DINNER MENU

Entrees

Selection of Garlic Breads —Toasted garlic french baguettes
topped with mozzarella, basil pesto & sun-dried tomato pesto V

Garlic Mushrooms — Mushrooms baked in a homemade garlic butter
served with crusty garlic bread V

Cajun Mushrooms — mushrooms baked in homemade chilli oil,
topped with Cajun spices and served with crusty garlic bread V

Emperor Salad - Chicken and bacon wok-fried in light soya sauce and garlic,
served over a bed of mixed leaves, crushed cashew nuts and croutons, dressed
with balsamic vinaigrette N

Blue Ridge Chicken - Breast of chicken pieces wok fried in garlic
and Cajun spices, served on a mixed leaves salad, cherry tomatoes, red onions
and diced mixed peppers, with a side of sweet chilli mayonnaise C

Prawns Pil-Pil - Lightly spiced king prawns, slow roasted in chilli oil

with garlic & fresh cut chillies served with crusty French Bread
Add Spanish Chorizo to Pil-Pil €1.10

Prawns Tempura -King prawns deep fried in a golden tempura batter
served with sweet chilli sauce C

GOUjOI’IS of Lemon Sole - deep fried in tempura batter,
served on a bed of mixed leaves, and a side of sweet chilli sauce C

Fritto Misto — Medley of mixed seafood deep fried in a golden tempura batter,
served on a bed of mixed leaves and a side of dill mayonnaise
(Seafood include: salmon, lemon sole, cod, smoked haddock, squid and prawns) C

Beef Fillet Tips - Wok fried beef fillet tips, marinated in a soy, sweet chilli
and garlic sauce, tossed with toasted sesame seeds. This is served with side salad,
a coriander, lime and ginger dip and potato of your choice

Chicken Wings — Freshly baked chicken wings with homemade

Barbeque sauce or Frank’s red hot buffalo sauce (C)

Starter
4.80

6.70

6.70

9.60

9.60

11.55

11.55

9.10

10.80

8.20

V- Suitable for vegetarians. C — Suitable for Celiac. N — May contain nuts.

Main

19.70

19.70

23.20

22.90

19.70

20.30

23.65

20.70



Pasta

eco Seafood Tagliatelle —Selection of prawns, squid, smoked
haddock, cod, salmon & lemon sole lightly cooked in a basil cream sauce
Fettucine al Salmon - Fresh cut salmon fillet pieces sautéed in an Italian
style herb and cream sauce with Fettucine pasta

Pasta Primavera - cooked with a mix of courgettes, broccoli, mange touts,
sweet corn, mushrooms, carrots, celery, peas, cauliflower and peppers

in a white wine and cream sauce V

Tagliatelle All’Arrabbiata - tagliatelle pasta tossed with mushrooms

in a rich and spicy homemade tomato sauce and topped with Grana Padana
parmesan shavings V

Tagliatelle All’Arrabbiata con Pollo -tagliatelle pasta in a rich
and spicy tomato sauce, tossed with mushrooms and tender chicken breast
pieces, and topped with parmesan shavings.

Pasta Pappardelle - Chicken breast pieces & mushrooms tossed with
pappardelle in a mixed herb cream sauce, served with salad & garlic bread

PLEASE NOTE — All pasta main courses are served with salad & garlic bread

Mains

Chicken Pavesse - Char grilled breast of chicken with a Chardonnay, cream,
basil & tomato sauce served with stir-fried vegetables & potato of your choice C
Chicken Taverna - Char grilled breast of chicken topped with a whiskey cream
& mushroom sauce served with stir-fried vegetables & potato of your choice C
Cajun Chicken - Chargrilled breast of chicken marinated in Cajun spices
topped with Pomodoro sauce served with Tagliatelle and seasonal salad

Roast Crispy Half Duck - Roast duck topped with a caramelised honey

and orange sauce served with stir-fried vegetables and potato of your choice C
eco0 Roast Half Chicken - Rubbed in a mix of eco’s herbs and mild spices,
slow roasted and served with French fries or spicy wedges and stir fry vegetables C

Chargrilled Fillets of Pork —Fillets of pork coated with cracked black & white
peppercorns topped with a light mushroom and black pepper cream sauce,
served with stir-fried vegetables & potato of your choice C

V- Suitable for vegetarians. C — Suitable for Celiac. N — May contain nuts.

Starter

10.40

9.60

8.60

6.30

9.60

8.40

Main

21.60

20.50

18.50

15.60

17.65

19.05

22.40

22.40

21.30

27.00

19.90

23.90



Eastern Twist

Madras Curry - Your choice of any of the following, served with Basmati rice or fries.
Add noodles or fried rice €2.20. Add mixed crunchy vegetables €2.20 Add tofu 2.20  Medium

Beef C 17.20
Breast of Chicken C 16.70
Vegetables C 15.80
Prawns C 18.60
Pork C 16.20
€©CO0 Special Curry (beef, pork, chicken & prawns’ combo) C 19.70

Chinese Style Satay - Your choice of any of the following, served with Basmati rice or fries.

