








CAROL DOLLERY [ Pastry Chef ]

Pastry Chef Carol Dollery followed completion of her
studies at Kevin St. Dublin with a number of years
working in Ireland’s finest hotels—including the U2
owned Clarence Hotel, Dublin and the John Rocca
designed Morrison Hotel. She also completed a
Master’s class in Sugarcraft at the acclaimed Squires
Kitchen in Surrey, Kent, U.K.

Carol has been the pastry chef at The Lodge at Doonbeg
since 2005 with a brief sojourn spent discovering breads
and spice-infused chutneys from around the world.
These experiences and flavours are evident in the
Doonbeg Chutneys and the artisan breads which are
baked daily.

Each dessert Carol creates is a study in perfect texture and
flavour, achieved through modern culinary techniques.

What is the best thing about her delicious desserts?
Each is both decadent and divine.
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DARBY'S [ to go or for delivery ] Noon — 10pm

Enjoy a chef-prepared gourmet lunch, dinner, dessert, or a late-night snack.

BEEF [ locally raised, grazed, and braised ]

Pat Montgomery has been
supplying top quality meat
to The Lodge at Doonbeg for
more than four years.

The Montgomery family
have been farming just

5 miles from The Lodge
for generations, a tradition
Pat has continued since
taking over the farm more
than 21 years ago.

A proud member of Felie
Foods, Montgomery’s entire
herd of Limousine, Aberdeen
Angus and Hereford are
naturally farmed and grass-
fed. Montgomery’s “Gate

to Plate” attention to detail
guarantees the highest
standards for our chefs and
a consistently exquisite
experience for our guests.

Soup and Salads
Soup of the Day €6.50
served with homemade brown bread
Darby’s Seafood Chowder €7.00
Classic Caesar Salad €10.50
served with bacon, croutons, Parmesan cheese,
and Doonbeg Caesar dressing

with grilled chicken €2 extra

with Atlantic shrimp €4 extra
Mesclun Field Green Salad €8.50
served with crumbled Cashel Blue cheese,
black olives, and shaved pear

Sandwiches and Main Course

Rare Roast Beef €9.50

roast prime beef, hard boiled free-range egg, lettuce,

tomato, and horseradish mayo on brown bread

Atlantic Shrimp €10.50

Atlantic shrimp cocktail, lettuce, and tomato

on brown bread

Chicken Club Sandwich €13.00

grilled chicken breast, streaky bacon, tomato,

cheese, lettuce, and avocado aioli

Traditional Fish & Chips €17.50

beer battered fish, chips, crushed peas, and

homemade tartar sauce

100% Irish Beef Burger €14.50

served with lettuce, tomato, and sautéed onions
bacon, Cashel Blue cheese, Dubliner cheddar,
sautéed mushrooms are 50 cents extra each

Desserts

Traditional Tiramisu and Biscotti €8.00
Irish Artisan Cheese Platter €8.00
Sticky Toffee Pudding €8.00

Press the Room Service button on your phone to order
If you prefer delivery, a €10 charge will apply




FISH [ we’re finicky about freshness |

Local fish supplier Charlie
Sexton has fished the waters
off the coast of Doonbeg

for the past 25 years. The
Atlantic off our shoreline is
home to Hake, Cod, Monkfish,
and Ray—all popular dishes
at Doonbeg. Executive Chef
Wade Murphy keeps in
continuous contact with
Charlie to ensure only the
freshest fish are delivered
to and served at Doonbeg.
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LATE NIGHT [ selections ] 11pm — 7am

Enjoy a chef-prepared gourmet late-night snack.

Soup, Salads, and Sandwiches

Seafood Chowder €6.50

fresh local seafood poached in a creamy velouté
Soup of the Day €6.00

served with homemade brown bread

Classic Caesar Salad €10.00

served with bacon, croutons, Parmesan cheese,
and Doonbeg Caesar dressing

Tuna Salad Wrap €10.00

served with white cheddar, lettuce, and tomato
Doonbeg Toastie €8.00

your choice of ham, chicken, bacon, tomatoes, onion,
cheddar, or Cashel Blue cheese

Press the Room Service button on your phone to order
If you prefer delivery, a €5 charge will apply

MOVIE TIME [ is snack time ] All Day

Movie Pack For 2

Price per pack €17.00
Buttered or Salted Popcorn
Kettle Crisps and Jellies
Organic Ice Cream

Soft Drinks of Your Choice

Press the Room Service button on your phone to order
If you prefer delivery, a €5 charge will apply

MUST SEE [ Irish movies |

The Secret of Roan Inish > 1 hour 43 minutes > PG
Cinderella Man > 2 hours 24 minutes > PG-13

Wind that Shakes the Barley > 2 hours 7 minutes > PG-13
In Bruges > 1 hour 47 minutes > R

