
Allergen List:

*Nuts & Gluten are present in our kitchen, trace
amounts may be transferred

AGF = Can Be Made Gluten Free
GF = Gluten Free

(*) = Can Be Made Dairy Free

All Dietary Requirements Catered For

(1) Gluten (1a) Wheat, (1b) Rye, (1c) Barley, (1d) Oats, 
(2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soya, 

(7) Lactose, (8a) Almonds, (8b) Walnuts, (8c) Chestnuts, 
(8d) Pine Nut, (8e) Pecan, (8f) Hazelnut, (8g) Pistachio, 

(8h) Cashew, (9) Celery, (10) Mustard, (11) Sesame Seed, 
(12) Sulphur Dioxide, (13) Lupin, (14) Molluscs.

Starters

Camilaun
Restaurant

Warm Chocolate Brownie 
(1,1A,2,3) €9.95

With  Warm Chocolate Sauce, 
Caramel Ice Cream

Cheesecake of The Day 
(1,1A,2,3,8,11) €9.95

Served With Vanilla Ice Cream

Crumble of The Day 
(1,1A,2,3,11) €9.95

Crème Anglaise, Vanilla Ice Cream

Selection of Ice Cream 
(1,1A,2,3,10) €9.95

In A Crisp Wafer Basket, Caramel Sauce

Vegan Chocolate &
Coconut Tart 

(8,10) €9.95
With A Refreshing Raspberry Sorbet 

Sweet DessertsMain Courses

Chicken Ceasar salad 
Bacon, parmesan, anchovy, croutons

1a,1b,2,3,5,11,12,13 €12.50

Goats cheese tart 
Red onion marmalade, dressed rocket,

walnut
1a,3,8a,11,13 €10.50

Prawn cocktail 
Guinness brown bread, iceberg lettuce,

pickled cucumber
1a,2,34,5,11,12,13 €14.50

Soup of the day 
Served with bread rolls

1a,3 €8.50

Ardilaun Seafood Chowder 
Salmon, hake, mussels, baby prawns,

served with Guinness brown bread
1a,1b,1d,2,3,4,5,6,11,12 €11.50

Ham hock terrine 
sourdough, piccalilli
1a, 11,12,13 €12.50

Braised beef and onion pie 
mash, greens, gravy

1a,2,3,11,12,13 €22.50

Goan vegetable curry 
sweet potato, courgette, chickpeas, basmati rice

10,11,12 €18.50

Roast chicken supreme 
fondant potato, cream of mushroom sauce

3,11,12,13 €21.50

10oz sirloin Steak 
chips, peppercorn sauce, garlic mushrooms, watercress 

3,11,12,13 €39.50

Fish n chips 
mushy peas, tartare sauce

1a,1b,2,3,5,11,12 €23.00

Baked hake 
caper crushed potato, bacon and mussel cream 

3,4,5,11,12,13 €22.50
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