Add noodles or fried rice €2.20. Add mixed crunchy vegetables €2.20 Medium
Beef CN 18.40
Breast of Chicken CN 16.90
Vegetables CN 16.20
Prawns CN 19.60
Pork CN 17.30
eco Special Satay (beef, pork, chicken & prawns’ combo) CN 18.40

Mediterranean Stir Fry - Your choice of any of the following,
served with Basmati rice, fries or boiled potatoes. Add noodles or fried rice €2.20

Beef CN

Breast of Chicken CN
Vegetables CNV

Prawns CN

©CO0 Special stir fry (beef, pork, chicken & prawns’ combo) CN

Steaks

Steaks - Prime Irish Beef
Steaks are served with a choice of sauce: mexican, au-poivre, garlic butter or mushroom.
Sautéed onions & mushrooms and potatoes of your choice

60z fillet C
goz fillet C
8oz rib-eye C
100z sirloin C
140z sirloin C

V- Suitable for vegetarians. C — Suitable for Celiac. N — May contain nuts.

Large
21.20
20.00
18.10
21.80
20.80

25.20

Large
22.40
21.20
19.40
23.70
22.20

24.90

22.40
21.60
18.20

23.70
23.90

24.90
30.00
23.80
24.90
31.20



Burgers

eco Homemade Burger —2x3.750z smashed chargrilled patties, black pudding,

served on a toasted brioche bap with seasonal salad, gherkins, French fries or spicy wedges.

Choice of sauces: garlic butter, black pepper sauce, mushroom sauce or Mexican sauce.
Choice of Cheese: Dubliner, Mozzarella or Red Cheddar.

Beyond Burger (Vegetarian) —beyond meat burger in a brioche bun and gherkins
served with French fries or wedges Add cheddar cheese (optional)

Beyond Burger (Vegan) —beyond meat burger in a vegan bun and gherkins,
served with French Fries or wedges. Add vegan mayonnaise and vegan cheese (optional)

Chicken Sandwich - Chargrilled breast of chicken, plain or marinated in cajun
Spices, served on a toasted brioche bap with seasonal salad & French fries or spicy wedges,
sweet chillimayo

Fish

Pan Fried Fish - Fish of the day pan-fried in extra virgin
olive oil with balsamic vinegar, red chilli flakes & capers served with stir-fried
vegetables & potatoes of your choice C

Cajun Salmon - Delice of fresh salmon marinated with Cajun spices topped
with a red wine, red onion & mango sauce served with stir-fried vegetables
& potato of your choice C

Sole al Forno - Paupiettes of sole stuffed with prawns cooked al forno in a light
white wine cream sauce, served with stir-fried vegetables & rice or potato of your choice C

Roast Fish al Forno - Fish of the day roasted with prawns in a rosemary
infused oil with vegetables & herbs, served with Hassel back potatoes C

eco Traditional Fish & Chips - Fish of the day or smoked cod cooked in a

light gluten free tempura batter served with garden peas, lemon, french fries and tartar sauce

V- Suitable for vegetarians. C — Suitable for Celiac. N — May contain nuts.

19.10

20.30

19.70

16.20

26.00

25.00

26.00

25.00

18.70



Side Orders

Potatoes

Stir Fried

Breads

Rice

Salads

Sauces

French fries

Boiled potatoes

Roast potatoes

Hassel back potatoes

Spicy wedges

Baked potato (butter or garlic butter)
Rissole (deep-fried potato)

Garlic potatoes

Cajun potatoes

Bacon & cheddar potatoes

Onions

Mushroom
Mushrooms & onions
Stir Fry Vegetables

Garlic bread

Mozzarella or cheddar bread
Basil or tomato pesto Bread
Poppadum

Basmati boiled Rice
Fried rice

Green salad
Mixed leaf salad

Curry sauce, Mexican, pepper, mushroom

3.50
3.50
3.50
3.50
3.50
3.50
3.50
3.50
3.50
4.20

4.00
4.00
4.00
4.50

4.50
4.95
4.95
2.50

3.50
4.20

495
4.95

3.50



Desserts

Rich Double Fudge Cake - Layers of chocolate sponge sandwiched
with chocolate ganache served hot or cold with a scoop of ice cream

Meringue Roulade - A gooey meringue roulade filled with fresh cream,
summer berries & seasonal fruits C

Banoffee Pie - Biscuit base topped with bananas, soft rich toffee and fresh cream

Apple Pie - Granny apple pie crust served with fresh cream or ice cream

eco Ice Creams - vanillaice-cream, served with
chocolate sauce or hot summer berries C

Fresh Strawberries (In Season) — With a choice of cream orice-cream C
Tiramisu - Italian pudding with sponge fingers,

rum and mascarpone cheese

Cheesecake - Homemade eco cheesecake set on a golden crumb biscuit base

Chocolate Brownie - Served with creamy vanilla ice cream and chocolate sauce

Daim Cake —Rich Soft Caramel laced with peanuts,
served with Vanilla Ice Cream and Chocolate Sauce. C

eco Special Dessert — Our patissier's special - please ask our staff for details

Ice-cream - side order

Lemon meringue pie - is a dessert pie consisting of a shortened pastry base
filled with lemon curd and topped with meringue

V- Suitable for vegetarians. C — Suitable for Celiac. N — May contain nuts.

FOOD ALLERGIES & INTOLERANCES

7.10

7.10

7.10

7.10

6.00

7.10

7.10

7.10

7.10

7.10

7.10

2.10

7.10

While every effort is made to cater for food allergies, please be advised that all food is prepared

in a kitchen where allergens are present.



