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BOTANICAL IRISH GIN & TONIC €13.5 BERRY BASIL SMASH ei3.5 jé
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dingle gin, poachers wild tonic, fresh tanquera}y gm,‘ ERECAEE O smasl‘le.d
. .. . . fresh berries, wild strawberry syrup, lemon juice,
basil leaves, juniper berries, fresh lime. 3 )
(eoramastEs) fresh basil leaves, berry garnish.
(contains sulphites)
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— STARTERS —

WILD MUSHROOM ARANCINI BALLS €12 SEARED SCALLOPS €17
crisp arancini risotto balls with mild mushroom, perfectly seared scallops served on a mashed
truffle aioli, aged parmesan shavings. potato and pear cake, port white wine garlic sauce,
(V) (1A,3,6,7,12) I black pudding crumble and diced chorizo.

(GFA*¥) (1A,1E,1F, 3,4,6,7,12,14)

BURRATA SUPER SALAD €13.5

burrata cheese, green pesto, fresh berries, slow HONEY & BRIE GARLIC BREAD e

rustic bread layered with melted brie, drizzled with

.. killarney honey, topped with signature pesto drizzle.
and baby arugula, balsamic vinaigrette. y ¥h Uopry P 1z)g p
(6,7,8A,8H,81,12) ,6,7,8l,

roasted seeds and nuts, seasonal salad leaves

BAKED CAMEMBERT CHEESE BOARD
GAMBAS PIL PIL PRAWNS €15.9 / €22 €16.9 FOR TWO

cooleeney irish farmhouse cheese baked with
fresh rosemary, caramelised red onion, basil pesto,

balsamic house glaze and toasted garlic ciabattas.
(1A,6,7,81,12)

succulent prawns sautéed in garlic butter
with white wine, fresh chopped chili and
coriander, house sourdough bread.
(GFA*) (1A, 2E, 3,4,6,7,11,12)
add chorizo +€1.5

PLANT-BASED STARTER

ATLANTIC SEAFOOD CHOWDER €13.5

chunks of fre§h wild atlantic fish, diced vegetables, HOUSE BUFFALO CAULIFLOWER WINGS €12.5
creamy white sauce, homemade brown bread.

(GFA™) (LA, 17, 25, 2E, 3, 4, 6,7,5,11.12,14) crispy battered cauliflower tossed in spicy house

buffalo sauce, served with crunchy apple slaw, sesame
seeds and a drizzle of sriracha plant-based mayo.

CHEF’S SOUP OF THE DAY €75 (V, VF, GF) (6,10,11,12)

hearty homemade soup using the freshest
seasonal ingredients, garlic and herb house TRUFFLED WILD MUSHROOM BRUSCHETTA e€ni

croutons, house sourdough bread. wild mix mushrooms marinated with fresh chili and
(GFA*¥) (1A, 6,7,9,10,12) garlic, whipped almond ricotta, house sourdough
bread, basil pesto, plant-based garlic mayo.
(V, VF, GFA**) (1A, 6, 8A, 81,9,10,11,12)

PORTERHOUSE CHICKEN WINGS €l11.5
crispy chicken wings glazed with a sweet chili and
barbecue fusion sauce, spring onions, sesame
seeds and a side of creamy blue cheese aioli.
(1A,3,6,7,9,10,11,12)

CHEESY POTATO SKINS €11
crispy potato skins, son of butchers notzarella
grated cheese, spring onions, fresh tomato salsa,

plant-based garlic mayo.
(V,VF,GF) (6,8,9,11,12)
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MAINS

TRADITIONAL FISH AND CHIPS €24.9
fresh fillet of cod coated in a crispy killarney blonde
beer batter, served with chunky chips, charred lemon,

mint pea purée, tartar sauce.
(1A 1E, 2,3,4,6,7,10,12)

FOUR HOUR BRAISED LAMB SHANK €29.9
mashed potatoes, roasted root vegetables, sprouting
broccoli, roasted rosemary baby potatoes, rosemary

and thyme jus.
(GF) (6,7,9,10,11,12)

TRADITIONAL IRISH LAMB STEW €25.9
ring of kerry lamb, root vegetables, baby potatoes
served with colcannon mash and irish soda bread.
(GFA**) (1A, 1E.1F, 3,6,7,9,10,12)

BAKED CAJUN SALMON €28.5
oven-baked cajun salmon paired with herb mashed
potato cake, sautéed seasonal vegetables, drizzle of

honey dijon vinaigrette, finished with chopped

gherkins and capers.
(GFA*¥) (1A, 4,6,7,81,9,10,11,12)

HOUSE SWEETLY SPICED VEG FAJITAS € 21.5

sizzling platter of seasonal vegetables with tortilla
wraps, melted cheddar, and sides of sour cream
and fresh tomato salsa. (v,GFA**) (1,6,7,9,10)
add chicken +€4 | beef +€5 | prawns +€5 (2t 4)

SUPREME OF CHICKEN €25
colcannon mashed potatoes, thyme roasted
vegetables, black pudding crumble, topped with

crisp pancetta bacon garnish, red wine jus.
(GFA**) (1A, 1E, 1F, 3,6,7,9,12)

BAKED GOATS CHEESE €22.9
crumbed goat cheese with honey glazed pears,
roasted walnuts, balsamic-dressed salad, pickled
cucumber, pomegranate, orange segments, sweet

potato, and basil pesto.
(V) (1A,6,7,8H,81,10,11,12)

