
CHEF’S HOMEMADE SOUP OF THE DAY 
Served with our own homemade brown bread 

( 4,9 )  ( 1 ( wheat ) ( oats ) 4,9,14 ) 
�7 

ATLANTIC SEAFOOD & SHELLFISH CHOWDER 
 Served with our own homemade brown bread 

( 4,5,6,8,9,14 )  ( 1 ( wheat ) ( oats ) 4,9,14 ) 
�10 

SMOKY CAULIFLOWER WINGS 
Served with hummus, tomato tapenade, pickled cucumber, 

olive oil & flatbread ( 1 ( wheat ) 4,9,12 ) 
�8 

PIL PIL KING PRAWNS 
Succulent plump prawns, sautéed in homemade pil pil  

sauce with lemon & scallions, served with garlic scented 
crusty ciabatta for tearing & dipping  ( 1( wheat ) 4,5,13 ) 

Starter Size  �13 |  Main Dish With Fries �21  

HOT LOUISIANA CHICKEN WINGS 
Served with celery batons, slaw & a Cashel Blue Cheese  dip  

( 4,9,14 )   
Starter Size  �10 |  Main Dish �16  

ALFIES’S BRUSCHETTA 
Juicy cherry tomatoes, scallions, tomato tapenade, 

‘Toonsbridge’ mozzarella. Served on ciabatta bread  
( 1 ( wheat ) 4,11,13,14 ) 

�10 

GLENBEIGH FRESH MUSSELS  
With shallots, lemon grass, garlic butter, parsley 

& garlic bread 
( 1( wheat ) 4,5,14 )  

 �12 

CHOPPED CAESAR SALAD  
Cos leaves, crispy bacon, garlic croutons, Caesar 

dressing & Parmesan shavings ( 1 ( wheat ) 7,11,14 ) 
Starter Size  �11 |  Main Dish  �13 

Add Piri Piri chicken +�4 

ASHE SUPERFOOD FRUITY SALAD  
Quinoa, blueberries, pomegranate, dried cranberries, 
goji berries, toasted pumpkin seeds, pumpkin seeds, 

kumquat dressing  ( 14 )  
Starter Size  �12 |  Main Dish  �14 

Add Piri Piri chicken +�4 

BLUEBELL FALLS GOATS CHEESE 
Starter Size  �11 |  Main Dish �16  

Crispy panko breaded ‘Bluebell Falls’ goat’s cheese with 
Granny Smith apple purée, poached peach, roasted 
walnuts, mixed salad leaves from Blackhill Farm & a 
balsamic reduction ( 1( wheat ) 3 ( walnuts ) 4,11,14 ) 

STARTERS 
& SALADS 

UPGRADE YOUR FRIES?  
If you would like to upgrade your chunky 
chips or skinny fries accompliment to a 
portion of sweet potato fries just add a 

€2 supplement to your dish   

SIDES  
Chunky Chips..€4 ( 1,13 ) 

Skinny Fries..€4  ( 1,13 )  
Creamy Mash..€4 ( 4 ) 

Sweet Potato Fries..€6 ( 1,13 )  

Loaded Fries. €10  ( 1,4,7,11,14 ) 
With chorizo, spring onions, jalapeño 
peppers, garlic & chive mayo & melted 

cheddar cheese 
Red Cabbage Slaw..€3 ( 11,12 ) 

Garden Leaf Salad..€4 ( 11,12 ) 

Garlic Bread..€4 ( 1 ( wheat ) 4,11 )

 ALLERGEN GUIDE 
1.Gluten  2.Peanuts 3.Nuts 4.Milk  5.Crustaceans 6.Mollusc  7.Eggs  
8.Fish  9.Celery  10.Lupin 11.Mustard  12.Sesame Seeds  13.Soya  

14.Sulphar Dioxide  

 



TRADITIONAL FISH & CHIPS 
Golden fried Atlantic hake in a light batter with minted 

crushed peas, tartar sauce, lemon  & chunky fries 
 ( 1 ( wheat ) 7,8,11 )  

�19 

BEER BATTERED SCAMPI 
Cold water king prawns in a light tempura batter with red 

cabbage slaw & skinny fries, served with tartare sauce  
( 1 ( wheat ) 5,11,12 ) 

�19.50 

SRI LANKEN CHICKEN CURRY 
Delicious house made medium spiced coconut cream curry. 

Served with basmati rice, pomegranate raita & flat bread 
( 1 ( wheat ) 4 ) 

VEGAN/VEGETARIAN ALTERNATIVE AVAILABLE, 
PLEASE ASK YOUR SERVER 

�18  

MOZZARELLA ARANCINI 
A Sicilian classic, creamy rice, rolled in breadcrumbs & deep 

fried. Served with Piquillo pepper coulis, chilli salsa, Parmesan 
cheese & local Blackhill Farm rocket 

( 1 ( wheat ) 4,11,13 ) 
�17 

CHICKEN STIR FRY  
Wok fried chicken & vegetables tossed in a coconut, lime, 

sesame, sweet chilli & soya sauce served with udon noodles 
 & fresh spring onions. Topped with prawn crackers 

( 1 ( wheat ) 8,9,11,12,13,14 ) 
�18 

BAKED FILLET OF SALMON 
With smoked salmon, asparagus, chilli salsa & lemon 

butter sauce, served with champ potato   
( 4, 8 ) 
�20 

SEARED SEABASS FILLET  
Served with prawn veloute, ratatouille & 

creamy mashed potato 
( 4, 8 ) 
�22 

Flamed on our Josper Grill  
Spanish in origin & heating up to 500 degrees, our 
Josper grill, adds a smoky edge, charcoal flavour & 

delicious charring  from the finest embers while 
retaining the natural juicy  succulence of the meat  

Tender, full of flavour & grilled to perfection 

THE ASHE HOTEL   
066 7106300 | www.theashehotel.ie 

YOUR CHOICE OF JOSPER GRILLED STEAKS  

10OZ HEREFORD STEAK �30 
9OZ RIB STEAK �30 

Grilled to your liking and served with red onion 
jam, mushroom duxelle, peppercorn sauce or 

garlic butter. Served with twice fried 
chunky chips ( 4,9,14 ) 

ALFIE’S PURE IRISH BEEF BURGER �20 
“Tim Jones” Irish beef with crispy bacon, melted 

Brie, tomato, lettuce, fresh red onions, slaw & 
tomato relish. Served in a toasted brioche bun 

 & skinny fries ( 1 ( wheat ) 4,12,13 ) 

SPRING LAMB RACK �29 
Served with ratatouille, baked sweet potato, 

garlic jus  
( 1 ( barley ) 9, 14 )   

SUCCULENT 14OZ PORK CHOP �20 
Served with smoked cabbage, baked sweet potato 

& peppercorn sauce   ( 1 ( barley ) 4,9,14 ) 

HEREFORD STEAK OPEN SANDWICH �21 
6oz Irish striploin steak,  mushroom duxelle, 

crispy onion strings,  peppercorn sauce. Served 
on ciabatta bread with salad 
 & twice fried chunky chips 

1 ( wheat ) 4,9,11,14 )  

CAJUN SPICED CHICKEN BURGER �19 
Cajun spiced chicken breast, corn tortillas, 

chipotle bbq sauce, tomato, crushed avocado & 
cheese sauce. Served with twice fried chunky 

chips  ( 1 ( wheat ) 4,7,12 )  

MAIN DISHES   

 


