
MAIN COURSESTARTERS

DESSERTS 

 Sweet & Sour Sauce, Confit Fondant Potato.
Contains: 6,7.

Roast 1/2 Farmyard Duckling 24.00

 White Wine Velouté, Garden Pesto, Confit Cherry
Tomato, With Champs mash and vegetables
 Contains: 3,4,7 .  

Torched Fillet of Atlantic Cod 22.00

 Tender Stem Broccoli, Parma Ham, Fresh Thyme,
Wholegrain Mustard Sauce, With Champs Mash and
Vegetables  Contains: 8,10.

Seared Supreme of Chicken 20.50

Basmati Rice, Hand Cut Fries. Contains:
5,6.

Oriental Chicken & Vegetable Curry 18.50

1: Cereals (contains flour) 2:Crustaceans 3:Eggs 4:Fish 5: Peanuts 6: Soybeans 7:Milk 8:Nuts 9:Celery 10:Mustard 11:Sesame Seeds 12:Sulphites 13:Lupin 14:Molluscs
ALLERGEN INFORMATION

Market Vegetables, Fresh Herbs, Gluten Free
Bread Contains: 3,7,8,9,

Castlefarm Soup of the Day 7.00

Organic Mixed Leaves, Seasoned Wedges, Sundried
Tomatoes, Parmesan Cheese, Toasted Pinenuts
Contains: 5,7,8.

Warm Marinated Chicken & Duroc Bacon Salad 11.50/
17.50

In-house Hot Sauce, Celery Sticks, Blue Cheese Dip
Sauce. Contains: 7,9,10.

McCarthy's Spicy Chicken Wings 10.50/
15.50

Candied Walnuts, Beetroot spirals, Organic Mixed Leaves, 
 Gluten free Bread. Contains: 3,5,7,8.

Honey & Thyme Ardsallagh Goats Cheese Salad 11.00

Slow Cooked Featherblade of Beef
Age Balsamic Jus, Buttered Kale, Fondant Potato. Contains:
7,9.

21.00

8oz Dexter Beef Burger
Organic Tossed Leaves,Gluten Free Bun, Crispy Bacon,
Mature Irish Cheddar Cheese & Hand Cut Fries.
Contains 3,7,10

19.50

8oz Sirloin Steak
Sautéed Mushroom & Onions, Grilled Tomato, Pink
Pepper Sauce.Contains 1,7,10

30.00

Roast of the Day
Please ask your Server, Gluten Free Option, 
 Market Vegetable & Potatoes. Contains 1,7

19.00

Gluten Free Bread, White wine, Parmesan cheese, Seasoned
greens, Double cream, Basil oil. Contains: 3,7. 

Fricassee of wild Irish forest mushrooms 11.75

Egg Custard, Raspberry Compote, Vanilla
Ice-Cream Contains 3,7,8 

Almond Meringue 8.00

Hand-Cut Chunky Chips. 1.

Lemon Infused Basmati Rice.  1.

Organic Mixed Leaves, Dressing. 10.

Roasted Mediterranean Root Vegetables.  6.

Garlic Potato Gratin. 1,7.

Homemade fries topped with cheese&Garlic Mayo.1.3.7

Marinated Olives in herbs, garlic & virgin oil
Selection of gluten free breads, dips,  3, 7,9,10,11

4.50

4.50

4.50

4.50

4.95

5.50

6.95

SIDE ORDERS

Tea/Coffee - Please ask your server 

Fish of the Day
Please ask your server, Gluten Free Option
Served with buttered green vegetables with
white wine Velouté Contains 3,4,7

22.00

MAIN COURSE

Gluten Free Options 



@ViennaWoodsHotel 

Treat yourself and
indulge in our Afternoon

Tea at our Glassroom 
€30  Per  Per son            

€34  With  a  Glas s  o f  Prosecco         

  

Weddings at Cork's
Vienna Woods Hotel 

S p e a k  T o  O u r

W e d d i n g

C o o r d i n a t o r  T o d a y !

  


