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STARTERS
Chef’s Homemade Soup of the Day

Chef’s Soup Made Fresh Daily. Always Gluten Free. Served with Freshly Baked Rolls or Homemade Brown Bread
(1wheat,3,7,0,10)GF

Trio of Bruschetta
Selection of Rich Italian Classics, served with Dressed House Salad, Fresh Rocket & Pine Nuts
(1wheat, 3,5,7,9,10)

Homemade Arancini

Fresh Cooked Arancini served with Homemade Tomato Sauce. Please ask your server for today’s Filling
(1wheat,3,7,9,10)

Tempura Misto
Selection of Seafood & Fresh Vegetables, Golden Fried in a Light Tempura Batter. Served with Mixed Rocket Salad

& a Selection of House Dips
(2,3,4,7,9,10)GF

Breaded Camembert

Breaded Sweet Camembert Deep Fried. Served with House Salad & Blackcurrant, Red Wine & Tarragon Coulis
(1wheat,3,7,9,10]

Coach House Chicken Wings
Dry Rub Mesquite Chicken Wings, Oven Roasted for Crispy Skin & Rich Flavour. Served with Hot Honey Dipping Sauce

& Dressed Salad
(9,10GF)

COACH HOUSE SALADS

Chicken Caesar
Cajun Chicken, Smoked Bacon Lardons, Toasted Pine Nuts, Baby Gem Lettuce, Parmesan Shavings

& Homemade Caesar Dressing
(1wheat,2,3,5.7,9,10)

Beetroot & Orange Salad

Diced Beetroot, Orange Segments, Mixed Leaves, Cherry Tomatoes & Diced Peppers with House Dressing
(7,10) VG

Prawn & Avocado Salad
Tiger Prawns cooked in Garlic & Fresh Chilli. Served with Freshly Sliced Avocado, Sundried Tomatoes,

Toasted Pine Nuts & Dressed Leaves
(2.3,4.5,7.9,10 GF)

MAINS
Chargrilled Irish Ribeye Steak

Tender Irish Ribeye cooked to your liking. Served with Sautéed Mushrooms, Onions & Grilled Vegetables,
Triple Cooked Chips & a Choice of Creamy Pepper Sauce or Fresh Chimichurri Sauce
(7,9,10, GF)

Cider & Mustard Baked Rack of Pork

Irish Rack of Pork cooked on the Bone with Dijon & Apple Cider Glaze. Served with Buttery Mash Potatoes,
Roasted Vegetables & a Creamy Mustard Sauce
(3,7,9,10, GF)

John Stones Dry Aged Beef Burger €24
Chargrilled John Stone Irish Dry Aged Beef Burger served in a Toasted Brioche Bun with Bacon Jam, Melted Cheddar Cheese,

Pickled Onion, Beef Tomato, Baby Gem Lettuce & Dijon Mayo, served with Triple Cooked Chips & House Salad
(1wheat,3,7,9,10) GF




MAINS

Grilled Sea Bass with Garlic Prawns

Freshly Grilled Sea Bass Fillets with Zesty Chimichurri, topped with Garlic Prawns, Charred Baby Vegetables
& Potato Fondant

(23,457,910, GF)

Coach House Irish Steak Sandwich

Slices of Fresh Cooked Irish Striploin Steak in a Toasted Roll with Sautéed Onions & Mushrooms,

Finished with our House Cheese Sauce. Served with Triple cooked Chips & House Salad

(1wheat,3,7,9,10)
Aubergine Parmigiana

Layers of Aubergine, Mozzarella, Fresh Tomatoes & Basil cooked in our House Tomato Sauce.
Served with Triple Cooked Chips & House Salad

(3,7,9,10, GF)
Cajun Chicken Burger €22

Marinated Butterfly Chicken Breast Coated in Cajun Spices, served in a Brioche Bun with Cajun Mayonnaise, Crisp Lettuce
& Sliced Tomato. Served with Triple-Cooked Chips & House Salad
(1wheat,3,7,9,10) GF

Roast of the Day €23

Please ask your server for today’s roast

PASTAS & PIZZAS
Our Pasta Dishes are made using Fresh Egg Pasta. Our Pizzas are 12inch in-house Pizza Bases

