All our beef is of Irish origin & traceable from farm to fork

We have options for those with dietary needs or allergens - please ask

SANDWICHES

Dame Alice le Kyteler

(gluten free, coeliac, vegetarian etc.)

Choice of white or brown bread, wrap or ciabatta

Chicken & Stuffing
Tuna & Sweetcorn
Egg & Salad
Cheese, Tomato & Onion
Ham & Ballymaloe Relish
Smoked Salmon & Lettuce

DESSERTS

Hot Apple Pie
Death By Chocolate
Baileys Irish Cream Cheesecake
Homemade Banoffi Pie
Hot Sticky Toffee Pudding
Selection of Homemade Icecreams

HOT BEVERAGES

Cappuccino | Americano | Latte | Herbal Teas
Irish Coffee | Baileys Coffee| Hot Poitín

The small options from Main Menu - please ask
Pasta with options of Tomato sauce, cheese or plain,
served with garlic bread
Nuggets or Sausages or Fishfingers with either
chips or potatoes
Plain icecream with chocolate or strawberry sauce
Jelly with Icecream

Dame Alice le Kyteler, the original
owner of this Inn, was born in Kilkenny
about the year 1263. The daughter of a
Soup of the Moment - check with your waiter		
Norman banker, she was something of a
Homemade Chicken Liver Pate, Cumberland Sauce
‘sensation’ in her day.
Little Bucket of Spicy Chicken Wings
Possessing enough charm and wiles to
Garlic Bread – with or without cheese
acquire four husbands and considerable
Deep fried wedges of Brie with Raspberry Coulis
wealth. Enough in itself, one might say, to
inflame the petty jealousies of those who
eventually sought her downfall through
Warm Vegetarian Goatscheese Tartlet		
charges of witchcraft.
Warm Homemade Vegetarian Quiche - delicious vegetarian option
She was accused with various
Quinoa Salad - add Chicken for €3 extra		
‘accomplices’ and brought to trial in the
Large € Small €
year 1324 where she was condemned
all served with brown bread
to be whipped through the streets and
Chicken & Ham Platter		
afterwards burnt at the stake.
Smoked Salmon Platter		
We know that she escaped this horrible
Green Salad Bowl		
fate through the auspices of “certain of
the nobilitie” who evidently conveyed her
safely to England where she disappears
from the pages of history.
DAILY SPECIALS please ask server
Not so her unfortunate ‘accomplices’
KYTELERS TRADITIONAL IRISH STEW
especially her maid Petronella who
- Diced Lamb stew with carrot & potatoes		
suffered the full measure of this mediaeval
blood rite and were duly ‘examined’ and
BANGERS AND MASH
executed as described above.
- Local sausages served with peas and onion gravy
It is now accepted that most of the
LASAGNA AL FORNO
charges Dame Alice was accused of
- Layers of minced beef, pasta & white sauce with cheese topping
were ‘trumped up’ by various enemies
BREADED FILLET OF CHICKEN
as “Merry Widows” are want to
- With choice of sauce
acquire. That her house was a place
HOT CHICKEN & HAM VOL-AU-VENT
of ‘merrymaking and good cheer’ is
- Kytelers favourite with salad & fries
beyond doubt and today Kyteler’s Inn
has reverted to its old ways.
FISH & CHIPS WITH PEAS
Here you can sup and eat with the
- Deep fried fillet of Plaice
choicest of fresh, home-made foods,
SMOKED HADDOCK & SALMON FISHCAKES		
and quality wines and beers to suit the
- Tasty mix with sweet Chilli Sauce
‘most jaded of appetites’. Music and
WARM CAJUN CHICKEN SALAD
merrymaking ring again through the old
- With garlic bread, parmesan cheese and honey & lime dressing
arches and rafters which were old when
BOOKMAKERS SANDWICH
Columbus discovered America.

SMALL BITES

HEALTHY OPTIONS
SALAD PLATTERS

MAIN COURSE

- 4oz Sirloin on ciabatta with mushrooms, onions & chips

Please note that we do not split bills.
A sharing charge applies for an extra plate
or request to share.

www.kytelersinn.com

PRIME GRILLED SIRLOIN STEAK
- Served with sauté onions, mushrooms, chips

8oz

SAUCES
Garlic butter, sweet & sour, blackpepper, gravy & coeliac gravy
Extra side orders 		

Subject to availability

