“Welcoming all men and women of good will,

whether for a moment...or for hours”

Hugh O’Lunney, Swanlinbar, Co.Cavan
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Traditional Favorites

Fish & Chips 18.95
Crispy fried beer-battered cod with
French fries & homemade tartar sauce

Corned Beef Rueben 16.95

Sliced tender corned beef on rye
bread, grilled with sauerkraut, Russian
dressing & melted Swiss cheese served
French fries or cole slaw

Shepherd’s Pie 18.95

Seasoned blend of ground beef and minced
lamb, celery, carrots, onions and fresh herbs
with rich brown sauce, baked with a mashed

potato crown, topped with peas

Bangers & Mash 15.95

Irish style sausages with fresh mashed
potatoes, sauteed onions and gravy

Chicken Curry with Rice 17.95
Spicy curry sauce & onions, over Basmati
rice sprinkled with peas, served with a side

of mango chutney

Chicken Pot Pie 17.95
Chunks of white meat chicken stewed with
peas, carrots, onions & celery in a light creamy
white wine sauce, topped with a puff pastry

Traditional Irish Breakfast 16.95
Bangers, rashers, “batchelors” baked beans,
eggs, grilled tomato black & white pudding
and French fries, served with toast

(daily, until 4pm)

Chicken Francaise 18.95
Chicken tenders dipped in egg batter then

sautéed with a lemon butter white wine
sauce, served with mashed Idaho potatoes
and seasonal vegetables

O’Lunney’s Irish Beef Stew 18.95
Tender beef slowly cooked with Guinness Irish Stout,
fresh herbs, celery, carrots, onions, potatoes & peas
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Seafood FRETSTITT

Catch of the Day

based on market price
Please ask your server about our

O’Lunney’s daily specials!

O’Lunney’s Crab Cakes 28.95
Pan seared crab cakes loaded with crabmeat
over our black bean & corn salsa, served with
mashed potatoes

Grilled Atlantic Salmon

with Lobster Ravioli 25.95
served with sautéed asparagus & lobster ravioli,
diced Roma tomatoes, finished with a lemon
caper beurre blanc sauce

Grilled Shrimp & Goat Cheese Salad 24.95
Sliced apples, mixed baby greens, dried
cranberries, toasted almonds, cherry tomatoes
and cucumbers, with raspberry vinaigrette

& Go Raibh Mile Maith Agat <)




