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STARTERS

SOUP OF THE EVENING
Served with our Freshly Baked Breads

WEST COAST SEAFOOD CHOWDER
with Fresh Salmon, Natural Smoked Haddock and Atlantic Cod,
Served with our Freshly Baked Breads

CLASSIC CAESAR SALAD
Crisp Cos Lettuce, Lardons, Garlic Scented Croutons, Parmesan Shavings

and Toasted Pine Nuts, all bound in our Homemade Caesar Dressing
Add Char-Grilled Chicken

ELWOODS BUFFALO WINGS
Chicken Wings, Marinated in our Secret Blend of Herbs and Spices,
Served with Cool Blue Cheese Dip, Curly Celery and Carrot Sticks

ELWOODS RECIPE BARBECUED BELLY RIBS
Succulent Pork Belly Ribs Marinated in our Secret Blend of Herbs and Spices,
Flame Basted and served with Budweiser Barbecue Sauce

NUTTY NOODLE AND STIR FRIED VEGETABLE SALAD
Stir Fried Noodles, Asian Shoots and Vegetables, served with Dressed Leaves
and Toasted Nuts drizzled with a Soy and Stem Ginger Dressing

BRUSCHETTA OF ROASTED MEDITERRANEAN VEGETABLES

Garlic and Olive Scented Sourdough, topped with Roasted Courgette, Pepper,
Aubergine and Onion, smothered with Melted Brie and served with Dressed Leaves,
finished with a Pesto Drizzle

HOMEMADE SPRINGROLL OF DUCK AND ASIAN VEGETABLES
Crisp Asian Pastry stuffed with Aromatic Duck, Asian Shoots and Vegetables,
served with Amai Dipping Sauce

€3.95

€4.95

€7.95

€5.95

€7.50

€6.95

€6.50

€7.25
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MAIN COURSES

RIGATONI
Pasta Tubes finished in a Gorgonzola Cream Sauce with Sage,
Walnuts and Parmesan Cheese

ELWOODS FLAME GRILLED 60Z BURGER
Homemade Prime Irish Ground Beef, topped with Maple Cured Bacon,
Irish Cheddar Cheese and Elwoods Tomato Relish

NOMAN'S MUMBAI LAMB CURRY
Our Indian Chef’s Family Recipe, served with Steamed Basmati Rice,
Naan Bread, Mango Chutney and Mint Riata

KILKENNY IRISH BEER-BATTERED FISH ‘N’ CHIPS
Fresh Atlantic Haddock Deep-Fried in Irish Ale Batter,
with Home Cut Fries and Minted Mushy Peas

CHICKEN DISH OF THE EVENING
Please ask your Server for our Chef's Chicken Dish of the Evening

ROASTED FILLET OF KILLARY HARBOUR SALMON
Locally Sourced, West Coast Salmon Fillet served on Champ Potato
with White Butter Sauce and Drizzled with Fresh Chilli and Lime Reduction

TIGER PRAWN TEMPURA
Asian Prawns coated in a Light Crisp Batter, served with Steamed Rice
and a Sweet Chilli Soy Reduction

FILLET OF SEABASS VIERGE
Pan-Fried Fillets of East Atlantic Sea Bass, on a bed of Creamed Leek
with an Olive Oil, Citrus and Basil Scented Dressing

€10.95

€12.95

€12.95

€12.95

€14.95

€15.75

€18.95

€21.95
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THE NEW YORK STRIP €20.95
100z Char-Grilled Irish Dry-Aged Sirloin Steak, with Dauphinoise Potatoes
and Parma Ham Wrapped Green Beans

THE FILLET €23.95
8oz Char-Grilled Irish Fillet Steak, with Traditional Colcannon Potatoes
and Crisp Buttermilk Onion Rings

ALL OF OUR $TEAKS ARE SERVED WITH A CHOICE OF:
PEPPERCORN BRANDY REDUCTION, GARLIC BUTTER, OR BEARNAISE $AUCE

ELWOODS$ OTHER FARE

ELWOODS CLUBHOUSE SANDWICH €8.95
A Double Decker Sandwich filled with Chicken, Bacon, Sliced Tomato, Crisp Lettuce

and Mayonnaise, topped off with a Fried Egg, on Toasted Bloomer Loaf,

served with Dressed Leaves and Home Cut Fries

GOUJONS OF CHICKEN €10.95
Golden Crumb Chicken Fillets, served with Dressed Leaves,
Sweet Chilli Sauce and Home Cut Fries

PHILLY CHEESESTEAK €11.95
Slices of Prime Irish Beef with Fried Onions cooked Philly Style,
smothered with Monterey Jack Cheese, on a Soft Dough Roll, served with Home Cut Fries

SIDE DISHES

Saute Mushrooms €1.25
Saute Onions €1.25
Side Salad €1.25
Onion Stack €1.25
Fresh Market Vegetables of the Evening €1.25
Shoestring Fries €1.25
Home Cut Fries €1.25

Creamed Spinach €1.25
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DESSERTS

CHOCOLATE FONDANT €4.95
Warm Molten Chocolate Cake,
with Vanilla Ice Cream and Chocolate Sauce

BANOFFEE PIE €4.95
Chantilly Cream-Topped Toffee and Banana on a Biscuit Base,
served with Fresh Dairy Cream

GATEAUX TIRAMISU €4.95
Layers of Espresso and Kahlua-Scented Savoiardi Biscuits with Mascarpone Cheese,
Dusted In Cocoa Rouge and served with Whipped Fresh Dairy Cream

SELECTION OF ICE CREAM €4.95

IRISH FARMHOUSE CHEESE PLATTER €8.50
A Selection of Carefully Selected Cheese from Irish Artisan Producers,
served with Grapes and Crackers

DESSERT OF THE DAY €4.95
Please ask your Server for Today’s Dessert Special

IRISH COFFEE €5.90
BRANDY COFFEE €5.90
BAILEYS COFFEE €5.90

CALYPSO COFFEE €5.90



