
 

 

 

 

 

 
 

 

   

 
 

 

  

 
 

 

  

 
 

 
 

  
 

 
 

  

 
 

 

  

 
 

 

 

 

  

 
 

 
 

 
 

 

  

 
 

 
 

 

 

  

 
 

 
 

 

  

 
 
 

 

 
 

  

 
 

 
 

 
 

  

 
 

 

 
 

  

 
 

 
 

 
 

 

 
 

 

  
 

 

 
 

 

 
 

 

  
 

 

 

  
 

 

  
 

 

  
 

  

 
 

   

 
 

   

A SPARKLING START 
TopÊfamilyÊValdoÊProseccoÊbyÊaÊglass.ÊPerfectÊtoÊsipÊandÊsavourÊwhilstÊyouÊperuseÊourÊmenu. 

STARTERS 

CHEFÕS SOUP OF THE €7.95 

DAY 
SelectionÊofÊBreadÊ(2,Ê7,Ê10,Ê11,Ê12Ê(ⓋA) 
(GFa)) 

HONEY & SOY DUCK €11.95 

SPRING ROLL 
OrganicÊSalad,ÊOrangeÊVinaigrette,ÊHoisinÊ& 
AppleÊsauceÊ(1,Ê2,Ê10,Ê11,Ê12) 

SIZZLED PIL PIL €13.95 

PRAWNS 
GarlicÊ&ÊChilliÊButter,ÊFreshÊHerbsÊ&ÊToasted 
SourdoughÊBreadÊ(2,Ê3,Ê7,Ê9,Ê10,Ê11) 
Supplement €4 on Table D’Hôte 

PINE NUT SALAD €9.95 
SweetÊmango,ÊGherkins,ÊSalad,ÊRanch 
dressingÊ&ÊParmigianoÊ(2,Ê7,Ê9,Ê10,Ê11,Ê12 
(ⓋA)Ê(GFa)) 

PANKO BREADED GOATS €10.95 

CHEESE 
BabyÊPestoÊLeafÊSalad,ÊBeetrootÊPureeÊ& 
CarrotÊCrispsÊ(1,Ê2,Ê10,Ê11) 

CHICKEN & WILD €11.95 

MUSHROOM RAGOUT 
PastryÊRing,ÊOrangeÊScentedÊOil,ÊBasilÊ& 
Sun-DriedÊTomatoÊPestoÊ(2,9,10,11,(GFa),Ⓥ) 

€8.00 

MAINÊCOURSES 

8OZ GRILLED STRIPLOIN €10.95 

OF BEEF 
CitrusÊ&ÊHoneyÊGlazedÊPrawns,ÊForest 
Mushrooms,ÊGrilledÊVineÊTomato,ÊParsnipÊ& 
CeleriacÊPuree,ÊHouseÊFriesÊ&ÊPeppercorn 
SauceÊ(2,Ê3,Ê9,Ê11,Ê12) 
Supplement €8 on Table D’Hôte 

Wine suggestion: Baron de Ley - Reserve -
Rioja €45.00 

PAN FRIED CHICKEN €25.95 

SUPREME 
StuffedÊwithÊSunÊDriedÊTomato,ÊMature 
CheddarÊ&ÊChorizoÊservedÊwithÊChivesÊ& 
OnionÊPotato,ÊGardenÊVegetablesÊ&ÊWild 
MushroomsÊSauceÊ(2,Ê9,Ê12) 

Wine suggestion: Nicolle - Chablis -
Chardonnay  €55.00 

SLOW COOKED BRAISED €26.95 

BEEF SPARERIBS 
RoastedÊOnionÊPuree,ÊHoneyÊ&ÊMustard 
GlazedÊCarrots,ÊCrispyÊOnions,ÊRedÊWineÊJus 
(2,Ê9,Ê11,Ê12) 

