00 v¢
== — u
< Y

(o] 9

O oV

McGETTIGANS
COOKHOUSE

(Available 3pm -7pm Mon-Sun)
Enjoy a Starter & Main Course

2 COURSE SPECIAL

Sat-Sun 12pm-10pm

DINNER MENU Mon-Fri 3pm-10pm

or Main course & Dessert for 26.50

Choose from our sumptuous dishes marked *

Peckish?

Signature starters to have on their own, with some sides
or before the main attraction!

S L
*CHICKEN WINGS 10.95/14.95
Served with a Cashel blue dip & celery
Hot Sauce /BB@ Sauce
(1a/3/7/9/12)
DUBLIN SMOKIE’S 12.95

Fresh and smoked fish in a creamy sauce topped with smoked
applewood cheese with a sourdough croute
(1a/u/7)

*HOMEMADE HUMMUS
Served with crudités, lime gel & garlic naan
(1a/12)

11.95

*CHILLI & GARLIC BUTTERED PRAWNS
12.95

Pan-fried prawns with fresh garlic and chilli served
with toasted sourdough

(1a/2/7)

*HOMEMADE SOUP OF THE DAY
Served with Guinness bread
(1/7)GFA

8.00

UNDER 500 CALORIES S L

*SUPERFOOD SALAD 10.95 / 13.95
Spinach, baby gem, quinoa, sweet potato,
walnuts, avocado, feta, beetroot, tender stem brocoli,
a homemade raspberry vinaigrette
(2/7/8a/10/12) GFA
Add chicken 4.00 / beef 4.50 [ prawns 4.50 [ halloumi cheese 3.00
S L

CLASSIC CAESAR SALAD 10.95 / 13.95
Cos, parmesan, crispy bacon and boiled egg
Add chicken 4.00

(1a/3/4/7) GFA

NON MEAT OPTIONS

*VEGAN SWEET POTATO, PIRI PIRI BURGER
Spicy vegan burger, garlic sauce, chipotle paste,
vegan friendly yogurt, baby gem, beef tomato, red onion on
vegan bun, cookhouse fries

(ta/6/9/12)

19.95

AUBERGINE CANNELLONI 18.95
Giant couscous, vegan fetta and a rich tomato sauce

(9/12)

Ravenous?

Our signature main courses for the very hungry!

*McGETTIGANS STEAK BURGER

Served in a brioche bun with applewood cheddar,
baby gem lettuce, tomato, red onion, Hicks crispy bacon,
pickled gherkins, chipotle mayo & cookhouse fries

Add fried egg 2.00

(1a/3/10/11)

19.95

*CRISPY FRIED BUTTERMILK CHICKEN BURGER 19.95
Crispy chicken with a lime aioli, Asian slaw

on a toasted brioche burger bun, served with cookhouse fries
(1a/3/7)

*JACOBS LADDER

Slow cooked rib of beef, baby carrots creamed potato
carrot puree and cookhouse jus

(1a/6/10/12)

€5.00 supplement applies to 2 course special

28.95

*BEER BATTERED FISH & CHIPS

Lightly battered fillet of sustainable market fish,
tartare sauce, crushed pea purée, charred lemon,
cookhouse fries

(1c/3/u/12)

20.95

*RIB EYE STEAK
Served with Pont Neuf potato onion rings

36.95

and a creamy pepper sauce
(1a/6/7/9/12)

€10.00 supplement applies to 2 course special

PAN SEARED SALMON

with butternut squash puree sweet potato beetroot gel
and herb oil with seasonal Veg

(3/4/7)

26.95

THAI GREEN CURRY

Kaffir lime, lemon grass, stir fried greens served with a
fragrant jasmine rice

(2/7)

(add these options: chicken 4.00 / prawns 4.50 [ tofu 3.00)

17.95

SEAFOOD LINGUINI
With a creamy Alfredo sauce

(3/4/7/12)

26.50

As part of our sustainability commitments,
we introduce our “50 Mile Menu”.

All our dishes are now made from ingredients
sourced within 50 miles of McGettigans Cookhouse
Connolly.

Pizza?

12” gourmet pizza with our own homemade
tomato & herb sauce

VEGETARIAN DELUXE 16.95
Onion, mushroom, peppers, sundried tomato,

sweetcorn, rocket with mozzarella cheese

(1a/7/12)

*MIGHTY MEATY 18.95

Salami, chorizo, smoked pancetta, pepperoni, red onion
(1/7/12/13)

*CLASSIC MARGHERITA 15.95

(1a/7/ 12 /13)

Additional toppings 2.00 - Mixed peppers, mushrooms, bacon,

red onions, pepperoni, salami, ham, sausage, jalapenos

Some Sides?

COOKHOUSE FRIES 5.00

CREAMED POTATOES (7) 5.00

GARLIC BREAD & CHEESE (1/7) 5.00

SWEET POTATO FRIES 5.00

BEER BATTERED ONION RINGS (ic) 5.00

SAUTE MUSHROOMS AND ONIONS 5.00

COOKHOUSE GARDEN SALAD 5.00

Something Sweet?

*WARM CHOCOLATE BROWNIE 8.00
(1/3/7)

*COOKHOUSE CRUMBLE

Vanilla bean ice cream 8.00

(1/3/7/8)

*BREAD & BUTTER PUDDING -

Vanilla bean ice cream 8.00
(/3/7)

*CLASSIC CREME BRULEE 8.00

(3/7)

*ICE CREAM SELECTION

Cookhouse cookie 6.50
(3/7)

CHOSE ANY DESSERT WITH

A LIQUEUR COFFEE €15.50

ALLERGEN LIST

1. Gluten 1a. Wheat 1b. Rye 1c. Barley 2. Crustaceans 3. Eggs
4. Fish 5. Peanuts 6. Soya 7. Milk 8. Nuts 8a. Walnuts

8b. Cashews 9. Celery 10. Mustard 11. Sesame

12. Sulphites 13. Lupin 14. Molluscs
O®OeOo

mcgettiganscookhouse.ie

SUPPLIERS LIST We proudly support the following local suppliers: Doyle Meats, Kish Fish, Keelings Vegetables , La Rousse and Cuisine de France.
Our Beef, Pork and Lamb are 100% Irish, and our Poultry is sourced from within the E.U.



