
  

Wineport Lodge Sunday Lunch Menu   

                                       Two Courses €27.50                Three Courses & Tea / Coffee €39 

                                   Children’s Portions      Two Courses €10.95        Three Courses €14.95 

 

Starters 
 

Wineport soup of the day 

 

Duck confit 

lentil salad & truffle dressing 

 

Garlic & thyme marinated pork chop 

quinoa & gooseberry stuffing, port jus 

 
Clare Island salmon & herb fishcakes 

wasabi crème fraîche & tomato salsa 

 

Creamy wild mushrooms on toast 
Gruyere cheese 

 

Main Courses 
 
 

Roast rib-eye of C.R. Tormey’s dry aged Irish beef 

Roast potatoes & vegetables, Yorkshire pudding  
& red wine jus 

 

Oven roasted organic salmon fillet 

Pepper, fennel & tomato ragout,  
crushed potato 

 

Roast breast of chicken 

sauté potato, herb, garlic & lemon aioli 

 

Garlic & thyme marinated pork chop 

Quinoa & gooseberry stuffing, port jus 
 

Grilled parmesan & basil polenta  
black olive, tomato & pinenut dressing 

 

Suppliers 
Beef; tormey family farm co. westmeath.   Pork; horan’s pork butchers athlone 

glenfield rapeseed oil; birr co. offaly   Fruit & vegetables; behan’s Irishtown country market Athlone 
 

If you need information regarding food allergens in our dishes please ask a member of staff 
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Desserts 
 

Apple & cinnamon crumble 
vanilla ice-cream 

 
Dark Chocolate Tart 

Blackcurrant Sorbet 

 

Vanilla panna cotta 
Mixed berry compote, nougatine crumble 

 

Amerena cherry crème brûlée 
Almond shortbread 

 

Chocolate Brownie Sundae 

 
 

 
 

 

 

Teas 
 

Robt. Roberts luxury blend 

Earl Grey 

Peppermint 

Camomile 

Green 
 

Coffees 
 

Americano 

Cappucino 

Caffè latte 

Espresso 

Caffè mocha 

Hot chocolate 

 


