
 

SAMPLE MENU SUBJECT TO CHANGE 

 

 

 

 

Starters 
 
 
 

Vegetable Spring Rolls SS,S,MD,G Wheat (Vegan) 

Sesame Oil, Asian Salad, Sweet Chilli Sauce 

€8.90 

Manor Farm Crispy Chicken Wings G Wheat, 

MK,CY 

Blue Cheese, Celery, Signature Hot Sauce or 
Smokey Barbeque Glaze 

€9.90 

Toasted Goat’s Cheese Bruschetta MK,G 

Wheat, N,SP,MD (Vegetarian) 

Baby Leaves, Grapes, Candied Pecans, Rocket, 
Balsamic Reduction 

€10.00 

Thornhill Duck Taco G Wheat,SS,S, 

Duck Confit, Shredded Salad, Avocado, Taco 
Salsa and Pico de Gallo 

€9.50 

Grilled Chicken Caesar Salad 
E,MD,MK,SP,G Wheat 

Grilled Chicken Breast, Romaine Lettuce, Garlic 
Croutons, Bacon Lardons, Parmesan Cheese with 
Caesar Dressing Starter 

Main Course 

 
 
 
 

€12.00 
€18.00 

Soup of the Day G Wheat,CY 

Served with a Crusty Roll 

€7.30 

Smoked Salmon and Prawn Salad 
MK,E,SP,F,C,G Wheat 

Atlantic Wheaten Bread, Baby Leaves, Tomato, 
Cucumber & Marie Rose Sauce Small 

Large 

 
 
 

€13.00 
€23.50 

 
 

 

Dear Valued Customer. 
We unfortunately cannot split bills for large parties. 

Thank you 



 

SAMPLE MENU SUBJECT TO CHANGE 

 
 
 

Main Courses 
 

 
Seared Fillets of Fresh Seabass F,MK,N Pinenut 

Grilled Asparagus, Confit Cherry Tomatoes, 
Whipped Potato, Lemon Herb Butter 

€24.50 

Linguini Pasta Gamberoni G Wheat, MK,C 

Sautéed King Prawns, Garlic, Chilli, Parmesan 
Prosecco, Toasted Ciabatta 

€24.50 

Grilled Hereford Sirloin Steak MK,G Wheat 

CY,SP 

Crispy Onions, Roast Tomatoes, Mushrooms, 
Peppercorn Sauce and Chunky Chips 
(Supplement €8 Residential Dinner Package) 

€31.00 

Barbequed Pork Belly Char Siu G Wheat, 

CY,SS,S,MD 

Wok Fried Chow Mein Noodles 

€20.50 

Summit Steak Burger Stack G Wheat, MK,CY,E,SP 

Double Hereford Beef Patties in Brioche Bun 
with Melted Swiss Cheese, Bacon, Tomato, 
Lettuce Onion Rings, Ballymaloe Relish, Mayo 

€20.50 

Manor Farm Chicken Supreme MK,SP 

Tender Stem Broccoli, Gratin Potato, Crispy 
Bacon, Chicken Jus Café au Lait 

€21.00 

Crispy Battered Chicken Goujons G Wheat,MD 

Mixed Salad Garnish, your choice of Sauce 
and Chips 

€18.20 

Red Thai Vegetable and Coconut Curry 
S (Vegan) 

Garlic, Ginger, Chilli, Zucchini, Peppers Sweet 
Potato, Carrots, Steamed Rice 

€20.50 

Vegan Wild Mushroom Arancini (Vegan) 

Arborio Rice and Herbs in Panko Crumb, Rustic 
Tomato Ragù 

€20.50 



 

SAMPLE MENU SUBJECT TO CHANGE 

 
 

 

Summit Daily Specials 

Sides 

 

