
Our dishes may contain some of the listed allergens. 1. Cereals containing 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 & Sulphites - 13. Lupin - 14. Molluscs

If you have any of these allergies please discuss with your waiter 

V: vegetarian option available  -  vg: vegan option available  -  gf: gluten free option available

St
ar

te
rs Chef’s Soup Of The Day €6

With Herb Croutons (1 Wheat,7,9) (GF)

Wild Atlantic Seafood Chowder €8
Chunks Of Fresh Seafood & Shellfish Bound in a Rich Fish Velouté with Fresh Vegetables & Cream,
served with a Homemade Brown Bread, Freshly Baked Rolls, or Gluten Free Bread (4,7,9,14) (GF)

Chicken & Bacon Caesar Salad €8.5 
Cajun Chicken & Smoked Bacon Lardons with Cos Lettuce, Parmesan Shavings,
Toasted Pine Nuts & Homemade Caesar Dressing (1 Wheat,3,8,9,10)

Chicken Liver Pate €10 
Homemade Chicken Liver Pate, served with
Cumberland Dressing, Mixed Leaves & Melba Toast (1Wheat,3,7,9)

Golden Fried Breaded Mushrooms €8.5 
With Salad & Garlic Dip (1 Wheat,3,7)

Tandoori Salad €10
Tender Irish Chicken Marinated in Tandoori Spices & Yoghurt served on Seasonal Salad &
Mint Cucumber Dressing (5,7,10)

Classic Prawn Cocktail  €8.5
Cold Water Shrimp Bound in a Rich Marie Rose Dressing with Shredded Lettuce,
Tomato & Cucumber (1 Wheat,3,7)

Melon & Fruit Plate €9 
Selection of Fresh Melon, Fresh Berries, Pineapple
& Fruit Coulis (3,7)

M
ai

ns Traditional Turkey & Ham €18.5
With Herb Stuffing and Cranberry Scented Jus (1 Wheat,3,12)

Roast Irish Hereford Striploin €19
With Yorkshire Pudding & Red Wine Jus (1 Wheat, 9,10)

Spinach & Ricotta Ravioli €16 
With Tomato & Cream Sauce (1Wheat,3,7)

Roast Stuffed Leg of Irish Lamb €18.5 
With Creamed Potatoes & Fresh Vegetables (1 Wheat, 3,7)

Chicken Cordon Bleu €18 
Irish Chicken Fillet Stuffed with Honey Roast Ham & Swiss Cheese, Panko Coated & Baked,
served with Creamed Potatoes, Fresh Vegetables & a wild Mushroom Cream Sauce (1 Wheat, 3,7,9,10) 

Honey Roast Boneless Duck €22 
Half Silver Hill Boneless Duck, Honey Roasted served with Creamed Potatoes,
Fresh Vegetables & a Redcurrant & Orange Sauce (3,7,9,10)

Chicken & Mushroom Bouche €18.5
With Chips & Salad (1 Wheat ,3,7)

Cajun Salmon €18.5 
Organic Irish Salmon Marinated in Cajun Spices Grilled to Perfection, served with Creamed Potatoes,
Fresh Market Vegetables & Seafood Cajun Sauce (2,4,7,9,10)

D
es

se
rt

s Chef’s Homemade Cheesecake of The Day €8.50
Served With Fresh Cream, Ice Cream & Fruit Coulis (1 Wheat,3,7)

Sticky Toffee Pudding €8.50
Traditional Steamed Pudding with Rich Toffee Sauce served with Caramel Ice Cream (1 Wheat,3,7)

Rich Belgian Chocolate Mousse Torte €8.50 
Served With Fresh Cream, Ice Cream, Vanilla & Baileys cream Sauce (1 Wheat, 3,7)

Fresh Fruit Pavlova €8.50 
Topped with Mixed Berries, Fresh Fruit, Cream, Ice cream & Fresh Fruit Coulis (3,7)

Warm Apple & Berry Crumble €8.50 
Served with Fresh Custard, Cream & Ice Cream (1 Wheat,3,7)

Sunday Lunch Menu



County Arms Hotel, Birr, Co. Offaly, Ireland

Tel: +353 (0) 57 9120 791 Web: www.countyarmshotel.com
@countyarmsbirr

C O C K T A I L  B A R


