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The Brock Inn Phone: 01 834 2216 * email: thebrockinn@gmail.com

STARTERSHEEE

Soup of the Evening €4.95

Seafood Chowder €6.95

Brock Fish Cake €7.95
Crusted fish cake on seasonal wilted greens with
lemon Aioli.

Cajun Chicken Goujons €7.95
encased in a light eastern tempura butter served
with a thai chilli dip.

Spring Rolls

Chicken & Cheddar Cheese with barbeque
mayonnaise.

€7.95

Classic Caesar Salad €7.95
with crispy bacon, garlic croutons & parmessan
shavings.

Crostini of Egg Mayonnaise €6.95
with organic baby leaf, bacon & red onion, with a
tomato dressing.

0Oak Smoked Salmon & Boston Prawns €9.95
on wholemeal brown bread with pickled red onions,
rocket salad & marie rose dressing.

Warm Thai Beef Salad €7.95

with crispy noodles and sweet chilli sauce.

Deep Fried Brie €7.95
with organic baby leaf salad & raspberry vinaigrette.

Breakfast Served: Monday to Sunday: 8.30am-12pm
Lunch Served: Monday to Saturday: 12pm-3pm
Dinner Served: Mon-Sat: 3pm-9pm, Sun: 12pm-9pm

Golden Crusted Garlic Mushrooms €7.95

with garlic dipping mayonnaise.

Boston Prawn Cocktail €8.95
Prawns with shredded Iceberg lettuce & marie
rose sauce, served in a crispy filo basket with
brown bread.

Crispy Chicken Wings €7.95

with Franks hot sauce or BBQ sauce.

Sicilian Style Garlic Bread €5.95
with vine tomato, mozzarella & pesto essence.

M_ All our beef products are Irish & are sourced from quality assured local producers

STEAKS & BURGERS

80z Rib Eye Steak
140z Rib Eye Steak €26.95

120z Sirloin Steak €24.95
All our steaks are served on cheddar & scallion
mash or fries & crispy onions with your choice of
sautéed mushrooms & onions or vegetables or
side salad & choice of peppered sauce, creamy
mushroom sauce, garlic butter or homemade

gravy.

Roast Rib of Beef
served with red wine gravy.

Slow Cooked Corned Beef €14.95
The Brock Inn signature served with a classic
parsley sauce.

The Brock Burger €14.95
8 oz of Prime Irish Beef between a toasted
brioche bun. Served with Homemade

hand cut Fries & coleslaw.

Add one of the following toppings:
o Bacon & Cheese
. Lettuce, Tomato & Onion
. Sautéed Onions
. Barbeque, Tomato Relish
& French Fried Onions
o Vine Tomato, Mozarella
and French Fried Onions
U All additional toppings: €1.50

€19.95

€15.95

Pan Fried Breast of Marinated Chicken
between a toasted brioche bun. €13.95
Served with homemade hand cut fries

& coleslaw.

Add one of the following toppings:
o Bacon & Cheese
o Lettuce, Tomato & Onion
. Sautéed Onions
. Barbeque, Tomato Relish
& French Fried Onions
. Vine Tomato, Mozarella
and French Fried Onions
o All additional toppings: €1.50

SIDE ORDERS

Philly Beef Ciabatta €14.95
Sautéed beef strips with onions, melted cheddar
cheese on a toasted Garlic ciabatta with french
fries.

Brock Golfers Grill €16.95
3 bacon, 3 sausages, 2 eggs, black & white
pudding, petite steak & grilled tomato, served
with french fries.

Chefs Special Dish of the day
please ask your server for details.

€14.95

Barbeque Back Ribs €15.95
with crispy onion, rocket salad & homemade hand
cut fries.

Bangers & Mash €13.95
Jumbo pork sausages, creamed potatoes,
crispy onions, smothered in gravy.

Half Roast Boneless Duck €17.95
with creamed cabbage & bacon, croquette
potato & plum gravy.

