
Lunch

A 10% service charge will be applied to your final bill.

MENU



Located in the old servant’s kitchens, the setting
retains many original features - including the vast

cast iron stoves of the 1700s - which give the
restaurant it's unique character. 

WELCOME

With all of this and much, much more - the food
was sourced organically and much of the produce

was from local markets, from cheeses and
charcuterie to fresh handmade pasta and organic

sourdough. Kathleen’s Kitchen invites you to
explore its varied delights, and perhaps discover

something new. 

This was once a place of bustling activity, 
controlled chaos and unrivalled culinary skill.



Fish
Wright’s of Marino, County Dublin
Kishfish, County Dublin

Vegetables
Iona Farm, County Dublin
Keelings Fruit & Vegetables,
County Dublin

Meat

McLoughlin’s Butchers,
County Dublin

All of our beef is 100% Irish

Poultry
Feighcullen Farm,
County Kildare

Meat

John Stone,
County Longford

Charcuterie
The Wooded Pig Sustainable Farm, County Meath
Mario Fontana Foods, County Dublin

La Rousse Foods,
County Dublin

Dry goods, dairy, cheese

Herbs
Little Cress Microgreens,
County Meath

SUPPLIERS



freshly baked sourdough, 
Parma ham, romesco sauce, 
confit cherry tomatoes and
Toonsbridge burrata

LIGHT BITES

Garryhinch mushroom soup
truffle cream & Guinness bread

Kathleen’s bread basket
focaccia, batch bread, Guinness bread with roasted red pepper pesto, 
Glenilen butter

15

9

Roasted pumpkin and 
Ballylisk brie crostini
freshly bakes sourdough, pumpkin
seeds, Carton Estate hot honey,
crushed hazelnuts

Kathleen’s seafood sandwich
west coast prawns, Howth harbour
smoked salmon, Kilkeel harbour
dressed crab, Carton House Guinness
and treacle bread

20

24

Limerick ham, turkey &
Hegarty’s cheese toastie
freshly baked sourdough, 
cranberry sauce

Parma ham and Toonsbridge
burrata crostini

20

20

RUSTIC SANDWICHES

grapefruit dressing, fennel, radish
and lemon gel

Iona Farm carrot terrine
nori, roasted carrots, plant base 
lemon yogurt, carrot gel

Chicken liver pate
mixed berry compote, mixed berry
coulis, crushed hazelnuts and 
toasted brioche

20

Pan seared Connemara scallops
cauliflower puree, Goats Bridge
trout roe, pancetta and black
garlic emulsion

Kilmore Quay Stone Bass crudo

24

22

RUSTIC PLATES

22

PB

Ardsallagh goats cheese & Iona
Farm beetroot salad
Raspberry dressing, amaretto and
walnut crumble

19



SHARING PLATES “FOR TWO”
Charcuterie plate
selection of cured meats and cheeses, sourdough, crackers, 
pickles and preserves, fennel salami, coppa, parma ham, bresola, chorizo

Seafood platter
Howth harbour smoked salmon, west coast prawns, Kilkeel harbour dressed crab,
Kilmore Quay stone bass crudo, Carton House Guinness and Treacle bread

46

58

LARGE PLATES

Garlic crusted Kilmore Quay cod
creamy lemon sauce, clams and  samphire

Pan seared Feighcullen 
chicken supreme

potato gnocchi, peas, heirloom
tomato, chicken and butter

emulsion sauce

Pat McLoughlin’s braised beef cheek
Bourguignon sauce and mashed potatoes

39

36

42

RUSTIC SALADS
Cranberry and grapefruit salad
Gold River mixed leaf, dried
cranberries, pickled apricots, shaved
fennel, quinoa, mixed seeds with
grapefruit dressing

Kathleen’s Kitchen salad
Gold River mixed leaf, croutons, scallion,
avocado, heirloom tomatoes, and radish
with High Bank Balsamic dressing

18 19

Chef’s Favorite

Add chicken 8 | Add prawn 15

Potato gnocchi with heirloom tomatoes
tomato sauce, olive crumb, basil

31
PB, GF



DESSERTS

SIDES

Allow us to fulfill your needs – please let one of our
wait staff know if you have any special dietary

requirements, food allergies or food intolerances.

PB - Plant Based, GF - Gluten Free

We also have an allergen matrix available via this QR Code

Kathleen’s Kitchen cheese board
Délice de Bourgogne, Durrus, Cashel Blue and Knockanore cheddar, lavosh,
crackers and homemade chutney

20

Glenilen Farm butter
Kathleen’s mash potatoes

Carton Estate honey-glazed parsnips
chestnut, crushed hazelnut and yogurt

Iona Farm buttered seasonal green vegetables

Heirloom tomato salad
olive crumb and pickled shallot

8

cinnamon anglaise, apple crisp, vanilla ice cream 

Christmas verine 
cherry compote, vanilla panacotta, gingerbread  

Irish coffee dome 
Jameson and dark chocolate mousse, coffee and cream insert 

14

14

Chestnut & orange cake 
orange marmalade, chestnut Chantilly 

Apple & pear bakewell 

14

14

8

8

8

PB, GF


