
 
 

Allergens List: 1. 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 and Sulphites 13. Lupin 14. Molluscs 
 
V = Vegetarian VV = Vegan 
GF - Gluten Free option available, please ask your server 
 
 

Dinner Menu 
Monday to Sunday: 17:00 – 21:00 

Starters 

Chef’s Homemade Soup of the Day (1 (Wheat), 7, 9, 12) (GF) 
Served with a Crispy Bread Roll or Homemade Brown Bread €5.95 

Seafood Chowder (1 (Wheat), 2, 4, 7, 9, 12, 14) (GF) 
Served with Homemade Brown Bread €8.95 

Mexican Chilli Beef Nachos (7, 9) 
Jalapenos and Sour Cream €8.50 

Classic Caesar Salad (1 (Wheat), 3, 7) (GF) 
Cos Lettuce, Bacon Lardons, Parmesan Cheese with Garlic and Herb Croutons and 

Homemade Caesar dressing €9.90 (add Grilled Chicken €3.50) 

Goats Cheese Parcel (1 (Wheat), 7, 8 (Pine nuts), 10) 
Baby leaves, Cherry Tomato, Ballymaloe Relish, Toasted Pine Nuts & Fresh Basil Pesto 

€8.95 

Crispy Chicken Wings (10) 
Served with Hot or BBQ Sauce €8.50 / €13.95 (Main Course) 

 

Main Course 

Traditional Fish & Chips (1 (Wheat), 3, 4, 7, 10) 
Beer Battered Cod, Mushy Peas, Chips and Tartar Sauce €15.50 

8oz Gilligan’s Angus Beef Burger (1 (Wheat), 3, 7, 10, 12 (GF)  
Brioche Bun with Grilled Bacon, Cheddar Cheese, Caramelised Red Onion, Lettuce, 

Tomato, Smokey Texas Ketchup & Homemade Onion Rings and Chips €16.90 
Authentic Indian Chicken Curry (7) (GF) 

A Medium Hot Chicken Curry accompanied with Basmati Rice, Mango Chutney & 
Crispy Poppadum €16.00 

(Vegan option available €14.95) 

Grilled Cajun Chicken Burger (1 (Wheat), 3, 7, 9) (GF) 
Grilled Chicken Breast on a Toasted Brioche with Salad Leaves, Tomato, Onion, Asian 

Mayo and Chips €16.50 

 



 
 

Allergens List: 1. 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 and Sulphites 13. Lupin 14. Molluscs 
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Catch of the Day (4, 7) (GF) 
Served with Seasonal Vegetables & Potato of the Day or House Mix Salad & Chips with 

Saffron Cream Sauce €18.50 

Steak Sandwich (1 (Wheat), 6, 7, 11) (GF) 
Grilled 6oz Irish Sirloin Steak on a Toasted Ciabatta Bread with Garlic Butter, Sautéed 

Onion, Mushroom & Chips €17.95 

10oz Grilled Gilligan’s Dry Aged Irish Steak (1 (Wheat), 6, 7) (GF) 
Served with Portobello Mushroom, Confit Onions, Choice of Peppercorn Sauce or 

Garlic Butter, Steak Chips and House Mix Salad €27.95 

Oven Baked Irish Chicken Supreme (7) (GF) 

Served with Seasonal Vegetables & Potato of the Day or House Mix Salad & Chips with 
Wild Mushroom Garlic Cream Sauce €16.95 

 

Vegetarian Dish of The Day  
Please ask your server €14.95 

 

Side Orders €3.95 
Chips      Garlic Potato 

Mixed Salad     Selection of Veg 

Onion Rings    Coleslaw 

Creamed Potato 

 

We use Mustard Dressing on all side Salads & Nutmeg Powder in Sauces 
If you have allergy with mustard & Nutmeg Powder, please let your server know 

 

 

 

 

 

 

 

We take pride in developing menus that emphasize the use of fresh, in-season ingredients 

to create dishes that are brimming with flavour. We hope you enjoy your time with us.  

                                                                                                                             Santosh Kumar 

                                                                                                                    Executive Head Chef 


