DESSERT MENU
Delicious Baileys cheese cake

Selection of ice creams
Inc. vanilla, strawberry and chocolate

Hot apple pie
(Served with fresh cream)

Scones
Danish pastry
Chocolate muffin
Blueberry muffin
SPECIALITY COFFEES
Irish coffee
Baileys coffee
French coffee
COFFEE
Freshly ground coffee
Regular or de-caffeinated
Cappuccino
Café latte
Café mocha
Espresso
Double espresso
Hot chocolate
Slim line & low fat milk available on request
TEA
House blend
Earl Grey

Camomile
Fruit & herbal infusions

Silver Springs Moran Hotel
Tivoli, Cork
Tel: +353 (0)21 4507 533
Fax: +353 (0)21 4507 641
Email: silverspringsinfo@moranhotels.com

Our beef, lamb, pork, bacon, chicken and eggs are sourced from local and
quality assured suppliers to ensure certified traceability from farm to fork.
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STARTERS
Fresh homemade Soup of the Day €4.95
served with crispy bread roll and butter

Atlantic Seafood Chowder €5.95
served with crisp water biscuit and cream

Goats Cheese Bruschetta €5.95
with tomato salsa and draped in a pesto dressing

FRESHLY CUT SANDWICHES

Selection of freshly made sandwiches: €5.25
Tuna, mayonnaise & sweet corn

Freshly baked ham

Egg mayonnaise salad

Regular salad

Chicken & stuffing

Additional fillings available on request

TOASTED SANDWICHES

Traditional Toasted Special €6.95
Ham, cheese, onion and tomato special with side
salad and French fries.

Club Sandwich €9.25
A triple decker feast with bacon, chicken, tomato,
egg and salad served with side salad and French fries

Cajun Chicken Panini €7.25
Fresh Cajun spiced chicken and brie cheese
toasted with sun dried tomato and salsa

SALAD BAR

Smoked Salmon Salad €9.75
Smoked salmon rosettes served with crisp lollo rosso
lettuce and cherry tomato dressed with horseradish
cream

Green Salad €8.95
Served with crudités, walnuts and Balsamic vinaigrette

Goats Cheese Salad €9.75
Baked goats cheese served with green leaves nuts
and mustard vinaigrette

Prawn Salad €11.50
Fresh Irish prawns served with green leaves,
nuts and a mango vinaigrette

MAIN EVENT

8oz Beef Burger €11.50
100 % Irish beef burger cooked to perfection served
in a toasted bun with sizzling bacon, chedder cheese
and French fries

Warm Smoked Chicken on Foccacia €8.50
Fresh cuts of smoked chicken, served on focaccia
bread with crisp lettuce, tomato, and basil sprinkled
with pesto.

BBQ Chicken Burger €9.95
100% pure chicken burger served on a bed of
roasted red peppers and draped in barbeque sauce
served with side salad and French fries

60z Sirloin Steak Baguette €12.50
60z sirloin cooked to your taste served in a
warm baguette with side salad and fries

8oz Sirloin Steak €20.75
This classic steak is served in the traditional

way with pan fried onions, sauté mushrooms

with pepper sauce on the side

Sausage of the Day €8.50
Spiced sausage served on a base of fresh

herb mash soaked in red wine sauce

Ask your server for details on the guest sausage of the day

Seared Salmon €18.75
Fresh Irish salmon served with baked parmentier
potatoes with a pesto dressing

Plaice Tartar €15.50
Golden fried fillets of plaice served with
tartar sauce, French fries and salad

Chicken Goujons €12.50
Peppered 100 % chicken goujons with a sweet chilli
dip and fries

Extra portion of fries €275
Side salad portion €3.50

Available from | lam-10pm daily | Kids menu available on request

BEVERAGE MENU
We at the Silver Springs Moran Hotel spend months sourcing
and sampling our wines to ensure that you the customer get
the best of wines available and at the most competitive prices

Red Wine (glass) (btl)
Concha y Toro Cabernet Sauvignon €6.70  €27.00
Graham Beck Railroad €6.70 €26.00

White Wine
Concha y Toro Sauvignon Blanc ~ €6.70  €27.00
Graham Beck Waterside €6.70 €26.00

Look out for guest wines, ask your waiter or bartender for details.

QUARTER BOTTLE RANGE

Red Wine
Vina Sol, Spain
Santa Rita, Chile
Bin 555 (Shiraz), Australia
Fortant, France

White Wine

Santa Digna, Chile
Sangre del Toro, Spain
Santa Rita, Chile
Bin 222, Australia
Nederburg, South Africa

Rosé Wine
| Santa Rita Rosé, Chilean