Pistachio & Prawn Pappardelle €25

Pappardelle Tossed in a Pistachio & Pesto Prawn Bisque with Fresh Prawns & Parmesan Shavings
(1 Wheat,2,3,7,10)

Pasta Alla Romana €23
Crispy Pancetta, Garden Peas & Silky Egg Yolk Sauce. Served with Fresh Pappardelle, Parmesan Shavings

(1wheat,2,3,7,10)

Mushroom Alfredo €23

Selection of Fresh & Dried Mushrooms Cooked in a Creamy Parmesan Sauce with Pappardelle & Cracked Black Pepper.
(1wheat,3,7,9,10) V

Chicken Pesto Genovese €25
Grilled Chicken, Basil Pesto, Pappardelle & Fresh Parmesan

(1wheat 3,5,7,9,10)

Gorgonzola, Pear & Rocket Pizza

Creamy Gorgonzola, Mozzarella, Sweet & Sour Pear Confit, Toasted Pine Nuts, Fresh Rocket & Honey
(1wheat 3,7,9,10)

Chicken, Chorizo & Roasted Pepper Pizza €23

Grilled Cajun Chicken, Diced Chorizo, Roasted Red Peppers, Fresh Mozzarella, House Tomato Passata & Chilli Flakes
(1wheat,3,7.9,10)

Vegetarian Pizza

Peppers, Courgette, Red Onion, Mushrooms, Mozzarella, Olives, Rocket, Basil Oil & House Tomato Passata
[1twheal,3,79) V

Hawaiian Pizza

Baked Ham, Fresh Pineapple, Mozzarella & House Tomato Passata
[1wheat,3,79,10)

Margherita Pizza

House Tomato Passatta, Mozzarella, Fresh Basil & Extra Virgin Olive Oil
(1wheat,3,7,9,10)




DESSERT
Coconut & Pineapple Panna Cotta €8.5

Silky Coconut & Fresh Pineapple Panna Cotta, Lime & Pineapple Purée, with Warmed Spiced Caramel Sauce
(3,7, GF)

Coach House Tiramisu €8.5

Layers of Savoiardi soaked in Espresso, Mascarpone Cheese, Cream Cheese & Cocoa Powder. Served with Vanilla Ice Cream
(twheat, 3,7)

Lemon Meringue Tart €8.5
Buttery Pastry filled with a sharp Lemon Custard topped with Toasted Italian Meringue & Toasted Almonds.

Served with Lemon Flavoured Ice Cream
(1wheat,3,7)

Cannoli
Crisp Sicilian Cannoli filled with Flavoured Sweet Ricotta, Fruit Compote & Salted Caramel Ice Cream.

Please speak to your server for today’s flavour
(1wheat,3,7)

Fresh Fruit Pavlova

Soft & Chewy Meringue filled with Fresh Fruit, Chantilly Cream & Fruit Purée
(3,7, GF)

Selection of Ice Creams
Selection of Ice Creams served in a Brandy Snap Tuile Basket with Fruit Coulis & Fresh Cream
(1wheat,3,7)

SIDES

Triple Cooked Chips

House Salad G79

Creamy Mashed Potatoes (7)
Charred Baby Vegetables )
Garlic Pizza Bread (iwheat;.7)
Beer Battered Onion Rings .7.GF)
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OUR DISHES MAY CONTAIN SOME OF THE LISTED ALLERGENS
1. Cereals containing gluten - 2. Crustaceans - 3. Eggs - 4. Fish - 5. Peanuts 6. Soybeans - 7. Milk - 8. Nuts - 9. Celery - 10. Mustard
- 11, Sesame Seeds 12. Sulphur Dioxide & Sulphites - 13. Lupin - 14. Molluscs
IF YOU HAVE ANY OF THESE ALLERGIES PLEASE DISCUSS WITH YOUR WAITER

(GF) = Gluten Free | GF* = Can be made Gluten Free | V =Vegetarian | VG Vegan

Emmet Square, Townparks, Birr, Co. Offaly, R42 KC56
@ doolyshotel.ie @ 0579120032




