Lunch 
12.00  -  4.30 pm
Chefs Soup of the day – served with traditional brown soda bread   (c)   € 4.50

Homemade garlic bread topped with mozzarella (c)    €3.95

The Olive Grove seafood Chowder with toasted home baked yeast bread   (c)  €6.50 **
Chef’s House salad with a warm chorizo, brie cheese, sundried tomatoes & baby potatoes dressed in           basil oil (available with no chorizo) (c)   Starter € 6.50        Main € 10.50
Tandorri chicken salad in a poppadom with a spiced mango & coriander cream

(c)   Starter € 6.50       Main € 9.95

Grilled Irish Herford Steak Sandwich on garlic & herb scented bread topped with mixed salad, tomato, sautéed onions dressed in horseradish mayo served with homemade chips (c)  € 12.50

Grilled Tandorri chicken sandwich with lettuce & tomato coated in a mango & coriander cream (c) 
 €7.95    with chips   €10.50
Roast in a Roll  ( c  ) see specials

Sustainably sourced Irish Fish Pie topped with mash & gratinated with cheese  (c)  €10.95**
Grilled Catch of the day on chorizo mash potatoes, seasonal greens with lemon & herb cream (c) € 12.50**
Penne pasta with chorizo & roast Mediterranean vegetables in a tomato & herb sauce, 
(available with no Chorizo)     € 9.95 **
House smoked chicken with penne pasta in a semi sundried tomato creamy pesto € 10.50 **
Glazed Confit of Silverhill Duck leg, herb mash potatoes with a rich plum sauce (c)  € 11.95

Grilled chicken skewers with spiced diced potatoes, tomato & red onion salsa and garlic dip (c)      
€ 10.50

Pan fried vegetable & potato Hash, Olive tapenade, spiced tomato sauce & herb oil  ( c ) €9.50**
Glazed spiced  pork belly on chomp potatoes with an apple, apricot and cranberry chutney & light jus (c)     €10.95**
Homemade beef burger on a floury bap with green salad, tomato & red onion relish topped with bacon & Emmental cheese, homemade chips    € 10.95

Bangers & mash-  Garlic & herb Pork sausages on colcannon mash with red onion marmalade & jus   (c ) € 9.50 **
Irish Hereford Sirloin steak with sautéed onions, Reilly’s button mushrooms, pepper sauce or garlic & herb butter and a choice of side order (c  )  €22.50

Roast of the day- See specials  **
(c) Celiac adaptable
Kids Menu….In addition to our kids menu, we can also do smaller portions of **
Our Suppliers…..Our suppliers are local as much as possible, and all details are on the blackboard in the lobby.

€9.95 Specials

Incl tea, cappuccino, coffee
Monday-Friday: 12–4.30pm

Sample items, changes weekly

· Olive Grove Smokies & chips

· Lasagne & salad or homemade chips

· Chilli lime chicken legs on oriental noodles

· Roast in a roll & cup of soup

· Chicken goujons, salad & chips

· Beef or chicken curry

· Gnocchi in a creamy blue cheese sauce with spinach

· Deep fried Brie, cranberry relish
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Soup of the day & homemade brown bread  (c)     
Homemade garlic bread with mozzarella (c)
Golden fried brie wedges with a cinnamon scented plum couli

Tandorri chicken salad in a poppadum with a spiced mango & coriander cream

Chef’s House salad warm chorizo, brie cheese, sundried tomatoes & baby potatoes dressed in basil oil (available with no chorizo) (c)
Glazed Confit of Silverhill Duck leg, sautéed Brussels sprouts herb mash potatoes with a rich plum sauce (c)

Grilled Catch of the day on chorizo mash potatoes, seasonal greens with lemon & herb cream sauce (c)

House smoked chicken with penne pasta in a semi sundried tomato creamy pesto

Homemade beef burger on a floury bap with green salad, tomato & red onion relish topped with bacon & Emmental cheese, homemade chips (c )

Grilled Tandorri chicken sandwich with lettuce & tomato coated in a mango & coriander cream with homemade chips (c)

Aubergine & Courgette torte layered with confit of potatoes, sundried tomatoes, chilli garlic & herb oil

Cinnamon scented pork belly, on champ potatoes with apple, apricot & cranberry chutney & light jus(c)

The Olive Grove Irish fishcakes on seasonal leaves with a chilli, ginger & coriander mayo

Cheese cake of the day (made with Kelly’s organic cream cheese)

Chocolate & Amaretto Biscuit Cake with vanilla ice cream

Seasonal fruit pudding with brandy custard

Selection of ice cream with homemade chocolate fudge sauce ( c )
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Tea / coffee

  2 courses: € 15.50        3courses:   € 19.95
(c ) Celiac adaptable
Brunch Menu  
11 -3pm   (Saturday & Sunday)

Olive Grove Smokies ( smoked haddock poached with a little cream &  tomatoes, gratineed with cheese ) with toasted bread     € 7.00
 Irish Eggs Benedictine , bacon, poached free range eggs & hollandaise sauce on homemade brown  bread   €7.00

Full Irish Breakfast,  local sausages & back bacon, Gilligan’s  black pudding, bacon & herb potato cake, free range eggs, white or brown toast, tea or coffee  € 10.50
 Panfried Vegetable hash topped with poached egg      € 6.50
Seared cured salmon with a chive crème fraiche on homemade brown soda bread     € 6.50
