RooM SERVICE

EARLY MORNING MENU
Available 7am to midday

Selection of assorted pastries 4.50
Daily fresh baked muffins 3.50
Berry pancakes, Tate & Lyle syrup and whipped cream 7.50
Eggs Benedict or Florentine 8.50
Savoury pancake, crispy bacon & maple syrup 8.50
Wright's salmon & scrambled egg | .50

For full breakfast order, please see you're in room Breakfast order card

MAIN MENU
Available Midday to 10.30pm

Pale Ale Battered Cod |6 The Josper‘ Gr‘l”

Mint and pea purée, tartar, chips

Caesar Salad 10
Cos lettuce, crispy bacon,
house dressing, croutons, parmesan
With Josper grilled chicken |3
With tempura prawn |4

Semolina Gnocchi 18
Braised butternut, tomato fondue,
burnt butter & sage

The Josper Club Sandwich 15
Skinny fries

Beef & Barley Soup 6

Chicken & Ham Pot Pie |5

Mesclun salad, toasted Vienna

Fish Pie 16
Cod, smoked haddock and prawns,
parmesan mash & roasted lemon

Morrison Grill Burger |7
Josper grilled Kettyle 225g steak burger,
Emmental cheese, tomato chutney,
house ‘slaw and chunky chips

Dry Aged 250g Hereford Fillet 31
Sweet potato purée, glazed shallots,
gratin potatoes and choice of sauce:

» Cognac green pepper sauce * Garlic butter
* Béarnaise sauce * Port jus

250g Rib Eye of Beef 29
Sweet potato purée, glazed shallots,
gratin potatoes and choice of sauce:
» Cognac green pepper sauce * Garlic butter
* Béarnaise sauce * Port jus

Josper Giant: (Share it or dare it!)
600g Cote de boeuf on the bone 39
Gratin potato, shallot & spinach side and a choice of two sauces:
*» Cognac green pepper sauce * Garlic butter
* Béarnaise sauce * Port jus

Josper Giant Squared: (Share it or dare it!)
1000g Cote de boeuf on the bone 79
Gratin potato, shallot & spinach side and a choice of two sauces:
» Cognac green pepper sauce * Garlic butter
* Béarnaise sauce * Port jus

Add a glass of Rioja for €8

DESSERTS

Dark Chocolate Fondant 6.50

Wild cherry compote, pistachio ice-cream

Vanilla Creme Brilée 6.50

Caramel and dry nuts crisp

Valhrona Chocolate Dome 6.50/1 |
Chocolate popping candy, wild berries & chocolate stew

Smoked Cheese Cake 6.50

Berry compote

Apple & Cinnamon Strudel 6.50

Salted caramel ice cream

Brioche Bread & Butter Pudding 6.50

Vanilla créme anglaise

LATE NIGHT MENU
Available from 10.30pm to 7.00am

Pizza 14
Choose from | of 4:
Margarita
Tomato sauce, mozzarella cheese & basil
Hawaiian
Fresh mozzarella, tomato,
baked ham & pineapple chunks
Bambino
Fresh mozzarella, tomato, pepperoni
& topped with oregano
Quattro Formaggi
4 Cheese pizza comprising of Parmesan,
mozzarella, blue cheese & gruyéere

Morrison Grill Burger 17
Josper grilled Kettyle 8oz steak burger,
Emmental cheese, tomato chutney,
house ‘'slaw and chunky chips

Tray service of €5 applies to each order.
Should you have a diagnosed food allergy please chat to a member of our team.
We have a document detailing all ingredients in each dish, highlighting allergens that may be contained therein.
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Orsino, Italy 29
Pinot Grigio

A real crowd pleaser! Light and fresh with vibrant pear and citrus fruit. Great to sip on its own or with light dishes.
Caves de laTourangelle —Touraine, Loire, France 32

Sauvignon Blanc
So good you'll wish it didn't exist.

Toso Gavi, Piedmont, Italy 36
Cortese

Lemony with a racy acidity and zingy aftertaste - WOWI!

Domaine Grossot, Chablis, France 49
Chardonnay

Treat yourself to a bottle of this great white. A classic but a cut above its peers.
Mineral and mouth-watering. Very impressive indeed! It needs no further writing up, taste
it and you'll understand....

Valdemoro, Chile 27
Chardonnay
Wacky old white grapes grown with love and care = a wild white with body and flavour and texture.

Les Roucas, Languedoc, France 31
Chardonnay
A hit with those who “don't like Chardonnay”.

El Muro, Carinena, Spain 25
Macabeo
A perky little number which is what this wine is all about

Round Hill, Napa Valley, California 33
Chardonnay (Un-oaked)
If you crave just a little less “oaky" in your glass, go with this one.

Domaine de Millet Sancerre, Loire, France 55
Sauvignon Blanc
The Salmon of white wines - Sauvignon Blanc like you've never had it before.

Valentin Fleur Sauvignon Blanc Vdp, France 28
Sauvignon Blanc

A Sauvignon Blanc that will surprise you with its incredible richness, not just zesty

and light, it packs quite a punch in the flavour department, almost medium bodied with great intensity. Try it!

Seifried, Nelson, New Zealand 40
Sauvignon Blanc
Fresh, with a slight spritz, this is the adult lemonade... except it's made from grapes.

Peter Schweiger, Kamptal, Austria 39
Griner Veltliner
The name is a bit of a mouthful so just call it GruVee - its really an apt description for the name and the wine!
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V2 BOTTLE WHITE WINE
Badet & Clement Cuveé Prestige Blanc

Ugni blanc, Sauvignon, Grenache blanc 14.50

Zealous but not rude in your mouth — just enough for onel
BUBBLES

Masottina Prosecco Spumante,Veneto, Italy

Glera

Love love love this stuff. Some drink it straight from the bottle.Yes, it's been done.
No, we don't have pictures.We destroyed the evidence!

Cantine Soligo Prosecco Frizzante, Italy 38
Glera
If earthy and lean is what you wish Prosecco could be, its been granted! (You're welcome.)

Cremant de Limoux Grand Cuvée Rosé, Pyrenean Foothills, France 49
Chardonnay, Chenin Blanc, Pinot Noir

Perfect for a celebration, or even when you need something with a little more “oompf”' to

quench your thirst. Juicy, bubbly, party-in-your-mouth.

Champagne Pannier Brut NV, Champagne, France 75
Chardonnay, Pinot Noir, Pinot Meunier

This is not a fruity, easy Champagne. It is serious and mineral and racy. But not severe.

Treat yourself to a little bottle of something good.You deserve it and you'll be a very happy person.

Moét & Chandon

Pinot Noir, Pinot Meunier, Chardonnay 85
A vibrant intensity of green apples and citrus. A generous palate combining sumptuousness & subtlety.
Bollinger

Pinot Noir, Pinot Meunier, Chardonnay ['15
An expressive and attractively layered nose offers notes of yeast and scented apples. Round and delicious flavours
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