
 

All Our Meats are of Irish Origin. We are proudly supporting the Boyne Valley Food Producers.  Please advise of any 
dietary requirements you might have. Please note traces of allergens might be present in all of our food. 

Allergen List 1-Cereals cont. Gluten, 2-Crusteaceans, 3-Eggs, 4-Fish, 5-Peanuts, 6-Soybeans, 7-Milk, 8-Nuts, 9-Celery, 10-
Mustard, 11-Sesame Seeds, 12-Sulphites, 13-Lupins, 14-Molluscs 

 

Starters 

Sticky Wings, Sesame, Chili & Soy €7 

Finger licking chicken wings, cooked with a crispy 

coating then tossed in a sticky dressing of sesame, soy, 

chili, fresh coriander and garlic.  

(1-Wheat, 6,9,11,) 

Classic Seafood Chowder with Homemade 

Soda Bread €8 

Selection of fresh seafood, gently cooked with fresh 

fennel, carrot, potato, fresh herbs and cream. Served 

with freshly baked whole meal soda bread and butter.  

(4, 1-Wheat,4, 7,9,12, 13) 

Thyme Roasted Root Vegetable Soup €5  

freshly baked, artisan bread rolls. 

( 1-Wheat,7, 9,12) 

Selection of Hummus & Bread €5 

Roasted beetroot, caramelized onion and coriander with 

chili hummus, served with crispy Sourdough croutons 

and coarse whole meal soda bread 

(1-Wheat, 7,11,12,) 

Caesar Salad €6 

Crispy cos lettuce, parmesan cheese, garlic and herb 

crouton, bacon bits, chicken fillet and classic Caesar 

dressing 

(1-Wheat, 3,4,6,7,10,12) 

Traditional Chicken & Mushroom Vol Au Vent 

€7 

Tender chicken fillet and button mushrooms cooked 

with white wine, garlic, tarragon a fresh cream. Served 

with a puff pastry vol au vent 

(1-wheat,7,9,12) 

 

 

Mains Courses 

Tender, Six-Hour Beef blade, Bourguignon €14 

Slow cooked prime Irish Beef casserole, with red wine, 

smoked bacon, baby onions and button mushroom. 

Served with creamy mashed potato and roasted roots. 

(7,9,12,) 

Nepalese Style Chicken Curry with Fragrant 
Rice €12 

A medium spiced sauce with tomato, coconut, and 

natural yogurt, tender slow cooked chicken fillet, served 

with fragrant basmati rice and a fresh crispy vegetable 

salad.  

(9,12,) 

Lamb Tagine €13 

Tender Irish Leg of lamb, cooked gently with a blend of 

aromatic spices and vegetables, served with toasted almonds, 

minted couscous and natural yogurt  

(7,8-almonds, 9,12) 

Butternut Squash & Lentil Dahl €10 

Fragrant rice and toasted naan bread. 

(1-Wheat,6,9,12) 

Mediterranean Style Seafood Ragout €12  

Fresh salmon, cod, smoked haddock mussels and 

prawns, cooked in a light plum tomato ragout, with 

Mediterranean vegetables, fresh herbs, star anise and 

saffron. Served with couscous. 

Boneless Eight-Hour Beef Rib €12 

With Southern spiced rooster wedges, ranch style sauce 

and cowboy beans  

(9,12). 
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Mains Courses cont’d  

Eight-hour Slow Cooked Irish Lamb Shank €14 

Rosemary and garlic Roasted vegetables,  

Creamy potato puree 

(7,9,12) 

 

Pizza’s 

Pizza margherita €12 

Plum Tomato & Basil Sauce & Buffalo Mozzarella 

(1-Wheat, 6,7,9,12) 

 

Pizza Pepperoni €12 

Plum Tomato & Basil Sauce, Mozzarella Cheese & Spicy 

Pepperoni 

(1-Wheat, 6,7,9,12.) 

 

Desserts  

Strawberry Frasier €6.50  

Fresh strawberry, vanilla cream, strawberry compote 

and Shortcake crumb 

(1-Wheat, 3,7), 

Baked Blueberry & Lemon Cheese Cake €6.50 

Ginger and toasted wholegrain crumb  

(1-Wheat, 3, 7). 

Mango Frangipane €6.50 

Ripe mango pieces baked with Lisa’s almond and butter 

frangipane, served with vanilla and lime double cream  

(1-Wheat, 3, 6, 7, 8-Almonds, 12). 

 

 

Desserts  

Summer Berry Tart €6.50 

Fresh Raspberry, strawberry and blueberry with crème 

diplomate, apricot napage in a short crust pastry case 

(1-Wheat, 3, 6, 7 ) 

 

Lemon Meringue Tartlet, with Vanilla Double 

Cream & Strawberry Salad €6.50 

Tangy homemade lemon curd finished with full dairy 

butter in a short crust pastry base, fresh strawberries in 

honey vanilla and lime, whipped double cream.   

(1-Wheat, 3,6, 7, 12) 

 

Gluten Free Chocolate Brownie €6.50  

Milk chocolate frosting, fresh strawberry salad  

(3, 6,7.12) 

Fairways Takeaway Menu  

Available: Thursday to Sunday 

5pm - 8.30pm 

All orders via  

Q-KANGAROO APP 


