
The Silver Room Restaurant 

SUNDAY LUNCH MENU 
 

Appetizers 

 

 

Smoked Chicken Salad (9,10) 

Smoked Fillet of Chicken served with Orange Segments, Cherry Tomatoes, Red Onion, 

Pomegranate, Roasted Cashew Nuts, Baby Gem. Drizzled with Homemade                      

Orange Dressing (gf) 

€11.50 

Homemade Seafood Chowder (1,3,5,7.8,12) 

Served with Multigrain Bread (gf on request) 

€11.95 

Golden Fried Breaded Mushrooms (1, 4, 7) 

  Breaded Mushrooms stuffed with Mozzarella Cheese. 

 Served with a light Garlic Dip 

€10.95 

           Slow Cooked Marinated Pork Belly (1,2,13) 

Slow Cooked Pork Belly, Marinated with Garlic, Lime and Chilli. Finished with Soya Glaze, 

served with an Apple Mousse. 

€11.50 

         Goats Cheese & Pear Tartlet (4,10,14) 

Baked Goats Cheese with Red Wine Poached Pears and Red Onion Marmalade. Served in a 

Tart Shell, on a bed of Beetroot Carpaccio and Roasted Walnuts. Drizzled with Balsamic 

Reduction (gf) 

€12.75  

Pan Fried Scallops and Atlantic Tiger Prawns (3,8,9,14) 

Scallops and Tiger Prawns sizzled with Brandy and Orange Dressing (gf) 

€16.50 

Black Pudding Spring Rolls (1,4,7,13,14) 

Fusion of Black Pudding, Streaky Bacon and Apple in a Spring Roll Pastry. Served with Fire 

Roasted Pepper Relish and Mango Mousse 

€10.95 

The Silver Room Tasting Board (1,7,13,14) 

 West Limerick Ham, Black Pudding, Homemade Slow Cooked Pork Belly, Farmhouse 

Cheese’s - Garlic & Herb and Porter Cheese. Served with Roasted Pepper Relish and Toasted 

Sourdough Bread. Accompanied with a shot of Killahora Orchard Pom’o – Apple Liqueur to 

round off taste of local products.  

€16.95 

Homemade Soup of the Day (1,2,7) 

Served with Multigrain Bread. (gf on request)  

€7.95 



The Silver Room Restaurant 

SUNDAY LUNCH MENU 
 
 

  Main Course   

 
Flame Grilled 10oz Irish Sirloin Steak (1, 4, 7, 14) 

Sirloin Steak served with Onion Rings, Sautee Mushrooms. Choice of Au Gratin Potatoes, 

Skinny Chips or Mash Potatoes. Brandy Peppercorn Sauce or Garlic Butter 
(gf on request) 

€32.50 

Flame Grilled 8oz Fillet Steak (1, 4, 7, 14) 
Fillet Steak served with Onion Rings, Sautee Mushrooms. Choice of Au Gratin Potatoes, Skinny 

Chips or Mash Potatoes. Brandy Peppercorn Sauce or Garlic Butter 
(gf on request) 

€36.50 

 Homemade Irish Angus Beef Burger (1, 7,9, 12) 

Homemade Burger served in a Black Sesame Bun with Smoked Cheddar Cheese, Streaky 
Bacon, Tomato, Red Onion, Green Leaves and Fire Roasted Pepper Relish. Accompanied with 

Skinny Chips (gf on request) 
€19.95 

       Roast Sirloin of Irish Angus Beef (7,14) 

Served with Mash Potatoes, Vegetables and Red Wine Jus (gf) 

€19.50 

 Supreme of Irish Chicken (4,7) 

Served with Wild Mushroom Sauce, Mash Potatoes and Vegetables of the day (gf) 
€19.50 

        Roasted Boneless Half Duck (1,7,13,14) 

Soya Glazed Oven Baked Boneless Half Duck, served with Apricot and Raisins Braised Red 
Cabbage. Accompanied with Creamy Mash Potatoes. (gf on request) 

€26.00 

    Lamb Shank (7,14) 
Slow Cooked Lamb Shank served on a bed of Mash Potatoes with Sauteed Carrot and Parsley. 

Accompanied with Red Wine Jus (gf) 

€25.00 

 

 

 

MORE MAIN COURSES ON THE NEXT PAGE  

 



The Silver Room Restaurant 

SUNDAY LUNCH MENU 
 

 

       Spinach and Ricotta Ravioli (1,4,7,14) 

 Spinach and Ricotta Ravioli Tossed in Tomato Concasse and Basil Pesto. Finished with 
Parma Reggiano Shavings. Accompanied with Garlic Bread. 

€18.50 

Goats Cheese and Vegetable Burger (1,4,12) 

Served in a Black sesame Bun with Chef’s Light Chilli Sauce and Balsamic Vinaigrette. 

Accompanied with Sweet Potato Chips and Baby Gem Salad (v)(gf on request) 

€22.00 

Pan-Fried Fillet of Hake (5, 7) 

Fillet of Hake served with Champ Potatoes, Pea Puree, Broccoli and Cherry Tomatoes.   

Drizzled with Lemon and Dill Sauce (gf) 

€23.95 

    Pan Seared Fillet of Sea Bass (3, 5, 7) 

Fillet of Sea Bass served on a bed of Tomato Concasse. Accompanied with Sizzled Marinated 

Tiger Prawns, Tenderstem Broccoli, Mash Potatoes & Lemon Dill Sauce (gf) 

€26.00 

 

 

Allergens description: 
1 - Gluten, 2 – Celery, 3 – Crustaceans, 4 – Eggs, 5 – Fish, 6 – Lupin, 7 – Milk, 8 – Molluscs, 

9 – Mustard, 10 – Nuts, 11 – Peanuts, 12 – Sesame Seeds, 13 – Soya, 14 – Sulphur dioxide 

 

(gf) – Gluten Free Dish 

(gf on request) – Gluten Free dish on request 

 

Side Orders: 

Skinny Chips €5.00 

Sweet Potato Chips €6.00 

Boiled Baby Potatoes €4.75 

Creamy Mash Potatoes €4.75 

Vegetables €4.75 

Sautee Mushrooms €4.75 

Side Salad €5.00 

Au Gratin Potatoes €6.50 
 


