
BOOK AT RECEPTION

We delight in bringing our guests the healthiest of options to enjoy for breakfast, lunch and dinner.   
All of our dining options are baked, not fried and our food is supplied by local Irish suppliers.   
Enjoy your meal. Turn to the back to do some fun activities! All our beef is of Irish origin.

No.1 - Crustaceans
No.2 - Molluscs
No.3 - Fish
No.4 - Peanuts

No.5 - Nut
No.6 - Cereal containing Gluten
No.7 - Milk / Milk products
No.8 - Soya

No.9 - Sulphur Dioxide
No.10 - Sesame Seeds
No.11 - Egg
No.12 - Celery & Celeriac

No.13 - Mustard
No.14 - Lupin
**These menu items can be 
adapted to be Gluten Free

ALLERGEN INDEX

Ask at reception for 
more information 
then come along 
to get crafty

Roast Chicken Breast
Mashed potatoes, fresh market 

vegetables, gravy on the side

Contains Allergens 7, 9

Sausage & Chips

Contains Allergens 6 wheat, 7, 8, 9

Penne Pasta
With grated cheese & tomato sauce

Contains Allergens 6 wheat, 7, 11

Desserts

Scoops of Ice Cream
Vanilla, Chocolate or Strawberry

Contains Allergens 7, 8

Jelly & Ice Cream

Contains Allergen 7

Golden 

Chicken Goujons

Chunky Chips

Contains Allergens 6 wheat, 7, 8

Beef Bolognese
Slow cooked Ragu of grass-fed 

Irish beef in a rich tomato sauce 

served with spaghetti 

Contains Allergens 6 wheat, 7, 8, 11, 12 

Main Course

Drinks

A jug of cordial

Fizzy drink

Juice

Milk



AVOCADO

KIWI

PLUM

ORANGE

MELON

STRAWBERRY

CHERRY

PINEAPPLE

BANANA

PEACH

PEAR

MANGO

WATERMELON

GRAPES

APPLE

LEMON

Word  

Search
Time to 

Colour