Sauces 
Pepper Sauce MK,SP Sweet Chilli Sauce 

Garlic Mayonnaise E,MD Barbecue Sauce 
€2.10 

Desserts 
Banoffee Toffee and Banana Trifle MK,G Wheat,E 

Biscuit base, Bananas, Toffee and Chantilly Cream 
 

€7.80 

Crumble of the Day G Wheat,MK,E 

Ice Cream, Caramel Fudge, Chocolate Sauce 

€7.80 

Warm Hazelnut & Chocolate Brownie MK,E,N 

Ice Cream, Caramel Fudge, Chocolate Sauce 

 
€7.80 

Creamed Mascarpone Cheesecake MK,SP,G 

Wheat 

Lakeland Cream and Red Fruit Coulis 

€7.80 

 

Forest Berry Meringue and Ice Cream MK,E,SP    

Crisp Meringue Fresh Forest Berries , Ice Cream 
Coulis & Dairy Cream  

€7.80 

Vegan Fruit Sorbet €6.80 

Vegan Vanilla Ice Cream GFO €6.80 

 
ALLERGEN INFO 

Gluten = G (Wheat, Rye, Barley, Oats) Crustaceans = C Eggs = E Fish = F 
Molluscs = M Soybeans = S Peanuts = P Nuts = N (almonds, hazelnuts, 

walnuts, cashews, pecan nuts, brazil nuts, pistachio nuts, 
macadamia/Queensland Nuts) Milk = MK Celery = CY Mustard = MD Sesame 

Seeds = SS Sulphites = SP Lupin = L

Served between 12pm and 6pm 
Please ask your server 

€18.50 

 

Chunky Chips Garlic Potatoes MK 

Mashed Potatoes MK House Salad MD 

Tender Steam Broccoli MK Sautéed Mushrooms 
Garlic Bread G,MK French Fried Onions G 

€4.50 
 



 

SAMPLE MENU SUBJECT TO CHANGE 

White Wine Glass Bottle 

Siegel, Sauvignon Blanc (Chile) SP 
A classic New World Sauvignon Blanc, this comes 
from 25-year-old vines in Chile's Central Valley. This 
dry white is fresh, aromatic, fruit-forward, and 
herbaceous. 

€8.00 €31.00 

Moreau, Chardonnay (France) SP 
Elegant unoaked wine with ripe fruit undertones and 
a good finish. This chardonnay is not aged in oak 
making crisp, dry, fruity with a steely finish. 

€8.00 €31.00 

Villa del Lago, Pinot Grigio (Italy) SP 
Dry and fresh on the palate with floral and fruit 
scents. From 100% Pinot Grigio grapes. 

€8.00 €32.00 

Pá Road, Sauvignon Blanc (New Zealand) SP 
There are flavours of lemon with sweet herbal & 

redcurrant flavours. Supple and satisfying. 

€9.00 €38.00 

Champagne/Prosecco 
Lanson Black SP 

Moët & Chandon, Brut Impèrial SP 

Bortolotti SP 

Bortolotti (20cl) SP 

  

 
€72.00 

€80.00 

€43.00 

€12.00 

Rose Wine 
  

Cháteau Fontareche, Rosé (France) SP 
Delectable and velvety with flavours reminiscent of 

strawberry, raspberry, grapefruit and mild spice. 

€8.00 €33.00 

Red Wine 
  

Siegel, Cabernet Sauvignon (Chile) SP  
It has an intense violet colour.  Cassis scents 

complimented by ripe red fruit notes and chocolate.  

A round and elegant wine with prolonged final 

persistence. 

€8.00 €31.00 

Berton Vineyard, Winemaker’s Reserve Shiraz 
(Australia) SP 
The palate is full flavoured and intense with rich 
plum, blueberry and mocha notes. 

€8.00 €31.00 

Moreau, Merlot (France) SP 
Made 100% Merlot grapes, this is a wonderful, light 
bodied, easy drinking soft wine with ripe, plummy 
red fruits on the finish. 

€8.00 €31.00 

Andean, Malbec (Argentina) SP  
Rich, concentrated scents of plums and cherries with 
notes of vanilla and chocolate. 

€9.00 €38.00 

 


