STARTERS

Bruschetta
€7.45
Oven baked ciabatta, cherry tomatoes, basil
pesto
and mozzarella cheese (2,4,6,9)

Caesar Salad Greville Style
€9.45
Crispy pancetta and parmesan cheese with
Garlic & lemon dressing (2,4,6,8)

Homemade Chicken Liver Pâté
€8.45
With our sourdough bread, orange port wine
and redcurrant jelly (2,6)

James Joyce Prawn Cocktail
€.9.95
Succulent poached prawns, shredded iceberg
lettuce, baby gem, avocado and Bloody Mary
cocktail sauce (4,8,13)

Mushroom Fritters
€7.45
Golden fried button mushrooms with
fresh basil garlic mayonnaise (2,4,6,8)

Rosette of Sun Ripened Melon
With topical fruit salad

€7.45

SOUPS

Greville Arms Seafood Chowder
€7.95
Our signature fish soup, fennel, dry white wine
base, Daily market fish, homemade brown bread
(1,2,6,7,13)

Cream of Seasonal Vegetable Soup €6.45
Freshly made each day and served with brown
bread, crunchy croutons and parsley cream (1,6)

MAIN COURSES

Honey & Cajun Salmon
€24.95
Oven baked Darne of Clare Island organic
Salmon, coriander, pineapple & red onion salsa
(6,9,13)

Oven Baked Fillet of Hake
€23.95
Herb crusted baked fillet with
fresh lemon tarragon beurre blanc (2,4,6,14)

Chicken Greville Arms
€21.95
Chicken breast stuffed with potato & spinach,
wrapped in streaky bacon, with Kilbeggan
Whiskey sauce (6,8,9)

Rack of Lamb
€26.95
Tender herb crusted Irish rack of lamb, roasted
shallots, minted pea puree & a rosemary thyme
jus (2,4,6,8,9)

Gaelic Steak (Greville Arms Special) €26.95
Irish sirloin steak cooked to your liking, flamed
with Kilbeggan Whiskey sauce (2,6,8,9,10,14)

Ladies Fillet
€24.95
Prime cut 8oz fillet steak cooked to your liking
(2,8,9,14)

St. Tola’s Goats Cheese Parcel
€18.95
Sundried tomatoes in filo pastry with spinach,
spring onion & balsamic syrup, Lara beetroot
chutney (2,4,6,9)

Roast Duckling
€25.95
Crispy traditional duck with Dunboden farm
apple & raisin stuffing, Cointreau orange sauce
(2,4)

Served with a Selection of Fresh Vegetables, Champ Mash, Garlic Potatoes (6,12)

Allergens:
1) Celery, (2) Cereal containing gluten, (3) Crustaceans e.g. Prawn, Crab, Lobster, (4) Egg, (5) Lupin, (6) Milk,
(7) Molluscs e.g. Mussels, Oysters, Scallops, (8) Mustard, (9) Tree Nuts e.g. Almonds, Hazelnuts, Walnuts, Brazil Nuts,
Cashews, (10) Peanuts, (11) Sesame Seeds, (12) Soybeans, (13) Fish, (14) Sulphur Dioxide

