
Starters

Prawns 
Warm Tiger Prawn Cocktail, Fresh Tomato Mayonnaise 

 
Caesar 

Classic Caesar Salad, Smoked Bacon Lardons, Garlic Croutons, Parmesan Cheese  

Goats Cheese 
Grilled Goats Cheese Bruchetta, Beetroot Puree, Petit Salad  

 
Soup

Home-made Soup of the Day

Stuffed Mushrooms 
Crispy Fried Stuffed Mushrooms, Garlic Aioli 

 Warm Salad 
Warm Chicken & Mushroom Salad with Basil Pesto  

 
 
 

2 Course €18 
3 Course €22



Mains

Roast Beef 
Prime Irish Roast Beef, Yorkshire Pudding, Roast Gravy 

Salmon 
Pan-roasted Salmon with a White Wine & Chive Sauce

Sirloin steak 
Prime Dry Aged Irish Sirloin Steak, Peppercorn Sauce 

(€5 supplement)
 

The Red Door Salad 
Salad of Boilie Goats Cheese with Poached Pear & Pecan Nuts, 

Honey & Grain Mustard Dressing 

Fish of the Day 
Deep Fried Battered Fish of the Day, Home-made Tartar Sauce  

Sauté Chicken 
Sauté Supreme of Chicken with a  Shallot Sauce 

Chicken Ceaser Salad 
Warm Chicken Ceaser Salad, Smoked Bacon Lardons, Garlic Croutons, Parmesan Cheese 

Silver Hill Duck 
 Roast Silver hill Duck Breast with Confit Duck Leg, Orange Sauce 

(€3 supplement)

Chicken Tagiatelli 
Seared Chicken & Sun dried Tomato Tagliatelli With Basil Pesto & Parmesan 

All mains served with Creamed Mash Potato and vegetables of the day 

2 Course €18 
3 Course €22



Vegetarian Dishes

   (V) Tartlet 
Herb Crusted Goats Cheese Tartlet with Red Onion compote, Tomato sauce 

 (V) Risotto 
Wild Mushroom & Pea Risotto with White Truffle Oil, Parmesan Shavings 

Additional Side Orders 

Creamed Mash Potato 

Home cooked Chips 

Red Door Tossed Salad 

Garlic Potatoes 

Kids Menu 

Chicken Tagliatelli with Fresh Tomato Sauce

Mini Homemade Beef Burger  with Chips/Potato

Chicken Goujons with Chips/Potato

Roast Beef/Chicken with Vegetables & Potato  

2 Course €18 
3 Course €22

€4.00

€4.00

€8.00

€8.00

€8.00

€8.00

€4.00

€4.00



Homemade Desserts 

Brownie 
Warm Chocolate & Walnut Brownie, Chocolate Sauce, Vanilla Ice-cream 

Cheesecake  
Home-made Cheesecake of the Day, Vanilla Ice cream  

Ice cream 
Selection of Ice creams  

 

Bread & Butter pudding 
Warm bread & Butter Pudding with Crème Anglaise 

Apple & Strawberry Crumble 
Apple & Strawberry Crumble with Crème Anglaise & Vanilla Ice-cream 

Vintage Port
Quinta Do Crasto @ €46  (700ml)

Also Available By The Glass @ €4  (50ml)

Dessert Wine
Chateau Jolys Cuvee Jean  @ €32  (350ml)
Also Available By The Glass @ €4  (50ml)

2 Course €18
3 Course €22



tea/coffee
espresso

a strong shot of intensely strong coffee

double

a double shot of espresso

cappuccino

an intense shot of espresso topped with half steamed & half foam milk

café latte

steamed milk and a shot of espresso, lightly topped with foam

mocha

espresso with chocolate & steamed milk

macchiato

espresso topped with a dollop of frothed milk

americano

two thirds hot water combined with a shot of espresso

hot chocolate

luscious chocolate steamed milk topped with marshmallows

tea/coffee

a selection of herbal teas & infusions

liquer coffees

try one of our fabulous liquer coffees or create one of your own

irish coffee  (irish whiskey)
baileys coffee  (irish cream liquer)

calypso coffee  (tia Maria)
Caribbean coffee  (dark rum)

coffee royale  (brandy)

a large selection of aperitifs & after dinner drinks also available   

€1.80

€2.30

€2.30

€2.10

€1.90

€2.30

€1.90

€2.00

€5.50

€2.30

€2.30