My Left Foot > 1 hour 43 minutes > R

The Commitments > 1 hour 56 minutes > R

Waking Ned Devine > 1 hour 43 minutes > R




12 COTTAGE CUISINE

PICNIC [ lunches ] Order one day in advance

Lunch Baskets

Norman’s Bag €20.00 per person
Sandwich Selection

Fresh Fruit

Homemade Potato Chips
Energising Bar

Mineral Water

Soft Drink

Bay Side Light Lunch €30.00 per person

Sandwich Selection
PICNIC [ pick your provisions and your place ] Caesar Salad
Potato and Smoked Bacon Salad

Artisan Cheese and Homemade Chutney Platter

Choose your favorite Fresh Fruit
picnic lunch and venture Handmade Chocolates
out for the day at one of Mineral Water
these recommended sites: Half Bottle of Doonbeg House Red or White Wine
> The beach at Doonbeg West Clare Platter €40.00 per person
> The Burren Selection of Homemade Breads
> Cliffs of Moher Cold Meat, Fish, and Shellfish Platter
> Lahinch Selection of Organic Salads
> Loophead Peninsula Artisan Cheese and Homemade Chutney Platter
Selection of Carol’s Bite-size Desserts
Fresh Fruit

Handmade Chocolates
Mineral Water
Half Bottle of Doonbeg House Red or White Wine

Classic Links Basket €60.00 per person

[ in an easy-to-carry bag |

Shellfish Platter of Prawns, Oysters, Liscannor Crab,
and Lobster

Cold Meat, Foie Gras, and Crisp Bread Platter

Selection of Salads and Breads

Artisan Cheese and Homemade Chutney Platter

Selection of Desserts, Chocolates, and Pastries

Wexford Seasonal Fruit Platter

Mineral Water

Half Bottle of Champagne




NATURAL NECTAR [ from our backyard ]

Based in a little juice
factory at the foot of the
Galtees in Co. Limerick,
Wild Orchard produces
100% natural fruit juices
and smoothies. Wild
Orchard never has and
never will use artificial
colourings, concentrates
or preservatives. Wild
Orchard is Irish and
proud of it. That’s why
they promote homegrown
suppliers and give back
to the local community
as much as possible.
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START YOUR DAY [ your way ] 7am - I1am

Get all the pre-prepared ingredients and cook your meal at your leisure.

Breakfast Ingredient Options

€12.00 per person (2 person minimum)

Locally Sourced Irish Breakfast Meats:
Pork Sausages
Back Bacon Rashers
Black and White Pudding
Fresh Produce:
Vine-ripened Plum Tomatoes
Irish Flat Field Mushrooms
Choice from 3 Cereals:
Cornflakes
Homemade Granola and Dried Fruits
Organic Irish Oatmeal and Soaked Raisins
Flavoured Natural Yoghurts
Breads for Toasting
Doonbeg Jams and Preserves
Wild Orchard Juices

Press the Room Service button on your phone to order
If you prefer delivery, a €10 charge will apply

FOR THE YOUNG [ of all ages ] Noon - 10pm

Get all the pre-prepared ingredients and cook your meal at your leisure.

Dishes accompanied with sauces and dips

Oven-ready Cheese and Tomato Pizza €3.50
Oven-ready Asian Spiced Chicken Wings €4.00
100% Ground Irish Beef Burger 150g €4.00
Crisp Breaded Fish or Chicken Goujons €4.00
Oven-ready Fries €2.00

Press the Room Service button on your phone to order
If you prefer delivery, a €5 charge will apply




SMOKED [ with award-winning flavour ]

|

2 b U e

The Burren Smokehouse
is a family-run business
established in 1989 by
Birgitta and Peter Curtin.

They carefully source
quality raw materials direct
from the wild west coast

of Ireland to produce their
award-winning specialties
like Burren’s Hot Smoked
Organic Salmon with Honey,
Lemon & Dill—winner of

2 Gold Medals at the
prestigious Great Taste
Awards, 2010.
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HOME-COOKED [ gourmet meals | Noon - 10pm

Get all the pre-prepared ingredients and cook your meal at your leisure.

