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Home Made Cream
Soup of the Evening €5.50
Served with brown bread. (1,7,9)

Golden Fried Stuffed Mushrooms €6.95
Cream cheese & herb centre, garlic mayonnaise. (1,3,7,10)

Baked Wedge of Tipperary Brie €7.50
Cranberry compote. (1,3,7,10)

Crisp Garlic Ciabatta Bread €3.95
Plain with garlic & herb butter (1,7)

OR Topped with crispy bacon & melted cheese (1,7) €5.95

Crispy Bacon & Black
Pudding Bon Bon €6.95
Grain mustard aioli. (1,3,7)

Chicken Wings €7.95

Crisp wings in special house BBQ sauce. (1,3,7)

Avocado Fritters €7.95
Dressed leaves, roast tomato relish. (1)

Beef Nachos €7.95
Spiced beef, seasoned tortilla chips & melted cheese & salsa. (1,3,9,10)

ALLERGEN INFORMATION
If you are intolerant or allergic to any of the 14 legislative food allergens you must inform your server, who will
provide further information and details of the allergens used in the preparation of dishes on this menu.

Allergens: 1. Cereals containing gluten - wheat (such as spelt and khorasan wheat), rye, barley, oats. 2. Crustaceans e.g. crabs, prawns, lobsters. 3. Eggs.
4. Fish. 5. Peanuts. 6. Soybeans. 7. Milk. 8. Nuts (a/imonds, hazelnuts, walnuts, cashews, pecan nuts, Brazil nuts, pistachio nuts, macadamia). 9. Celery.
10. Mustard. 11. Sesame Seeds. 12. Sulphur Dioxide and Sulphites (at concentrations of more than 10mg/kg or 10mg/L in terms of total sulphur dioxide) - used
as a preservative. 13. Lupin (not very common in lreland). 14. Molluscs e.g. mussels, oysters, squid, snails.



Chicken Curry €18.95
Mild creamy butter chicken curry, scented with coconut & almonds.
Served with steamed rice & naan bread. (1,5,7,10)

Carbonara €18.95
Pasta ribbons, grilled chicken, smoked pancetta

& mushrooms, simmered in a Parmesan cream.

Served with garlic bread. (1,7)

Chicken Goujons €17.50
Hand cut fresh chicken strips marinated in buttermilk
& served in a crisp golden crumb, duo of dipping sauces. (1,7)

Battered Fish & Chips €17.95

Fresh battered fillet served crisp & golden
mushy peas, tartare sauce & lemon. (1,3,4,7)

Scampi €18.50

Seasoned wholetail scampi, shallow fried, leaf salad
coleslaw & sauce remoulade. (1,2,3,4,7,14)

Prime Aged Sirloin 120z* €27.95
Served with saute onions, mushrooms, peppercorn
sauce, salad & fries. (1,3,7)

Kilbrackan Steak Sandwich 8oz* €20.95
Cut to order. Sauté onions, mushrooms, toasted garlic
ciabatta. House special peppercorn sauce, salad & fries. (1,3,7)

Kilbrackan Burger €18.95
80z burger. Toasted bun. Signature relish, Monterey
Jack cheese, crispy bacon, onion rings & fries. (1,3,7)

Cajun Chicken Burger €17.95

Ballymaloe relish, Monterey Jack cheese, onion rings,
chips, & coleslaw. (1,3,7)

Sweet & Sour Chicken €19.95

Crisp boneless chunks in a zesty homemade sauce.
Served with rice & salad. (1,11,12)

ASK YOUR SERVER FOR TODAY’S VEGETARIANS OPTIONS



Badet Cuvée Prestige

Grenache, Sauvignon Blanc

Pretty bright yellow color. Lemon scent, passion fruit,
grapefruit and white flowers. Refreshing, well balanced
and round in the mouth, after dry and fresh taste.

El Volguete

Sauvignon Blanc

Pale yellow color with golden and fruity aroma. Light, fresh, fruit

forward and easy drinking with lovely character.

Cheval Imperial
Chardonnay
Fresh and crispy with a nice lingering finish. Characteristic

nose of white flowers together with aromas of white fruits.

Adacio

Pinot Grigio

The palate is true to the nose with a fresh acidity,
coriander and lime notes followed by a crisp finish

Rabbit Island

Sauvignon Blanc

Complex and intense, aromas of red and black fruits

as well as fruits in alcohol with stony hints and wild notes.

Colle del Principe Frizzante
Glera
Fresh and fruity with lots of flavour and lively bubbles.

Masottina Prosecco Frizzante
Glera

Fresh and well-structured, harmonious.
Distinct aromas of fruits and flowers.

Pannier Brut
Supple with a round body. Mature aromas of fully
ripened fruit and notes of honey, vanilla.

Bottle

€24.00

€25.00

€26.00

€27.00

€30.00

€10.50

€31.00

€75.00



Badet & Clement

Grenache, Syrah, Carignan

Complex, very round and well-balanced with strawberry, raspberry
and blackcurrant notes.

Rosario Estate

Merlot

Medium-bodied, well-balanced with soft and ripe tannins.
Strawberries and black pepper aromas.

Il Portone
Cabernet Sauvignon

Soft and flowing on the palate, lean and full-flavoured. On the nose
it reveals scents of ripe fruit, redcurrants and forest fruits.

Santalba Viha Hermosa
Tempranillo

In the mouth it is surprisingly fruity and fresh
with mouth watering acidity.

Santa Ana
Malbec

Intense aromas of plums and cherries, well-balanced
in the mouth, with soft and nice finish.

Sierra Salinas Rosé
Bobal

Fresh, fruit and balanced, smooth and with a long finish,
a note of strawberries and fresh cream.

Bottle

€24.00

€25.00

€26.00

€27.00

€30.00

€24.00



KILBRACKAN ARMS

HOTEL | BAR | RESTAURANT

The Kilbrackan Arms is situated in the quiet
village of Carrigallen, Co Leitrim, providing
you with a relaxing break, friendly
atmosphere and award-winning cuisine.

Stove Restaurant * 12 En-suite Rooms « Family Friendly

Carrigallen, Co Leitrim, H12 T270
Tel: (049) 4339737
info@kilbrackanarms.com
www.kilbrackanarms.com
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