
We are committed to using only the best in local produce. Origin of Meat = 100% Irish. 

Traveller Choice Award Winner since 2011
Ballylifn Lodge & Spa Awarded every year since 2015

Awarded every year since 2015

Ireland's most northerly 4* Hotel 

SUNDAY LUNCH MENU



SUNDAY LUNCH MENU
STARTERS

MAINS

DESSERTS

Celery Gluten Crustaceans Eggs Fish Lupin Milk Mollusc Mustard Nuts Peanuts Sesame Seeds  

Soya  Sulphur Dioxide

Allergens 

Gluten Free Option Available (Sides & Dips Allergens – Please ask your Server) 

1 2 3 4 5 6 7 8 9 10 11 12

13 14 GF V Vegan Options

BRAISED DAUBE OF BEEF 
buttered cabbage and bacon with Yorkshire pudding & gravy 

ROAST STUFFED TURKEY & HAM 
roast potato & gravy 

ESCALOPE OF CHICKEN 
tobacco onions & peppercorn sauce

FILLET OF SALMON 
champ potato, white wine sauce, €3 supplement 

CRANBERRY & BRIE NUT ROAST 

SOUP OF THE DAY 
with freshly baked bread roll 

DUO OF MELON 
raspberry sorbet & berry compote 

SPICY CHICKEN STRIPS 
with BBQ sauce

SPICY CHILLI BEEF NACHOS 
melted cheese, sour cream 

VOL AU VENT 
�lled with chicken & ham in a mushroom cream sauce

APPLE SPONGE 
hot custard, vanilla ice-cream

CHEESECAKE OF THE DAY

CRUNCHIE MUNCHIE

SELECTION OF ICE-CREAM 

1 Course €18.95  |  2 Courses €22.95  |  3 Courses €26.95

10

V

with dairy-free ice-cream
9

creamed potatoes and seasonal vegetables

flake, malteasers, crunchie pieces, 
vanilla ice-cream, toffee sauce

ALL DESSERTS COME WITH FRESH CREAM 

RASPBERRY ALMOND TART

On take away menu you didnt take out the 
cookie therefor the raspberry tart is not in 
the box as doesnt fit 

Also the take away menu the word for the 
vegetarian curry wasnt changed 

Can you add rice into bar menu side orders 

The raspberry and almond tart in sunday 
lunch menu is a different text colour 


