Coffee

Regular or de-caff
Cappuccino

Café latte

Café mocha
Espresso

Double espresso
Hot chocolate

Speciality Coffee

Irish coffee
Baileys coffee
French coffee
Calypso coffee

Tea

House blend
Earl Grey
Camomile

Desserts

Baileys cheesecake with butterscotch sauce €5.75
Warm chocolate brownie with vanilla ice-cream €5.75

Hot apple-pie with Chantilly cream €5.75

Selection of ice-creams and sorbets in a wafer basket:
vanilla and chocolate ice-cream raspberry sorbet €5.75

Scones with Jam €2.75
Danish Pastry €2.75

Chocolate or Blueberry Muffin €2.75

Dessert for “2" mille-feuille of meringue discs with lemon curd,
Chantilly cream and berry compote €7.95

Beverages
Red Wine (Glass)
€2.50 Tocornal Cabernet Sauvignon €5.70
€3.00 Tocronal Merlot €5.75
€3.00 Sangiovese di Puglia Ancora €5.75
€3.00
€2.25
g-gg White Wine (Glass)
' Tocornal Sauvignon Blanc €5.75
Tocronal Chardonnay €5.75
‘San Vigilio" Pinot Grigio €5.75
€6.00
€6.00
:g-gg Quarter Bottles
' Lindemans Shiraz €6.20
Mateus Rose €6.20
Botter Pinot Grigio €6.20
€2.40
€2.40
€2.40

Fruit & herbal infusions €2.40

(Btl)

€20.00
€20.00
€20.00

(Btl)

€20.00
€20.00
€20.00

www.moranhotels.com

Silver Springs Moran Hotel




Our lounge menu shows emphasis on flavour, seasonality, simplicity and the use of locally
sourced best of market ingredients. We welcome any dietary restrictions or requirements
our guests may have. With this in mind we have ensured that all our sauces and soups
are homemade and gluten free. All our meat dishes use 100% Irish produce.

Starters

Fresh homemade soup of the day €4.95
Atlantic Seafood Chowder with brown soda loaf €5.95
Homemade chicken liver parfait with toasted brioche and a sweet plum compote €5.95
Oak smoked salmon on toasted ciabatta with peppered rocket, lemon and caper dressing €5.95
Goats cheese and basil spring roll with pesto and herb roasted tomatoes €5.95

Freshly Cut Sandwiches

Tuna, sweet corn and mayonnaise €5.25
Egg salad €5.25
Poached chicken breast with herb stuffing €5.25
Honey roasted baked ham €5.25
All above served with a petit salad
Extra filling €0.65
*Gluten free bread available

Gourmet Sandwiches
Toasted special €6.95
(Irish cheddar cheese, onion, honey roasted ham and tomato)

Warm chicken, rocket, roast pepper and sweet chili wrap €9.25
Honey roasted ham, brie and red onion jam panini €9.25
Toasted flat bread with oak smoked salmon and pickled cucumber €9.50
All above served with a petit salad
*Gluten free bread available

Salads

Crispy coated brie cubes with sweet plum,
orange and beetroot salad and honey dressing €9.95

Grilled tiger prawns with garlic and watercress butter, mixed greens,
pitted olives, confit tomato salad and lemon aioli €11.95

Warm chicken salad with smoked bacon, new potatoes,
baby gem and caesar dressing €9.95

Mains

Warm chili and sesame marinated escalope of chicken
with coriander noodles, stir-fry vegetables and red chilli dressing €12.75

“Bangers & Mash”
Irish pork sausages on a champ mash with red onion jam and Cumberland jus €10.95

Gratin of fresh seafood and king prawns
white wine cream, topped with creamy mash and gratinated
with Irish cheddar, with rustic salad €11.90

“Sub Steak Sambo”
Pan-fried steak strips with sautéed onion, rocket and horse-radish mayonnaise
on a toasted ciabatta with chunky chips and salad €12.50

“Fish and Chips”
Beer battered white haddock fillet with mushy peas, chunky chips
and basil tartar cream €13.95

“Red Thai Chicken Curry”
Red Thai curry infused with lemongrass, ginger and coconut milk,
basmati rice, and coriander naan €12.50

8oz Irish beef burger
pan — fried with pickled gherkin, crispy bacon,
Irish cheddar, sweet relish and chunky chips €11.50

Seared salmon fillet
with herb and garlic roasted potatoes, buttered mange tout,
baby caper and herb vinaigrette €15.00

Southern fried chicken goujons
with seasonal salad, chunky chips and sweet chilli sauce €12.50

Penne pasta with Mediterranean vegetables,
spicy tomato sauce, basil pesto and garlic flute €11.50
With chicken €2.00 with king prawns €2.50

Sautéed lambs liver
with crispy bacon, savoury mash, caramelised onion and thyme gravy €11.90

Slow-confit of duck leg
with pomme puree, caramelised parsnips,
honey roasted butternut squash and balsamic jus €14.50

Pan-fried 100z steak
with flat cap mushroom, sautéed onion, braised carrots,
homemade chunky chips and peppercorn sauce €20.75