RACK OF BBQ PORK RIBS €24.9

slow-roasted pork ribs glazed with smoky BBQ sauce,
served with cajun-spiced potatoes, roasted corn rib,
crisp cos lettuce, and aged parmesan with caesar
dressing. (GFA**) (1A,3,4,6,7,9,10,12)

PLANT-BASED MAINS

HOUSE KOREAN TACOS €21.5

soft corn tortillas filled with cumin-infused potatoes
and chickpeas, topped with fresh chili, spring onions, side
of cajun-spiced potatoes with piri piri plant-based mayo.
(V,VF, GF) (6, 9,10,11,12)

PAK CHOI AND FRESH VEG STIR-FRY e€21.5
medley of pak choi, bell peppers, carrots, broccoli and
cashew nuts stir-fried in ginger, garlic and chili sauce,
served with jasmine rice, sesame seeds and fresh chili.

(V, VF, GF) (6,8C, 81,9,10,11,12)

— HOUSE BURGERS —

SOUTHERN FRIED BUTTERMILK
CHICKEN BURGER € 22.5
house marinated buttermilk chicken, melted
cheese, smoked bacon, caramelised red onion,
shredded iceberg lettuce, toasted seeded
brioche, skinny fries, spicy sriracha aioli.
(1A,3,6,7,9,10,11,12)
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BRIE AND BACON JAM
PRIME BEEF BURGER €23.5
chargrill beef patty topped with creamy brie,
smoky bacon jam, and a beer-battered onion
ring, served on a toasted brioche bun with

skinny fries and garlic aioli.
(1A 1E,3,6,7,9,10,11,12)
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PRIME FILLET STEAK
7oz [ €39.9

served on a house mashed potato cake, with sautéed
onions and garlic button mushrooms, vine roasted cherry
tomatoes with basil pesto drizzle and killarney blonde

PRIME SIRLOIN STEAK
Toz | €29.9
100z / €36.9

RIBEYE STEAK
160z cote de boeuf / €44

beer battered onion ring. (1A,3,6,7,81,10,12)

CHOOSE A SAUCE:
peppercorn sauce (s,7) | garlic butter (7) |

café du parie butter (6,7)

ADD SOME SURF? GAMBAS PILPIL
PRAWNS + €7.5 € 4,7)

SAUTEED GARLIC POTATOES €6

FILLET ON THE
HOT STONE €46

7oz char-sealed fillet, cook on hot stone to your
liking. hand-cut cajun potatoes, sautéed onions and
mushrooms, killarney blonde beer battered onion
rings, peppercorn sauce, café du parie butter.
(GFA*¥) (1A, 1E, 3,6, 7,9,12)

HOUSE SIRLOIN STEAK
SANDWICH €26.9

sautéed onions and mushrooms on
toasted garlic ciabatta, skinny fries
and peppercorn sauce.
(1A, 3,6,7,10,12)

SIDES

OO

SKINNY FRIES €5
(V, VF, GF)

PARMESAN GARLIC AIOLI
SKINNY FRIES €6

(GF) (3,7)

(V) (1A,1E, 3,6,7,12)

ICEBERG LETTUCE HOUSE

WEDGE SALAD
golden potato slices and onions
sautéed in house garlic butter
(V) (GF) (7,10)

house garlic and herb
choose: house caes

CREAMY MASH & ROASTED

1A,3,4,6,7,10,12
ROOT MEDLEY VEGETABLES €6 S

DIPS & SAUC

BEER-BATTERED
ONION RINGS €6

house cornation aioli

parmesan shavings, smoked bacon,

ranch dressing

PATATAS BRAVAS €6.5
hand-cut mari pipers potatoes,
house tomato salsa (v, v, GF) (,9)

LOADED NOTZARELLA FRIES €6
skinny fries, son of butchers notzarella,

vegan aioli, fresh spring onions
(V, VF, GF) (6,10)

€6

croutons

ar or LOADED BAKED POTATO €6

loaded with sour cream, cheese

and smoked bacon lardons
(GF) (6,7,12)

ES

coronation mayo (3,7) | house garlic aioli ,7)
jameson peppercorn sauce (6,7) Eacu €1.5

please note we are unable to substitute sides on our main menu due to kitchen constraints.
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theporterhousekillarney.com | @the_porterhouse_Killarney | info@theporterhousekillarney.com
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~ KILLARNEY-IRELAN]

please note our plant-based dishes are prepared in a separate kitchen, therefore your
order may arrive to your table before or after dishes from our non plant-based kitchen

1. Gluten (A-Wheat, B-Spelt, C-Khorasan, D-Rye, E-Barley, F-Oats) 2. Crustaceans (A-Crab, B-Lobster, C-Crayfish, D-Shrimp, E-Prawns) 3. Eggs 4.
Fish 5. Peanuts 6. Soybeans 7. Dairy 8. Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut,
I-Pinenuts) 9. Celery 10. Mustard 11. Sesame Seed 12. Sulphur Dioxide and Sulphites 13. Lupins 14. Molluscs (GF) Gluten Free (GFA**) Gluten Free
Adaptable (Please specify with your Server) (V) Vegetarian (VF) Vegan Friendly

Please note that we strive to accommodate our customers’ dietary requirements. Due consideration is given to dietary
requirements and allergies however please note our dishes may contain trace allergens. We have preventative measures in
place,and our kitchen team are all allergen aware but we cannot 100% guarantee.
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