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BREAKFAST

TUES - FRI | 9AM-12PM

DINNER

BRUNCH

SAT & SUN | 10AM-4PM

THURS - SUN | 5.30-LATE

LUNCH

TUES - FRI | 12PM-4PM

FOR THE TABLE
Giant Green Olives €4

Breads & Dips Hummus, tomato and basil pesto €4

Italian & Irish Cured Meats €11

Smoked Almonds €3

SMALL PLATES
Carrot, blood orange, goats cheese,
hazelnut dukkah, dill

€9

Soup of the day served with Guinness
and treacle bread

€7
€9

Organic cured salmon, clementine, avocado, fennel

€10

Duck liver parfait, cranberry and pear relish, sourdough

Confit duck croquette, pear, kohlrabi, walnut

€10

Prawn skillet, garlic, chilli, smoked paprika,
fresh oregano, lemon, white wine, served with
toasted sourdough

€10

LARGE PLATES
Roast chicken, celeriac, kale, chestnut, mash, jus
Stone bass, Jerusalem artichoke, spinach,
butter bean, mussel emulsion

€18
€23

Honey glazed bacon loin, red cabbage, apple,
mash, cider jus

€19

Roasted cauliflower, grilled leeks, hummus,
spiced chick peas, smoked almond

€16

FROM THE GRILL

PIZZA
Margherita - tomato, mozzarella, basil

€12

10oz rib eye, chips, watercress, pepper sauce

€26

Parma ham, cherry tomato, mozzarella,
parmesan, rocket

€14

10oz striploin, chips, watercress, pepper sauce

€24

Goats cheese, pear, pecan, honey, truffle oil,
watercress

€13

Gubbeen chorizo, smoked cheese, tomato, basil

€14

Fennel salami, buffalo mozzarella, tomato, basil

€14

Wood fired chicken, red peppers, basil pesto,
tomato, mozzarella

€15

28 day, dry aged burger, tomato, onion relish,
cheddar, chips

€17

Honey baked ham, mushroom, red onion, mozzarella €14

SIDES

DESSERTS

Sauté courgettes, feta cheese, black olive crumb

€5.00

Chocolate and orange custard tart, orange sorbet

€7

Mashed potato

€4.50

Vanilla crème brûlée, shortbread

€7

Chips

€3.50

Champagne rhubarb, yoghurt panna cotta, pistachio

€7

Sweet potato fries, harissa mayo

€4.50

Malted barley ganache, brown butter ice cream,
pecan praline

€7

Tenderstem broccoli, chilli, almond, lemon

€4.50

Cheeseboard, pear chutney, sourdough crackers

€12

Rocket & parmesan salad

€4.50

Espresso Martini: Ketel One vodka, espresso shot,
kahlua, simple syrup

€8.50

T 01 287 71 03 | E delgany@pigeonhouse.ie
Groups of 6+ will include 10% service charge. Here at The Pigeon House we only use quality Irish Beef, Lamb,
Chicken & Pork (Higgins Family Butchers). All our Fish and Seafood is supplied by (Kish Fish).
We work with all 14 allergens on a daily basis, please notify your server if you have any allergies or intolerances.

PIGEONHOUSE.IE

