RAYNES

..... DINNER MENU -

TG

Our Starter plates are recommended for sharing or served individually as a starter.
We recommend ordering a minimum of 2 as a main meal.

(A) = Adaptable to Gluten Free

TO BEGIN

Homemade Daily Soup (A) €6.95
finished with Crisp Croutons

Served with a Selection of freshly Baked Breads.
(Celery, Milk, Wheat)

Wild Atlantic Way Seafood Chowder (A) €11.95
Ocean Fresh Fish, Atlantic Mussels, Root Vegetables
Brought together in a White Wine Velouté
Served with a selection of freshly baked breads.
(Molluscs, Crustaceans, Fish, Celery, Milk, Sulphites, Wheat)

Chicken Wings €10.95 / Sharing €16.50
Crisp Fried Irish Chicken Wings
Served with a choice of Spicy Hot or Sticky BBQ Sauce,
With Ranch Dressing,

Toasted Sesame Seeds & Crisp Celery
(Celery, Sesame, Milk, Mustard, Sulphites)

Chilli Beef Nachos (A) €10.95
Crunchy Tortilla Chips, Traditional Minced Beef Chilli,
Scallions, Chipotle Mayo, Cheddar Cheese,
Crispy Onions.
Additional Extras €1 per item -

Jalapenos, Guacamole, Sour Cream
(Wheat, Sesame, Milk)

Wild Mushroom, Thyme & Spinach
Bruschetta €12.95
Confit Garlic Ciabiatta,
Mozzarella Cheese, Soft Fried Egg

Finished with Grated Parmesan & Balsamic
(Wheat, Milk)

Irish Goat’s Cheese Flat Bread €12.95

Red Onion Marmalade, Kalamata Black Olive Tapenade,
Basil Pesto, Rocket Leaves
(Wheat, Sesame, Sulphites, Soya, Nuts)

SALADS

Baby Gem Chicken Salad (A) €13.50
Grilled Chicken Parm, Crisp Streaky Smoked
Bacon, Vine Cherry Tomato, Garlic Croutons,
Shaved Parmesan, Garlic & Herb Dressing
Main Course Option €18.50
(Wheat, Milk, Eggs, Mustard)

Smoked Salmon & Poached Prawns €16.95
Lemon Aioli, Pickled Cucumber, Marie Rose

with a Light Salad, Guinness & Treacle Bread
(Molluses, Crustaceans, Fish, Celery, Milk, Sulphites, Wheat)

SIDES
SEASONAL VEGETABLES €395
MASHED POTATO €37
PORTION OF FRIES €395
SWEET POTATO FRIES €450
SALT & CHILLI FRIES €450
BRAISED BASMATI RICE €395
SEASONAL SIDE SALAD €395
ONION RINGS €4.95

Vyoseccs Lunch

Available Daily - €35pp
Item from the Lunch menu & 4 glasses of Prosecco.

Aflerroon Jew

Our Pastry team have created a delicious menu to
keep you sweet all afternoon long.
Served in our Hotel Drawing Room.
Pre-Booking essential - €35pp

Celebrifing we Erodf

Kayne’s & Dromhall Offer a range of menus
& unrivalled service to make any occasion memorable.
Ask our team for more info.

Remember Your Food is Cooked to Order, Please allow for preparation time.
Parties of eight or more, we regret we cannot split bills.
Food Allergens / Intolerances: If you have a Food Allergen or Intolerance,
please highlight this to us prior to ordering & our team will guide you through our menu.



....... CHEF’S SELECTIONS -----

FROM THE GRILL

100z Sirloin Steak (A) €34.50
Flat Cap Mushroom, Beer Battered Onion Rings, Roast Vine Tomato, Crispy Fries.

Cracked Black Pepper & Cognac Café au Lait or Garlic Butter. (Sulphites, Milk, Wheat)

Pan Seared Supreme of Irish Chicken €23.50
Creamed Potato, Sneem Black Pudding, Green Beans, Smoked Bacon & Hennessey Chicken Velouté.
(Wheat, Milk, Sulphites, Mustard)

CURRY & BURGER

Kayne’s Yellow Vegetable Curry (A)

Spiced Curry with Coconut Milk, Blend of House Spices, Fresh Lime, Baby Pak Choi, Peppers, Courgette &
Red Onion, Braised Rice, Naan Bread, Mango Chutney. (Wheat, Sesame)

Vegan - Tofu €21.50 / Chicken €22.95 / Prawns €24.95(Crustaceans)

