3)(5) (6) (7)(8)
Vegetable Spring Rolls with a Garlic, Ginger & Soy Sauce Dip

Sharing Combo Platter (1) (3)(4)(6) (7)(10)(14)
Spring Roll, Goujons, Garlic Mushrooms & King Prawns served with Garlic Mayonnaise & Chilli
Relish

Garlic Mushrooms (V) (1)3)(5) (6)(7)(8)
Golden Crumbed Garlic Mushrooms served with Salad & Garlic Mayonnaise

King Prawns (1)(3)(4)(5) (6)(7)(8)(14)
King Prawns wrapped in Filo Pastry with Sweet Thai Chilli Dressing

Soup (1) (7)
Choice of Homemade Soups served with a Baguette or Fresh Wheaten Bread

Brie (v) (1) (3)(5)(6)(7)(8)
Deep Fried Chunky Brie with a Cranberry & Port Relish



From the Sea

Golden Crumbed Fillets of Plaice served with Mushy Peas (1) 3)(4)(6)(7)(14)

Fresh Battered Cod Fillet served with Mushy Peas (1)(3) (4)(6)(7)(10)
Breaded or Battered Scampi served with Tartar Sauce (1)(3) (4)(6)(7)(10)(14)
Baked Fillet of Cod(c) (1)(4)(6)(7)

Grilled Darne of Cajun Salmon (1)(4)(6)

Grills
Steak Sandwich (1)(6)(7)
80z Steak with Garlic Bread & Sautéed Onions served with Peppercorn Sauce

Southern Fried Breast of Chicken with Grilled Bacon & Tomato (1)(3)(6)(7)

Homemade Steak Burger with Sautéed Onions (1)(3)(7)
Chicken Fillet Burger with Lettuce & Coleslaw (1)(3)(6)(7)(10)
120z Sirloin Steak (c) (6)

Prime Irish Steak, cooked to your liking, with Peppercorn Sauce
Chicken or Beef Stir-fry with Noodles & Oyster Sauce (3)(6)(9)

Homemade Beef Lasagne served with Tossed Salad
& Garlic Bread (1)(3)6)(7)



Carrickdale Mixed Grill (3)(6)(7)
Bacon, Sausage, Tomato, Lamb Cutlet, Fried Egg & Mushrooms

Chicken or Beef Curry with Long Grain Rice (1)(5)(6)(8)(9)

Roast of the Day (c) (1)(7)(9)
Choice of Beef, Lamb or Turkey & Ham served with a Panache of Vegetables & Creamed Potatoes

Chilli Beef Wrap (1)(6)
Strips of Beef with Stir Fried Vegetables in a Sweet Chilli Sauce served in a Flour Tortilla
Also available in Chicken

Barbeque Chicken (c) )6)(7)
Sautéed Breast of Chicken with Barbecue Sauce topped with
Mozzarella Cheese

Cold Meat Salad (1)(3)(5)(6)(7) (8)(10)

Choice of Chicken, Ham or Beef served with fresh salad and
Wheaten bread

Vegetarian

Vegetarian Enchilada topped with gratinated Cheese & Creme Fraiche (1)(3)(6)(7)(9)

Wild Mushroom & Baby Spinach Pasta Bake
(1)(3)(7)

Vegetable Curry with Long Grain Rice

(1)(6)(9)
All our Main Courses are served with Chips
Side Orders
Sautéed Potatoes (6)(7) Garlic Potatoes (6)(7)
French Fried Onions (1)(3)(6)(7) Sautéed Mushroomsgs)(7)
Broccoli Hollandaise(3)(7) Baked Potato (7)
Creamed Potatoes (6) Buttered Carrots (7)
Tossed Salad (3)(5)(6)(10) Sel of Veg & Potatoes(s)
Coleslaw

Glass of Cold Milk



Sweet Menu

Meringue Nests filled with Fresh Cream & Strawberries drizzled with a rich Caramel Sauce (c) (3)(7)
Carrickdale Style Pavlova topped with Fresh Fruit & Cream (c) (3)(7)
Traditional Sherry Trifle Chantilly(1)(3)(7)

Chef’s Homemade Cheesecake served with Fresh Cream

(1)(5)(7)(8)
Banoffee served with Fresh Cream & Caramel Sauce
Homemade Apple Pie served with Hot Creamy Custard (1)(3)(7)
Selection of Homemade Ice Creams(3)(7)

(All our Desserts are Homemade)

Children’s Corner
Full selection of Children’s Meals available from our Kiddies Menu

Light Snacks

Selection of Freshly Cut Sandwiches, Toasted Sandwiches (2)(3)(z) and Panini’s(1)(3)(6)(7)(10) available
Check our Lobby Menu for more details

Dietary

Many dishes may be adapted to suit your dietary requirements
Please ask your server
(v) = Vegetarian
(c) = Coeliac option available

Sorry no split bills for parties of over six people

Substances or Products causing allergies or intolerances as listed in Annex Il of
Regulation (EU) No 1169/2011

Cereals containing gluten, namely: wheat, rye, barley, oats and products therof
Crustaceans

Eggs

Fish

Peanuts

Soybeans

Milk

Nuts

Celery

10. Mustard

11. Sesame seeds

12. Sulphur dioxide and sulphites
13. Lupin

14. Molluscs
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