
 

Marengo’s  

Bistro  

 
 

Starters 

 
 
 

Freshly made Soup of the Evening   
Served With mini bread rolls 

 €4.95 
(Contains allergen 6 wheat (bread roll) 7, 8, 9, 12) 

 
 

Smoked Chicken Caesar Salad 

baby gem lettuce, shaved parmesan, garlic croutons, classic Caesar dressing 
Starter €8.50 

 Main    €12.50 
(Contains allergen 6 wheat, 7, 8, 9, 11 13) 

 
 

 Goats Cheese Filo Tartlet 

Pineapple salsa with a baby leaf salad & honey mustard dressing 
  (Contains allergen 6 wheat, 7, 8,9,11, 13) 

€8.50 
 

 

Ham Hock & Chicken Terrain 
Crispy egg, celeriac & pickle remoulade with honey &mustard sauce & garlic crostini 

(Contains allergen 6 wheat, 7, 8, 9, 11 13) 
€8.50 

 
 

Crispy Confit Duck Spring Rolls 
Pickled ginger with hoi sin sauce, peppers & coriander 

 (€4.00 Supplement on packages) 
(Contains allergen 6 wheat, 7, 8, 9, 11,13) 

€8.95 
 
 

Coconut Battered Soft Shell Crab 
Asian slaw with citrus infused aioli 
(€4.00 Supplement on packages) 
(contains allergen 7,8,9,11,12,13) 

€8.95 
 

 
 
 
 
 



 

 
 

 
 
 

Main Course  
 

 

 

 
28 days Aged 10oz Sirloin Steaks 

Chunky chips, crispy parsnip, sautéed garlic mushrooms & onions. 
Choice of perppercorn sauce, red-wine gravy or garlic butter 

€26.00 
 (€ 10.00 Supplement on packages) 
(Contains allergen 7, 8, 9, 12, 13) 

 
 

28 days Aged 8oz Fillet Steak 

Chunky chips, crispy parsnip, sautéed garlic mushrooms & onions 
Choice of peppercorn sauce, red wine gravy or garlic butter 

€27.00 
(€ 12.00 Supplement on packages) 
(Contains allergen 7, 8, 9, 12, 13) 

 
 
 

(Please allow 10-15 minutes for well-done steaks) 

 
 

Crispy Cider-Braised Pork Belly 

Oat crumbed Clonakilty black pudding, glazed apple, wholegrain mustard mash 
€18.95 

(Contains allergen 6 wheat 7, 8, 9, 11, 12,) 
 
 

Slow Cooked Beef Rib 

Celeriac puree, smoked bacon colcannon mash, parsnip crisp with a red wine jus 
€19.95 

(Contains allergen 7, 8, 9, 12, 13) 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 

 
 
 

Irish Roasted Chicken Supreme       
Wrapped in Serrano ham, sausage and pudding stuffing sauté baked potato  

and creamed leeks  
€18.95 

(Contains allergen 7, 8, 9, 12, 13) 
 
 
 

Garlic & Dill Baked Fillet of Salmon 

Chorizo, black olive and lemon potato cake, 
pea, bacon and kale in a creamy white wine sauce 

€19.95 
(Contains allergen 3, 7, 8, 9, 12, 13) 

 

 
All main courses served with a chef selection of 

vegetables  
 
 
 

Tortellini with Ricotta & Spinach 
 Roasted red peppers, parmesan shaving, basil pesto 

Creamy mushroom and tarragon white wine sauce, garlic bread  
€15.95 

(Contains allergen 6 wheat 7, 8, 9, 11, 12, 13) 
 
 
 
 

Sides extra €3.00 

 

 
Creamy mash 
Hand cut chips 

Mixed salad 

Sautéed mushrooms 

Sautéed onions 

Beer battered onion rings 

Herb roasted root vegetables  
(Contains allergen 6 wheat 7, 8, 9, 11, 12, 13) 

 
 
 



 
 
 
 
 

 
 

Dessert  
 
 
 
 

Banoffee&Almond Cheesecake 
Caramelized banana   

(Contain allergen 6 wheat 7, 11) 
€5.95 

 
 

Aero Mint Cheesecake 

Toffee sauce, fresh cream and candied sugar 
(Contain allergen 6 wheat 7, 11) 

€5.95 
 
 

Chefs Dessert Special of the evening please ask you waiter 

(Please ask your server for allergens) 
€5.95 

 

Warm Apple Pie 
Fresh cream, custard and hazlenut tuille  

(Contain allergen 4, hazelnut, 6, wheat, 7, 8, 11) 
€5.95 

 
 

Chocolate and Orange Pudding 

Vanilla ice-cream in a chocolate cup, brandy snap basket 
(Contain allergen 6 wheat 7, 11) 

€5.95 
 
 

Selection of Ice-Cream in a Wafer Basket 
Vanilla, Strawberry and Chocolate Ice-Cream 

(Contain allergen 5 nuts, 7, 11) 
€5.95 

 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 



 
 
 
 
 

Allergen Index  
 
 

No 1 & 2 -  Shellfish 
 
No. 3 -    Fish 
 
No. 4 -   Peanuts 
 
No. 5 -    Nuts 
 
No. 6-    Cereals containing Gluten 
 
No. 7 -    Milk / Milk Products 
 
No. 8 –    Soya 
 
No. 9-    Sulphur Dioxide 
 
No. 10 –    Sesame Seeds 
 
No. 11 –    Eggs 
 
No. 12 –    Celery & Celeriac 
 
No. 13 –    Mustard 
 
No. 14 –    Lupins 

 

 

 



 

Marengo’s  

Bistro  

 

 

 

Dear Guests,  
 
Welcome to Marengo’s Bistro, Our Head Chef 
Gary and his talented team, have created a well-
balanced and tempting new bistro menu, designed 
to satisfy any appetite with three main focuses, 
Quality, Freshness and Great Flavour.  

 
Here at Marengo’s Bistro, our aim is to provide a 
casual, relaxing environment with restaurant 
standard food. 
 


