
S T E A K S

P I Z Z A S

All items on this menu have been identified for Allergens. Please see the list of Allergens at the back of the menu. 

With Baska Sourdough

Toasted Sourdough Burrata
With Tomato, Basil & Balsamic Dressing 

Kerrigan's WIld Mushroom Arancini 
With Tomato Salsa & Crispy Pancetta

Kelltic Combo
Served with Vanilla Pod Signature Wings,
Rustic Cheese & Bacon Potato Skins, Slow
Cooked Sticky Ribs, Side of Coleslaw, Garlic
Mayo & Blue Cheese Dip 

With Sweetcorn Relish, Lime Créme Fraiche
& Sweet Potato Fries

Oven Baked Salmon
With Summer Vegetables & Chefs
Hollandaise

Steak Sandwich
With Prime Beef Strips in House Peppercorn
sauce, Sauté Onions, Melted Cheddar on
Toasted Ciabatta & House Fries 

Prime Irish Fillet Steak
With Sauté Onions, Choice of Sauce & Side

Prime Irish 10oz Sirloin Steak 
With Sauté Onions, Choice of Sauce & Side

Signature Steak on a Stone
With Onion Rings, House Fries, Trio of Pepper
Sauce, Garlic Butter & Red Wine Jus 

Stone Baked Margherita
Stone Baked Meat Feast

Chef's Pizza Special
Please Ask for Today's Special 

S I D E S

Creamy Garlic Potatoes 

House Fries
Onion Rings 

Garlic Bread

Sweet Potato Fries
Creamy Champ

House Salad

Classic Ceaser Side Salad

L O A D E D  F R I E S

Chilli Beef Fries
With Melted Mozarella, Sour Cream, Salsa &
Guacamole

Crispy Pancetta Fries
With Melted Duo of Cheese & Tobacco
Onions

(1, 2, 3, 7)

€22

(1, 7, 12, 14)

All €4.5

(1, 3, 7, 12)

€24

(4, 7)

€19.5

(1, 7)

€13
€15

€15
(All - 1, 7, 12) 

S T A R T E R S

M A I N  C O U R S E

Chef's Soup of The Day

Braised Beef Short Rib

Vanilla Pod Signature Wings

Chopped Buttermilk Chicken Salad

Rustic Cheese & Bacon Potato Skins 

Spiced Cajun Chicken Pasta 

Chilli Beef Nachos 

Slow Cooked Sticky Baby Back Ribs 

Slow Cooked Beef Short Rib Bao Buns

Beer Battered Fresh Haddock

With Homemade Brown Soda

With Creamy Champ, Pearl Onion & Red
Wine Jus, Topped with Crispy Onions

With Boyne Valley Blue Cheese Dip

With Charred Cajun Corn, Buttermilk &
Avocado Dressing

With Garlic Mayo Dip

With Garlic Sourdough

With Salsa, Guacamole & Sour Cream 

With House Slaw & Fries

With Chimichurri & Lime Créme Fraiche

With Pea Purée & House Fries

€6.95

The Kelltic BarMenu
Classic Ceaser Salad
With House Dressing, Herb Croutons &
Bacon Lardons

WITH Chicken
WITH Prawns

Garlic, Chilli & Nduja Sizzling Prawns

Chicken Curry Madras 
With Jasmine Rice & Poppadom

Crispy Duck Stir Fried Noodles
With Wok Fried Vegetables

Signature 8oz Boyne Valley Beef Burger 
With Ballymaloe Relish, Grilled Mozzarella,
Crispy Pancetta & House Fries

Buttermilk Chicken Burger

 (1, 7)

(3, 7, 11)

(3, 7)

(7, 12)

small €9  
large €15

€8.5

small €8.5 
large €14.5

small €7.5 | large €15 

small €10 | large €20
small €13 | large €24

(Classic & Chicken - 1, 7, 12)
(Prawn - 1, 2, 7, 12)

€12

€22.5

(1, 7, 12)

€18
(1, 7)

 €19

€19

€18

  €19

(1, 3, 12)

(1, 4)

(10)

(1, 7, 12)

€19

(All - 1, 7, 12)

 (1)

(1)

(10, 12)

(7)

(7)

 (3, 7)

€9

 €24

€33

€29.5

€32

€10.5

€9.5

small €6.5 | large €9.5 

 €19

 (1, 7, 12)

(1, 7)

(1, 3, 7, 12)

(1, 3, 7)

(1, 3, 12) 

(7, 12)

(7, 12)
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W H I T E

R O S E

R E D

P R O S E C C O

€15

Cookies & Cream

W H I P P E D
S U N D A E S

(All - 1, 7, 12)

S W E E T  T R E A T S W I N E  L I S T

Belgian Chocolate Brownie

Sticky Toffee Pudding

Rustic Meringue 

Apple & Blackberry Crumble

Cheescake

With Raspberry Ripple Ice-cream 

With Warm Slane Whiskey Butterscotch
Sauce & Vanilla Ice-cream 

With Fresh Berries & Cream

With Vanilla Ice-cream

Please Ask for Today's Special 

All €7.5

The Kelltic BarMenu
Strawberry & Champagne Sorbet
With Mini Meringue's 

 (1, 3, 6, 7) 

(1, 3, 7, 12)

(3, 7)

(1, 7, 12)

(1, 3, 6, 7, 12)

 (3, 12)

With Chocolate Sauce

Strawberry & Meringue
With Strawberry Sauce

Caramel Fudge
With Caramel Sauce

Irish Cheese Board for 2 
Selection of Irish Seasonal Cheese from
Sheridan's Cheesemongers, Chutney &
Crackers (1, 7, 12) 

All €6.5

Cuna Del Sol, Sauvigon Blanc Chile

Mussel Bay, Sauvigon Blanc NZ

Pinot Grigio Italy

Head Over Heels, Chardonnay Aus

GLS           BOTTLE

Picpoule De Pinet France

Patriarche Syrah Rose France

Cuna Del Sol, Cab Sauv Chile
Rosario, Merlot Chile
Baron De Ley, Rioja Reserve Spain 

Don David, Melbac Argentina

Bortolotti Spumante Italy - Snipe 

Bortolotti Spumante Italy - 75cl 

A L L E R G E N S
1 = Gluten, 2 = Crustaceans, 3 = Egg, 4 = Fish, 5 = Peanuts, 6 = Soybean, 7 = Milk, 8 = Nuts,
9 = Celery, 10 = Mustard, 11 = Sesame Seeds, 12 = Sulphites, 13 = Lupins, 14 = Molluscs 

€7.5
€8

€26

€28
€8 €28

€8 €28
€9 €32

€7.5 €26

€7.5 €26
€8 €26
€8.9 €38

€35

€11.5
€36

(All Wines Contain Sulphites)

ADD - A Bottle of House Wine 

Choose From : Cuna Del Sol Sauvignon Blanc
OR Cab Sauv 

V E G E T A R I A N  M E N U
We have a dedicated Vegetarian Menu available, please ask your server to view. 

€30
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