O HARA’S BAR FOOD MENU
Servedfrom 12.00pm to 9.00pm

Starters €/c.
Lakeside creamy seafood chowder and homemade brown bread 6.75
Homemade soup of the day 4.50
Asian style vegetable spring roll on sweet chilli egg noodles 6.25
Add crispy duck 6.95
Deep Fried brie wedge on dressed leaves cranberry and red onion jam 6.95
Mediterranean olives 3.50
House style chicken liver pate with a redcurrant sauce and toasted country loaf 7.95
Warm goats cheese tartlet on tossed leaves with red onion marmalade basil and pine nut
dressing 7.25
Crab and sweet pepper fish cakes on baby leaves chilli and lime mayonnaise 9.50
Deep fried filo prawns on dressed salad soya and ginger dressing 9.25
Classic Caesar salad in a parmesan basket 7.50
Add warm smoked chicken 9.50

All starters are served with homemade brown soda bread

unless another accompaniment is outlined

Gourmet Sandwiches at the Lakeside

Open 60z steak sandwich served on ciabatta bread

Sautéed onions and mushrooms, pepper sauce with French fries and salad garnish 11.95

Grilled brie with red onion marmalade on warm ciabatta bread and a salad garnish 6.50

Traditional Oak Smoked Salmon on homemade soda bread 6.95
with rosettes of chive cream cheese and salad garnish

Lakeside Club sandwich 11.50
Layers gp grilled bacon, chicken and salad served with French fries

Grilled Tuna melt 6.95
Tuna and cheddar cheese on ciabatta bread with a salad garnish

Regular sandwich 4.50
Toasted sandwich 5.00
Wraps 5.25

With your choice of fillings, what’s your favourite and we will try to please?!



Main courses €/c.

Baked fillet of Carrigaholt salmon on roast Vegetables with dill and lemon cream

with creamed potato and vegetables 14.95
Sauteed Dublin bay prawns with egg noodles and vegetables in a garlic and chilli sauce
17.95
Home made grilled beef burger with bacon and cheese on a floury bap served
With French fries with a choice of pepper sauce or tomato relish 11.95
Lakeside veggie burger on a floury bap crisp onion rings, French fries and tomato relish
10.75
Beer battered cod fillet accompanied by mushy peas, tartar sauce and French fries 13.95
Thai green vegetable curry with basmati rice and poppadoms 11.50
Add sautéed chicken 13.50
Bangers and mash, pan fried leek and pork sausages on a creamy scallion mash onion gravy
and topped with a poached egg 10.95
Honey glazed half duckling savoury stuffing, braised red cabbage, classic orange sauce
22.50
Tossed Tagliatelli with roasted meditterean vegetables basil cream 10.50

Braised shank of Tipperary lamb on scallion mash redcurrant and rosemary jus creamed
potato and Vegetables 16.95
Oven roasted Filo parcel of winter roasted Vegetables served with a spiced cous cous and

pepper coulis. 10.95

From the Grill;

100z Fillet of prime Irish Beef 24.50
100z Sirloin of prime Irish Beef 21.00
Cooked to your preference and served on a bed of champ potato with a choice of

cracked peppercorn sauce or garlic butter, French fries and crispy onion rings

Side orders 3.00
French fries Onion rings Mashed potato

Mixed salad Potato Wedges Sautéed mushroom & onions

Desserts 5.50

Cora’s Apple Crumble with whipped cream, creme Anglaise

Orange and chocolate mousse, shortbread biscuits

Baileys & Hazelnut cheesecake, vanilla ice cream, toasted Hazelnuts

Warm chocolate brownie, brown bread ice cream

Trio of Dairy Ice creams in a tuille basket, butterscotch sauce

Strawberry Pavalova, mint anglaise berry compote

Selection of Irish farmhouse cheeses grape & apple chutney, cheese crackers 7.95



ALL PRICES ARE REFLECTIVE OF VAT REDUCTION, effective July It
All (f our breads and desserts are made in-house b)/ our pastry chgf

Full children’s menu available
All cyfour begfis sourced ]oca]])/ and is Irish
Some gfour dishes may contain nuts or nut oils,

lf you have any allergies or dietary requirements, please izy"orm your server
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