
A  P  P  E  R  I  T  I  F  S

Glass  of  Prosecco
Rose
12.5

Dressed  P imms
Classic Summer in a Glass,

with Our own Fresh Mint,
Cucumber, Mixed fruit &

Berries & Fentiman's Ginger
Beer 11

 

E lderflower  French
75

Light & Refreshing for
Summer. 

Elderflower Liqueur, Dingle
Gin, Twist of Lemon,

topped with Prosecco 13

Glass  of  Prosecco
12

Watermelon
Da iqu i r i

Watermelon Liqueur, White
Rum, Watermelon Syrup,

Fresh watermelon & Guava
Juice 12.5

7.5

9.5

6

11.5

S T A R T E R S

Summer  M inestrone  Soup
Finely diced Vegetables, Pasta &
Cannellini beans in a Light Chicken &
Tomato Soup with Basil Pesto, with Our
Brown Soda & Grated Parmesan

Cr i spy  S i lverh i l l  Duck  Spr ing
Rolls
Orange, Honey, Soy & Star Ansie Dressing

Baked  Local  Toonsbr i dge
Halloum i  i n  a  Gluten  free
Corn  Crumb
Confit of Cherry Tomato, Basil & Garlic
Salsa with Mixed Leaves

Select ion  of  Fresh  Breads
With Olives, Extra Virgin Olive Oil &
Balsamic Vinegar & Homemade
Hummus

G R AN V I L L E ' S

W W W . G R A N V I L L E S . I E

ORGANIC •  LOCAL •  FRESH

11.5

9.5

12.5

15.50

6

S E A F O O D  S T A R T E R S

G ra n v i l l e ' s  S e a fo o d
C h ow d e r
A Selection of Fresh Fish & Prawns in a
Creamy Seafood Soup

G ra n v i l l e ' s  Th a i - St y l e  F i s h
C r o qu e t t e s
Coriander, Chilli & Garlic Aoili,  
Salad Garnish

Pa n - f r i e d  P ra w n  B r u s c h e t ta
White Wine, Cream, Chilli & Garlic  
On Toasted Garlic Ciabatta

T r i o  o f  Va l e n t i a  I s l a n d  K i n g
S c a l lo p s
De Roiste Black Pudding, Pea Puree &
Hollandaise Sauce

 



17.5

19

17.5

17.5

F R O M  T H E  G R I L L  
&  V E G E T A R I A N

Kev in ' s  Baked  Bee f  Lasag na
Prime Irish Beef in Tomato & Herb Sauce,
Creamy Bechamel Sauce & Dingle
Cheddar,  
Salad, Fries & Garlic Ciabatta

Loaded  Twomey ' s  Double
Wagyu  Burger
Two 4oz Wagyu Burgers, In a Glazed
Brioche Bun with Follain Roasted Red
Pepper Relish, Carmelised Onions, Crisp
Bacon, Dingle Cheddar, Healthy Slaw, 
Salad & Fries

Goats  Cheese  &  Vegetable
Spr ing  Rolls
White Wine & Spinach Sauce, Salad, Fries

Baked  Vegetar ian  Lasagna
Rich Tomato, Vegetable & Basil Sauce,
Bechamel topped with Dingle Cheddar. 
Served with Salad & fries

24

26

19

17.5

S E A F O O D

Steamed  F i l l e t  of  Fresh  Sea
Trout  &  Prawns
Julienne of Vegetables, Creme Fraiche,
Chive & Butter Sauce

F i l l et  of  Wi ld  Atlant ic  Hake
aux  Grat in
Leek & White Wine Cream, Dingle
Cheddar, Salad & Dingle Cheddar Potato
Cake

Beer  Battered  F i l l e t  of  F i sh  &
Ch i ps
Mushy Peas & Tartare Sauce

Tha i  s p iced  F i sh  Croquettes
Coriander, Chilli, & LIme Aoili, Salad &
Fries

M A I N  E N T R E E S

10oz  Pr ime  I r i sh  Grass-fed  Award  Win ing  
Hereford  S i r lo in  Steak

Sauteed Mushrooms, Onions, Fries &  
Cracked Black Pepper & Brandy Sauce or Garlic Butter 31

Celebrat ion  of  I r i sh  Duck
Pan-seared Duck Breast , Slow Confit Duck Leg Lollipop & Duck Spring Roll. 

Potatoes, Vegetables, Orange, Ginger & Rosemary Jus 29.5

Lemon ,  Garl ic  &  Herb  Mar inated  Supreme  of  Pr ime  I r i sh  Ch icken
Sauteed Baby Potatoes, Spring Vegetables,  

Creamy White Wine & Herb Sauce 24.5

Suppliers: Michael Twomey Butchers, Pat O'Connell Master Butchers, Gulfstream Fish, Kenmare, 
Roundtower Cheese, Toonsbridge Dairy, Follain, Sysco Foods 


