
Fresh Homemade Soup 
with house bread (gf on request) (1ab,3,7,9) (gf) €5.50

Crispy Pork Belly   
with fennel & apple slaw and homemade BBQ sauce (gf) (1ac, 12) €10.00

Seafood & Shellfish Chowder 

with house bread (gf on request)(2,4,6,7,13,14) (gf) €9.50

Spiced Chicken Wings 

Franks Hot Sauce, Cashel Blue Cheese Dip (3,7,9,10)  (gf) €9

Smoked Salmon 

dill creme fraiche, lemon gel & pickled shallots (gf)  (4,7) €12

Goat’s Cheese Salad  
delicious Irish Arsallagh goat’s cheese

 roasted organic beetroot & candied walnuts (7,8,10) (gf) €9

Served 12.30 to 9pm

LISTOWELARMS.COM

at The Writers' Bar & Conservatory

BISTRO MENU

Mains

Starters/Light Bites

Steak Burger 

prime Irish beef, toasted brioche bun, smoked streaky bacon,  
Gubbeen cheddar cheese & Ballymaloe relish (1a,3,9,10,12) (gf on request)  €17.00

Please allow 15 minutes cooking time

Vegetable Tandoori 

with spiced rice and poppadum (9,10)  (gf) €15
add chicken supreme (gf) (9,10) €17

add prawns (gf) (9,10, 4) €19 

In-house Sweet cured Bacon Chop  
Savoy cabbage, white onion puree & roast jus (7,9) (gf) €16

Baked Salmon fillet 

braised leek & tomatoes confit, creamed tarragon spaghetti (1a,3,7,9,12,4) (gf on request) €18        

Buttermilk Battered Cod Goujons 

hand-cut chips, salad, smoked garlic & lime mayonnaise(1a,4,7) €18

Pan fried Rib-Eye Steak 

pickled mushrooms, shallot jam, Béarnaise sauce (3,7,9) (gf)€25

Roast Irish Duckling

maple glazed Half Duckling, braised red cabbage, soy & ginger (9,12) (gf) €22



Served 12.30 to 9pm

at The Writers' Bar & Conservatory

Desserts

Apple & Cinnamon Crumble

Homemade Custard & Cream (1a,3,7,9,12)
 

Vanilla Creme Brulee (gf on request)

Red current compote & shortcake biscuit (1a,7,3)

Assortment of three dairy farm Ice-creams

 with toffee sauce (gf on request) (3,7) 
 

Traditional Christmas Pudding

Brandy Butter & Custard (1ab,3,6,7,12)
 

Raspberry & White Chocolate Meringue Roulade (gf) (3,7)

 

Warm Chocolate brownie 

with Vanilla ice cream (gf) (3,6,7)

€7.00

Wines by Glass
Terranoble Cabernet Sauvignon

 La Poderosa Merlot
Terranoble Sauvignon Blanc

La Fiera Pinot Grigio
 gl €6/bottle €23

 Wine List available on request

Hot Beverages
Freshly brewed Tea/Filtered Coffee €2

Freshly Ground Coffee: americano/latte/cappuccino/espresso €3
Herbal Tea selection available on request €3

Speciality Coffee: Irish Coffee/French Coffee/Baileys Coffee €7

ALERGENS: 1. Cereals containing gluten, A Wheat, B oatmeal, C barley, D rusk 2. Crustaceans 3. Eggs
4. Fish 5. Peanuts 6. Soybeans 7. Milk 8. Nuts 9. Celery 10.Mustard 11. Sesame seeds

12. Sulphur dioxide and sulphites 13. Lupin 14. Molluscs  
please note that some dishes may contain allergens, or have been prepared alongside products that
contain nuts, gluten or other allergen products. please ask your server if you are concerned about

any other food allergens

BISTRO MENU


