Happy St. Patrick’s Day /

Kinsale Inn Special Lunch Menu

STARTERS
Your choice of
Irish Tomato Whiskey
Potato Leek Soup
Or
House Dinner Salad

Fish and Chips

Fillets of fresh Cod dipped in our homemade beer batter and deep fried to a golden crisp — served with
Irish Chips and tartar sauce. 13.99

Corned Beef and Cabbage

A first cut of corned beef, slow cooked for ten hours with a special blend of herbs and spices until it is lean and tender-
served with braised cabbage, mashed potatoes and mashed carrots and parsnips. 16.99

Medieval Beef Stew

Tender chunks of beef marinated in an Irish Stout braised and stewed with celery, carrots and leeks and
topped with a scoop of mashed potatoes. 13.99

Murphy’s Pot Roast
A home style Pot Roast Slow cooked with a little Irish stout — accompanied by mashed potatoes, mashed
carrots & parsnips and steamed vegetables. 15.99

Shepherd’s Pie

Ground sirloin, onions, peas, and carrots baked in a rich casserole, topped with mashed
potatoes and baked to a golden brown. 13.99

Lamb Stew

The original recipe using tender cubes of lamb stewed with chunks of celery, onions and
carrots topped with mashed potatoes. 13.99

Saint Brendan’s Pot Pie
Lobster, salmon, shrimp, clams, scallops and crabmeat, simmered in a tomato basil cream sauce with onions, carrots and

celery and baked in a casserole and topped with a puff pastry. 16.99

Irish Reuben

Our first cut of corned beef sautéed with braised cabbage, topped with Swiss cheese and an Irish Whiskey Mustard
dressing, served on rye bread with Irish Chips. 11.99



