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Soups 
    Soups are an integral part of Irish cuisine. Unlike many other countries, where soups are primarily seen to be just good for starters, they are used as

main sourses in Irish homes. 

:: Mulligatawny  -  An tradtional Scottish lamb soup made from neck of lamb, great on a cold day, served with Irish Soda Bread

:: Farmhouse vegtable soup  -  A thick vegtable soup, served with Irish soda bread

:: Cream of Brocolli and Courgette soup  -  with a hint of basil and cider

:: Irish creamy potatoe soup  -  Another great tradtional irish soup, don't be thrown off this soup, it tastes great. served with Irish soda bread

:: Chicken broth  -  a tasty broth, served with Irish brown bread

:: Potatoe and leek soup  -  An favorite of the irish for generations, served with soda bread

:: Oxtail soup  -  It speaks for itself, another form favorite of the Irish, served with Irish soda bread

Boxty 
    Boxty (Potato Griddle Cake) is a traditional Irish dish. In pre-famine times, potatoes were abundant in Ireland and were thus the main source of

food. 

:: Beef boxty  -  fillet of beef marinated in whiskey and served with a delicious whiskey sauce. served in a boxty pancake with veg. of the day

:: Pork boxty  -  Pork marinated in Irish honey, accompanied by the seasons vegtables and served with a parsley sauce.

:: Lamb boxty  -  lamb cooked with rosemary and garlic and served in a boxty pancake. accompanied by the seasons vegtables and a mint sauce

Salads 
    A selection of salads available at Quinns 

:: Crab claw salad  -  baby leafs and asparagus served with crab claws

:: Potato Salad  -  Potato salad Irish style,. freshly made with potato, eggs and chives

:: Smoked Ham  -  slices of smoked ham , garnished with baby leaves, tomatoes, cucumber, spring onion and served with a vinigarette

:: Rocket salad  -  rocket leaves with tomatoes, cucumber and pine nuts. served with a apple cider vinigerette

Traditisiúnta & Nua 
    A selection of tradtional and new main courses with Irish ambiance 

:: Corned beef and cabbage  -  Beef done in the tradional Irish way and served with cabbage and creamed potatoes.

:: Steak  -  Seared in a skillet to your liking, weather it be blue or well done. It will always be succulent. Served with champ or colcannon and the seasons

vegtables and drenched in a whiskey or pepper sauce

:: Corned beef hash  -  an Irish/ American hybrid. served with fried egg.

:: Homemade Chicken breast  -  Chicken breast stuffed with a herb stuffing and accompanied with parsley potatoes and served with cream sauce

:: bacon and cabbage  -  Served with creamy mashed potatoes

Side Orders 
:: Colcannon  -  Creamed potatoes with curly kale

:: Champ  -  Creamed potatoes with spring onions

:: Roast Carrots and Parsnips  -  Roasted in honey & thyme

:: Hand Cut Chips  -  Quinn's own thick cut chips

:: Boxty Pancakes  -  A serving of our traditional Boxty Pancakes, served with a Blue Cheese and Honey & Mustard dip

:: Sautéed Cabbage  -  Savoy Cabbage sautéed in butter

:: Guiness Mushy Peas  -  Marrowfat peas soaked in Guiness stout

:: Irish Soda Bread  -  Our own home made soda bread

:: Sautéed Onions  -  Sautéed in a garlic butter

:: Sautéed Onions & Mushrooms  -  A combination of the two sautéed in garlic butter

:: Sautéed Mushrooms  -  Mushrooms sautéed in a garlic butter

:: Quinn's House Salad  -  Rocket & baby spinach with chickpeas, Irish soda bread croutons and roasted cherry tomatoes, with red wine vinaigrette

Childrens 
    a selection of childrens favorites 

:: sausage and chips  -  Irish sausages with chips and beans

:: Pasta and meatsauce  -  Quinns very own homemade meatsauce, kids die for it

:: Kiddie burger  -  beef burger served with or without cheese and with fries

:: bangers and mash  -  Irish sausages and creamy mashed potatoes

Deserts 



    some delicious deserts from our desert trolley 

:: Cake of the day  -  The chef's choice for the day. Always fresh and served with sweet whipped cream and chocolate sauce

:: Chocolatte mousse  -  the chef own invention, try it out

:: Ice cream and jelly  -  Need I say more!!!

:: Apple pie and custard  -  
:: Knickerbockerglory  -  What a desert!!!!

Fish & Shellfish 
    A fine selection of fish and shellfish with the essence of Ireland 

:: Poached Cod  -  Cod poached in milk and fennel, served with a creamy irsh potatos and veg of the day with a fennel sauce

:: Seared Irish Salmon  -  Salmon glazed with Irish honey and seared to perfection. Accompanied with potatoes and veg and served with a cream sauce.

:: Steamed mussels  -  Mussels steamed in white wine and seawater mix, to be eaten in the tradtiona irish way, with the shell :-)

:: Shellfish chowder  -  A medelee of shellfish served in a delicious dild and fennel broth

:: Fish of the day  -  Ask at the bar.

Pies 
    A selection of pies available at Quinns 

:: Chicken Pot Pie  -  chicken cooked in creamy sauce with fresh thyme, peas, carrots, celery and topped with a crusty top

:: Fish Pie  -  Fresh pollack and cod along with smoked haddock and prawns and baked in the oven with a potato top till crispy...Yummy. Can be made for up to 8

people sharing


