Childrens Menu

STARTERS

Fresh Soup of the Day 1w | 1036|7911
Duo of Melon & fruit coulis

Seasonal Salad with a honey mustard dressing 10 | 12

Chicken wings with BBQ sauce 1w | 1b | 617 | 9] 12

PO
Garlic Bread 1w | 6 |7 2 COﬂ‘fP
MAIN COURSES -
Chicken Goujons with chips and beans 1w [3 |67 |12 3 Coﬂps

Sausages with mash and beans 1w |7 | 12 €‘8

40z Beef Burger with chips 1w |37 |9

Battered Goujons of Fish with chips 1w |34 |7 12
Grilled Fillet of Chicken with potatoes and vegetables 67 (9| 12
Chicken Curry with boiled rice 79|10

Glen Spaghetti with Tomato Sauce and grated parmesan 1w |3 |6 |7 |9

DESSERTS

Fruit Jelly and Ice Cream 7 \ ‘

Chocolate Brownie 3 |6 |7 | 8a | 8w

Duet of Ice Cream 7

Fruit Bowl

ALLERGENS
Barley: 1b| Oats: 10| Wheat: 1w | Rye: Tr| Crustaceans: 2 | Eggs: 3 | Fish: 4 | Peanuts: 5 | Soy Beans: 6 | Milk: 7 | Almonds: 8a Brazil: 8b

| Cashew: 8¢ | Hazelnuts: 8h | Macadamia: 8m | Pecans: 8pe | Pistachios: 8pi | Walnuts: 8w | Celery: 9
@Mustqrd: 10| Sesame Seeds: 11| Sulphites: 12| Lupin: 13 | Mollusks: 14 | Vegan | Gluten Free
ALL 14 ALLERGENS ARE OPENLY USED THROUGHOUT OUR KITCHEN, TRACE AMOUNTS MAY BE PRESENT AT ALL STAGES OF COOKING

HOTEL & APARTMENTS
The Gleneagle Hotel, Killamey, Co. Kerry, Ireland | 064 6671550 | www.gleneaglehotel.com | info@gleneaglehotel.com Ve B D
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