Wine suggestion: Nicolle - Chablis -
Chardonnay  €55.00 

ORIENTAL CONFIT OF €27.95 

DUCK 
RoastedÊCaramelizedÊCarrotÊPuree,ÊSautŽed 
ChineseÊCabbage,ÊChampÊPotatoes,ÊOrange 
SprinklesÊ&ÊJusÊ(2,Ê8,Ê9,Ê11,Ê12) 

Wine suggestion: Quinta Seara d’Ordens 
Reserva - Douro, Touriga Nacional €37.00 

LINGUINE POMODORO €24.95 

DEL FUNGO 
SlowÊRoastedÊTomatoÊSauce,ÊWildÊMushroom, 
BasilÊOil,ÊParmigianoÊ&ÊGarlicÊBreadÊ(1,Ê2,Ê9, 
10,Ê11,Ê12Ê(ⓋA)) 
Wine suggestion: Terranoble - Valle de 
Casablanca - Pinot Noir Reserve  €36.00 

RED THAI CHICKEN & €23.95 

ROASTED VEGETABLE CURRY 
Poppadom,ÊPrawnÊCrackersÊ&ÊInfused 
TurmericÊRiceÊ(3,Ê5,Ê10,Ê11,Ê12ÊÊ(GFa)Ê(ⓋA)) 
Wine suggestion: Moreau - Pays d'Oc - Pinot 
Noir  €36.00 

GARDEN MUSHROOM €22.95 

BURGER 
SesameÊBun,ÊRedÊOnions,ÊTomato,ÊMayo, 
Guacamole,ÊÊCheese,ÊChipsÊ(3,Ê5,Ê10,Ê11,Ê12Ê 
(GFa)Ê(ⓋA)) 
Wine suggestion: Il Conto Vecchio - Pinot 
Grigio delle Venezie  €34.00 

SIDES 

SKINNY FRIES 
(11A) 

€4.95 

POTATOES OF THE DAY 
2,Ê(GF) 

€4.95 

ONION RINGS 
(11A) 

€4.95 

GARDEN SALAD 
13,Ê(GF) 

€4.95 

VEGETABLES OF THE DAY 
2,Ê(GF) 

€4.95 

DESSERTS 

CARROT CAKE €9.50 
CrèmeÊCheese,ÊWalnutÊBrittle,ÊSorbet 
(1,2,10C,11A) 

CHOCOLATE MARQUISE €9.50 
HazelnutÊCrumb,ÊRaspberryÊSorbet 
(1,2,10B,11A) 

SPICED APPLE STRUDEL €9.50 
CrèmeÊFraiche,ÊCinnamonÊSugarÊ(2,11A) 

BLACK FOREST €9.50 

CHEESECAKE 
Chocolate,ÊCherryÊ&ÊVanillaÊ(1,2,9,11A) 

DESSERT OF THE DAY €9.50 

Address: Sheraton Athlone Hotel, Gleeson St, Athlone, Co. Westmeath Ireland. Tel:  +353 (0)90 645 1000 

ALLERGENS:  1 .  EGG,  2 .  MILK,  3 .  SHELL F ISH,  4.  MOLLUSCS,  5 .  F ISH,  6 .  PEANUT,  7.  SESAME,  8 .  SOY,  9.  SULPHUR DIOXIDE,  10.  NUTS,  10A.  ALMOND, 10B.  HAZELNUT,  10C.  WALNUT,  10D. 
CASHEW, 10E.  PECAN,  10F.  BRAZIL ,  10G.  P ISTACHIO,  10H.  MACADAMIA,  1 1 .  CEREALS (CONTAINING GLUTEN) :  1 1A .  WHEAT,  1 1B .  RYE,  1 1C.  BARLEY,  1 1D.  OATS,  1 1E .  SPELT,  1 1F.  KAMUT,  12 .  

CELERY 13 .  MUSTARD,  14.  LUPIN,  (GF)  GLUTEN FREE,  (GFA)  GLUTEN FREE AVAILABLE,  Ⓥ VEGETARIAN,  (Ⓥ A) VEGETARIAN AVAILABLE,  (VA)  VEGAN AVAILABLE  




