
FOOD
MENU



STARTERS
-Cork’s Garlic Bread-
Grilled garlic bread with garlic fried tomatoes

& fresh leaf parsley 69:-

-Nacho plate-
Hot cheese-grated nachos with salsa, guacamole

& sweetchili cream 65:-

-Limerick Carpaccio-
Fillet of beef carpaccio with syrup made from malt vinegar

& Guiness. Served with arugula, capers, red onion,

cherry tomato, Roasted pine nuts & basil oil  129:-

-Honeygrilled Grilled Cheese-
Grilled goat cheese on toast. With beet sauce, arugula,

tomato, red onion & leaf parsley 89:-

-Longfords̀ s Chicken Wings-
Served with Blue cheese dips, celery & carrot sticks

 10 pcs 99:- 15 pcs 129:-

-Galway cold smoked salmon-
Served on Chives Boxty (Irish Potato Cake),served with 

lemon and dill cream, salad,tomato, red onion

& cucumber 98:-

-Gratinated Toast Skagen-
Hot toast, cheese grated on sourdough bread with

Mulligan’s skagen. Served with salad, tomato,

red onion & cucumber 98:-

SIDE ORDERS
French fries, portion   35:-
Deep fried potato, portion  35:-
Mozarella Sticks, 5 pcs  35:-
Jalapeno Cheese poppers, 3 pcs 25:-
Onion rings, 3 pcs   20:-
Sweet potato strips, portion  45:-
Chicken wings, 5 pcs   69:-
Marinated olives, portion  20:-
Dipping sauces, portion  15:-
Aioli BBQ - Blue Cheese - Chipotle Mayo - Bearnaise

 -Salsa - Sweet Chili / Cream fraiche

MULLIGANS 
BURGER MENU

All our burgers are made by mince beef in the restaurant.

-Mulligans Burger-
With aioli & cheese. Served with French fries, coleslaw,
red onion, tomato, bread, salad, & cucumber 149:-

-Noble Cheese Burger-
With blue cheese cream & bacon.
Served with French fries,coleslaw, red onion,
tomato, bread, salad, & cucumber  159:-

-Kilkennys Burger-
With beer-roasted red onion, pepperjack cheese & bacon,
mustard mayonnaise, coleslaw, red onion,
tomato, salad, bread & cucumber  179:-

-Navan Vego Burger-
Vegetarian burger with aioli, vegetarian cheese, coleslaw,
Pickled red onion, tomato, salad, bread
& cucumber. Served with French fries   149:-

You can replace your french fries to
Sweet potato fries for 15: -!

MAIN COURSES
-Fish & Chips-
Classic Fish & Chips made of cod. Deep-fried in

Guinessbreading. We serve it as it should be served.

With tartar sauce, pea dip, pickled egg, lemon,

salad,red onion, tomato, cucumber & french fries 169:-

-Sir Williams Oxfilétoast-
Classic Pub disch, with beef fillet fried medium / well,

onsourdough bread, fried cherry tomatoes on skewer,

salad,red onion, cucumber. Served with

bearnaise sauce& French fries 169:-

-Baked Potatoes-
We bake the potatoes in the oven, dipped in coarse salt and 

fillthe one with Mulligan’s skagen pipe. Served withmix 

salad, cherry tomato, cucumber & red onion 129:-

- Pork fillet McCoý s-
Fried pork tenderloin with red onion marmalade, julienne 

root vegetables,murkel sauce & gorgonzola butter.

Served withdeep fried potato 179:-

-Mulligans Black and White-
with beef fillet & pork fillet, Served with truffle sauce,

bearnaise sauce, bacon roll, grilled tomato

& deep fried potato 198:-

-Troý s Gorgonzola salmon-
Gorgonzola stuffed salmon fillet grilled in oven, with

white wine sauce and toasted spinach,

Servedwith pressed potatoes 189:-

-Bagpipe Beef-
Grilled steak with roasted root vegetables, mustyred

wine sauce, cut with mushrooms, bacon and red onion.

Served with chives 169:-

-Zucchini Curragh Boat -
Stuffed zucchini toasted with goat cheese,

chili / tomato sauce & aioli. Served with

mix salad and sweet potato strips 169:-

DESSERTS
-Tullamore Irish Coffee Panacotta-
Panacotta made on the classic coffee drinkIrish Coffee, 

Served with raspberry compote& basil oil 89:-

-Vanilla Ice Cream-
3 scoops of vanilla ice cream are served with

chocolate sauce & whipped cream 55: -

-Grandpà s Deep-fried Camenbert-
with warm cloudberries, vanilla ice cream &

deep-fried parsley 79: -

-Sorbet-
2 scoops of sorbet, lime & black currant.

Served with lemon balm only 55: -

-Mà  Nessa’s Hot Apple Pie-
Hot apple pie with cinnamon made in the Irish

apple Granny smith. Served with vanilla ice cream

& whipped cream 79: -

-Maroons Brownie-
Chocolate scraper cake with cola stick. Served with

Cointreau-marinated berries & whipped cream 79: -