Starters [ per person ]

All served with homemade bread and condiments
Soup of the Day €5.00

Classic Prawn Cocktail €9.00

Seasonal Greens with Aged Balsamic €5.50
Smoked Salmon Platter €9.00

Bluebell Fall’s Goat Cheese Salad €7.50

Tomato, Buffalo Mozzarella, and Basil Salad €7.50

Main Course
Smoked and Fresh Seafood Pie,
White Wine, and Herb Velouté €14.00
Strips of Beef Stroganoff,
Sour Cream, and Tarragon €13.50
Thai Green Chicken Curry, Coriander Naan €14.00
“Links Cottage” Pie, Potato, and Herb Crust €13.50
Braised Lamb Shanks,
Borlotti Beans, and Chorizo €17.50
Wild Mushroom and Herb Risotto with
Parmesan Cheese €14.50

Accompaniments

Minted Baby Potatoes €3.50
Basmati Rice €3.50

Baked Rooster Potatoes €3.50
Seasonal Market Vegetables €3.50
Citrus and Herb Couscous €3.50

Desserts

Oat Crusted Apple and Sultana Crumble €5.50
Lemon Meringue Pie €5.50

Chocolate and Hazelnut Brownie €5.50
Seasonal Eton Mess €5.50

Fresh Fruit Salad with Vanilla Syrup €5.50
Valrhona Chocolate Marquise €5.50

Press the Room Service button on your phone to order
pre-made meals. If you prefer delivery, a €10 charge will apply.
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BARBEQUE [ do-it-yourself ] Noon - 9pm

Host your own barbeque. We’ll supply all the gourmet ingredients and
equipment, you supply the grilling, the guests, and the fun.

West Clare Beef

All served with your choice of Moroccan Spice Rub,
Asian Marinade, Barbeque Sauce, or Garlic and Herb Butter
Irish Angus Beef Fillet 170g €8.00

Premium Beef Striploin 180g €6.50

Centre Cut Rib-Eye 170g €8.25

100% Ground Irish Beef Burger 225g €5.00

100% Ground Burren Lamb Burger 225g €6.50
Free Range Pork Loin Chops 200g €3.50

Kelly’s Pork and Herb Sausages (8 per kg) €7.50
Lemon, Thyme, and Garlic Chicken Skewers €5.00

Sides

Galway Red Rooster Potato — Oven-ready €2.00
Buttered Corn on the Cob - Oven-ready €3.00
Baby Potato, Crisp Bacon, and Scallion Salad €1.50
Carrot and Cabbage Coleslaw €1.50
Mediterranean Vegetable Pasta Salad €1.50

Mixed Organic Greens €1.50

Desserts

Maple-Baked Pineapple €2.50

Marshmallow and Chocolate-filled Bananas €1.50
Barbeque Glazed Fruit Kebabs €1.50

Selection of Gourmet Ice Creams €3.60

Press the Room Service button on your phone to order
If you prefer delivery, a €10 charge will apply

BARBEQUE [ tips ]

If you choose the Asian Marinade, it’s best to let meat
soak overnight for enhanced flavour. Be sure to start
your charcoal about 40 minutes in advance of cooking.
The coals will need to be white for best searing and
cook time.




DRINKS [ for the fridge ]

Soft Drinks

Individual - Bottles

Coke €2.70

Diet Coke €2.70

Seven Up €2.70

Diet Seven Up €2.70
Mixers €1.50

Selection of Juices €3.00

Beers

Individual - Bottles and Cans
Guinness €4.20

Heineken €4.00

Miller Genuine Draft €4.50
Budweiser €4.45

Corona €4.50

Coors €4.45

Bulmers small €4.65 large €5.25

Six Packs
Guinness €20.00
Heineken €16.00

Buckets of Beer on Ice
Choice of 12 €40.00
Choice of 16 €53.00
Choice of 24 €75.00

Kegs — Including Tap and Cooler
Guinness 50L €375.00
Smithwicks 30L €240.00
Smithwicks 50L €375.00
Budweiser 30L €250.00
Budweiser 50L €375.00
Carlsberg 30L €250.00
Carlsberg 50L €375.00

Press the Room Service button on your phone to order
If you prefer delivery, a €5 charge will apply




DRINKS [ for the cupboard ]

Red Wine

Bottles

Coétes Du Rhone 2007 €23.00

Beringer Cabernet Sauvignon 2009 €24.00
Viognier Mendoza 2008 €28.00

Half Bottles

Chéteau Le Prade Merlot 2009 €15.00

Fluerie — Domaine Roche Guillon 2003 €22.00
Viognier Mendoza 2008 €28.00

White Wine

Bottles

San Giorgio Pinot Grigio 2009 €20.00

Honore De Beritcot Sauvignon Blanc 2009 €23.00
Domaine Grauzan Chardonnay 2009 €24.00

Half Bottles
Choteau La Freynelle 2005 €15.00
Chateau Turcaud Entre-Deux-Mers 2005 €15.00

Spirits

Bottles 700 ml

Smirnoff €50.00

Grey Goose €100.00
Cork Dry Gin €55.00
Bombay Sapphire €55.00
Jameson €50.00
McCallan €110.00
Baileys €36.00
Hennessy €65.00
Courvoisier V.S. €70.00

Mini Bottle
Smirnoff €3.50
Cork Dry Gin €3.50
Jameson €3.50
Baileys €3.00
Hennessy €4.00

Press the Room Service button on your phone to order
If you prefer delivery, a €10 charge will apply
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