Half Rice / Half Fries...Add €1.50

The Brisket Burger €22.50 (A)
5oz Irish Beef Burger, Slow Cooked Whiskey BBQ Beef Brisket, Baby Gem Lettuce, Vine Tomato,
Smoked Cheddar Cheese, Garlic Mayo, Brioche Bun, & Crispy Fries (Wheat, Sulphites, Milk)

Halloumi, Roast Red Pepper & Marinated Mushroom Burger €19.50 (A)
Sundried Tomato Pesto, Baby Gem Lettuce, Plum Tomato, Brioche Bun & Crispy Fries. (Wheat, Milk, Eggs, Sulphites)
Vegan Option available

Southern Fried Spicy Buttermilk Chicken Burger €22.50
Crisp Fried Buttermilk Chicken, finished with Hot Sauce, Smoked Cheddar Cheese. Hot Honey &
Chipotle Mayo, Baby Gem Lettuce & Vine Tomato, Brioche Bun & Crispy Fries. (Wheat, Celery, Mustard, Sesame)

KAYNE’S FAVORITES

Spaghetti AL ‘Ragu’ €21.50 (A)
Traditional Beef Mince, Roast Plum Tomato & Vegetable Ragu with Fresh Spaghetti Pasta, Topped with
Burrata & Grated Parmesan. (Celery, Wheat, Milk, Sulphites)

House Fajitas (A)

Chicken €22.95/ Sweet Chilli & Lime Prawns €24.95 / Sweet Potato Falafel €21.50

Sizzling Vegetables, in our house blend of Spices & finished with Fresh Lime Juice, a side of Salsa, Guacamole,
Sour Cream, Grated Cheese. (Wheat, Milk, Sesame)

FROM THE SEA

Beer Battered Fish & Chips €23.00
Fresh Ocean Cod in a Crisp Beer Batter, Lemon, House Tartare Sauce & Crispy Fries
(Fish, Wheat, Sulphites, Mustard, Eggs)

Grilled Fillets of Seabass €24.50
Potato & Herb Croquette, Celeriac, Tomato & Vegetable Ratoutille, Basil Oil (Fish, Wheat, Milk, Sulphites, Celery)

Grilled Market Fish of the Day €24.95
Selection of Charred Mediterranean Style Vegetables, Safron Aioli, Rocket Leaves, Balsamic,
Basil & Almond Pesto. (Celery, Milk, Fish, Sulphites)



- SOMETHING SWEET -

Warm Apple & Berry Crumble €8.50
Vanilla Ice Cream, Vanilla Custard & Fresh Cream. (Mik, Egg)

Homemade Chocolate Brownie €8.50

Warm Rich Chocolate Brownie, French Vanilla Ice Cream, White Chocolate Shavings, Chocolate Sauce.
(Milk, Egg)

Passionfruit & Mango Créme Briilée (A) €8.50
Macerated Berries, Homemade Shortbread. (Mik Egg Wheat, Sulphites)

Wild Strawberry & White Chocolate Cheesecake €8.50
Layered Cheesecake with Vanilla Sponge, Topped with Wild Strawberry Jelly,
with Fresh Strawberry Ice Cream & White Chocolate Shavings. (Mik Egg Wheat)

Lemon & Raspberry Eton Mess €8.50
Raspberry Compote, Lemon Curd, Raspberry Ripple Ice Cream, Meringue & Fresh Cream. (Mik, Eggs)

Selection of Irish Artisan Cheeses €13.95
Served with Crackers, Grapes, Celery Sticks, Pickled Caramelised Walnuts & House Chutney,
(Wheat, Celery, Milk, Nuts)

BEVERAGES PRICE PROSECCO
Tea €3.50 200 ML 750 ML
Herbal Tea €3.80 BOTTLE BOTTLE
Americano €350 Bedin Prosecco €13.00
Cappucino £3.80 Frizzante (Italy), 200mls
Latte €3.80 Bedin Prosecco €36.00
Espresso €3.50 Frizzante (Italy), 750mls
Double Espresso €4.20 Furlan Prosecco €45.00
Hot Chocolate €4.50 Frizzante (Italy), 750mls
SIGNATURE REVIEW US ON
RECOMMENDATION TRIP ADVISOR
BOX "Like us? Love us?
Not sure what to choose? e Help us reach for the
These are the dishes our guests return for... stars ...

100z Irish Sirloin Steak
Chilli Beef Nachos
House Fajitas
Lemon & Raspberry Eton Mess

Please take a few
minutes to help us
improve our rankings...

From first bite to final toast, every visit tells a story....
Follow us on Instagram & tag us on @kaynesbarandbrasserie for a chance to be featured
on our pages. We'd love to see your favourite moments.
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