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DESSERTS ARLINGTON
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Traditional Apple Pie 7.50

Served with fresh cream and vanilla ice cream. (1a,3,7a,7b.8,12)

Baileys Cheesecake 7.50

Served with fruit coulis and ice cream. (1a,3,5,7a,7b,8,12)

Chocolate Brownie 7.50
Served warm with a choice of ice cream. (1a,3,5,7a,7b,8,12)

Profiteroles 7.50

Served with chocolate sauce and ice cream. (1a,3,5,7a,7b,8,12)

Selection of House Ice Cream 6.50
(1a,3,5,7a,7b,8,12)

TE/ £ND COFFEE STRONGER COFFEES 7.90
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Espresso 2.80
Americano (.m) 3.00

Cappuccino g.m 3.50 French Coffee (Brandy) za)
Latte (7a,7b) 3.50

Irish Coffee (Whiskey) ¢a.7)

Baileys Coffee (Irish Cream Liqueur) (a,7b)
Irish Tea 2.50

Herbal Teas 3.20 Calypso Coffee (Coffee Liqueur) ¢am)

Scan 10 see our full drinks menu

Email:

h info@celticnights.com
g tS Web:

www.celticnights.com
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LATE BREAKFAST
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Arlington Full Irish Breakfast 15.00

2 sausages, 2 bacon, black and white pudding, grilled tomato, mushrooms,

fried egg, beans and sautéed baby potatoes served with toast or brown soda bread.
(1a,1b,3,6,7a,7b,8,10,12)

Vegetarian Breakfast 15.00
Grilled halloumi cheese, avocado, poached eggs, hollandaise sauce, sautéed baby
potatoes, baked beans and a choice of white or granary toast. vc) (ta1b3.67a7b.8.10.12)

LIGHT BITES
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Chef’s Fresh Soup of the Day 6.00

Served with brown bread. vc) (GF) (1a,1b.3,6,7a,7b.9,10,12)

Caesar Salad Starter 8.50 Main 12.50
Baby gem lettuce, shaved Grana Padano parmesan, roasted garlic and herb
brioche croutons, crispy pancetta and Caesar dressing. (1a3.67a769.10.11,12)

Add chargrilled chicken 3.00

Chicken Wings Regular 10.00 Large 14.50
With classic hot sauce or barbecue sauce, served with Cashel Blue dipping sauce
and crunchy celery sticks. (1a1b3.6.7275.89,10,12)

Cauliflower Wings Regular 9.00 Large 12.50

Crispy cauliflower florets served with a choice of dipping sauce and vegan mayo. v
(VG) (8:9.10)

Barbecue ) (vo) (612, mango chutney v) vo) or hot sauce. (ve) (za7)

St Tolas Goats Cheese Croquets Regular 12.50 Large 14.50

Served with lambs leaf, poached scented beetroot and pomegranate salad.

S/ANDWICHES
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Wrap of the Day 8.50

Please ask your server for today’s special.

Add fries 2.00 - Add cup of soup 3.50
Toasted Special 8.50

Ham, cheddar cheese, tomato and red onion served with crisps and side salad.
(1a,3,7a,7b)

Add fries 2.00 - Add cup of soup 3.50
BLT 9.50

Bacon, lettuce, tomato and mayo served on crispy ciabatta bread. (a3727.10

Add fries 2.00 - Add cup of soup 3.50
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LUNCH SPECIALS
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Please ask your server
about our Lunch Specials

Roast of the Day 16.00

Served with seasonal vegetables, creamy mashed potato or house fries.

Pie of the Day 16.00

Served with a selection of vegetables or house fries.

MAIN PLATES
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Irish Traditional Lamb Stew 18.00

Irish lamb, root vegetables and baby potatoes slow cooked in a herb broth,
served with a puff pastry lid. (e1v3727059.12)

Gluten Free option available.

Traditional Fish and Chips 17.50

Served with house tartare sauce, green pea purée and house fries. (223467781012

The Arlington Beef Burger 17.50

8oz Irish beef burger, fried egg, bloody mary ketchup, cheddar, streaky bacon,
tomato and baby gem lettuce served on a toasted artisan brioche bun and
served with house fries. (a36727089.10.11,12)

Switch to Parmesan Fries e7ma012 2.00 extra

Arlington House Curry 16.50

Chunky roasted marinated vegetables in a spicy coconut curry with steamed rice.
(VG) (1a,2,5,6,7a,7b,8,9)

Add chicken 3.00 - Add tiger prawns ;.4 4.50

SIDES
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House Fries (. 4.50 Creamy Mashed Potato () 4.50
Sweet Potato Fries (.7a7m) 5.50 Today’s Vegetable Medley 7. 4.50
Crispy Onion Rings (a367a7) 4.50 Sautéed Onions
Parmesan Fries ¢e7ab.10,12) o0  2ndMushrooms ez “sll

Topped with grated parmesan and
served with a side of garlic mayo.

/llerdens
GF - Gluten Free. VG - Vegetarian. V - Vegan
1a Wheat, 1b Barley, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soyabeans, 7a Dairy, 7b Lactose,
8 Nuts, 9 Celery, 10 Mustard, 11 Sesame, 12 Sulphur Dioxide and Sulphites, 13 Lupin, 14 Molluscs
We use 100% Irish beef and pork. All meat is fully traceable to the farm and products. We cater for dietary requirements.