Roast Turkey & Ham €14.95
with fresh herb & onion stuffing & traditional

gravy.

Jumbo Vegetarian Pie Puff Pastry €13.95
Mediterranean pie with tomato fondue.

Penne Pasta & Roasted Mediterranean
Vegetables €13.95
bound in a creamy pormolio sauce.

Add Chicken €2.00 extra.

| CHICKEN

Philly Chicken Ciabatta €14.95
Sautéed chicken strips with onions & melted
cheddar cheese on a toasted garlic ciabatta

with french fries.

Golden Crusted Breast of Chicken €14.95
with bacon & mozzarella glaze French fried
onions & peppered sauce.

Roast Breast of Chicken & Ham €14.95
with fresh herb & onion stuffing & traditional Gravy

Pan Fried Breast of Chicken €14.95
on lyonnaise potatoes, french fried onions &
peppered sauce.

Bouchée of Chicken €14.95
Chicken, bacon and mushroom in a white wine and
garlic cream with mozarella glaze in puff pastry.

Penne Pasta with Chicken €14.95
mushrooms & onions bound in a creamy Cajun
tomato sauce.

Chicken & Bacon Carbonara €14.95
with penne pasta & parmesan cheese.

SEAFOOD

Tempura of Haddock
with cilantro, tartare sauce & fresh lemon.

€15.95

Pan Fried Fillet of Cod
with lemon & butter on whipped champ
potato, white wine & lemon butter sauce.

€16.95

Fillet of Fresh Salmon €16.95
Cooked to your liking: poached, grilled or
baked on creamed potato & lemon fumet.

Today's Fresh Fish Special Market Prices

Please ask your server for details

Brock Crusted Fish Cakes €13.95
served with a light summer salad with lemon aoili

All of the above served with your choice of market
fresh Vegetables & Potatoes, or Chips & Salad.

€3.50
€3.50
€3.50
€3.95

Sauté Mushrooms

Sauté Onions

French Fries

French Fried Onion Rings

We have a wide variety

€3.50
€3.50
€3.95
€3.50

Vegetables of the day
Potatoes of the day
Layonaise Potatoes
Coleslaw

Side Salad

Stuffing

Spicy Wedges
Gravy/Peppered Sauce

omemade desserts prepared right here on the premises to ensure fresh

*ALLERGEN INFORMATION: 1=GLUTEN(WHEAT) 2=CRUSTACEANS 3=EGGS 4=FISH 5=PEANUTS 6=SOYBEANS 7=MILK
8=NUTS 9=CELERY 10=MUSTARD 11=SESAME 12=SULPHUR DIOXIDE/SULPHITES 13=LUPIN 14=MOLLUSCS

If You Have Any Dietary Requirements, Please Don't Hesitate To Inform Us.
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ely cri
Inay Paul Sapin *Franc

. t palate. Strawbe le with watermelg
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RED

Paulita Ca o0 Valley * Chile. F like red berries and bl 5 a soft ea g red
wine with mouth feel.

Santa Rit et n * Chile. Well re ted doesn't disappoint. D good nose and palate,
fruit mate g0¢

Domain PE€ - Merlot apin * France. £ oth, v pdied wine with dark fr

HALF BOTTLES

Paulita Sauvignon Blanc po Valley * ChilesAdlovely crisp, dry Sauvignon Blanc that is suppo al and citrus fruit
flavours.

Paulita Cabernet Merlot Maipo Valley * Chile of vibrant juicy fruits like red berries and blac is is a soft easy drinking red
wine with a delicious warming mouth feel..

QUARTER BOTTLES

Paulita Sauvignon Blanc Maipo Valley * Chile Paulita Cabernet Merlot po Valley * Chile
Santa Luisa Cabernet Sauvignon * Chile n Domain Peiriere Merlot PaulSapin * France
Blossom Hill Rosé * California Santa Luisa Sauvignon Blang * Chile

(C~ The Brock Inn

Domaine Peiriére Chardonnay Paul Spain * France
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