Thank you for choosing to dine at Madliena Lodge.
We hope you enjoy this culinary experience. Both our Restaurant
and Lounge menus have been passionately put together by our
kitchen and service team, with only your enjoyment in mind.

Chicken croquettes
Spiced pulled chicken, peach barbeque sauce
€6.50
Fishcakes
Whitebait fishcakes, grilled lemon, black garlic emulsion
€6.50
Involtini (v) (gf)
Grilled aubergine & zucchini roulade, sundried tomato pesto, stracciatella di bufola
€6.50
Mac ‘n cheese (v)
Mac ‘n cheese fried balls, smoked mayo, onion ash
€6.50
Charcuterie board
Selection of artisan mortadella, speck & chorizo. Aged Parmesan,
brie & pecorino stagionato, marinated kalamatta olives, hummus & water biscuits
€20.00

Local tuna tartar
Tomato conserve & caper relish, pickled pearl onion,
toasted sourdough, dehydrated kalamatta olives
€14.00
Mussel pot (gf)
Sautéed mussels, coconut milk, fresh chillies, spring onion, lime
€10.00
Beef carpaccio
New potato chips, parmesan gel, citrus vinaigrette, leek powder
€11.00
Braised duck scotch egg
Spiced carrot chutney, wilted pak choi, roasted baby carrots
€12.50
Local burratina (v) (gf)
Sundried tomato pesto, basil, hazelnut oil, micro herb
€11.00

Acquarello risotto (gf)
Local prawn tartar, fennel, lemon, seaweed, prosecco
€18.50 / €21.50
Octopus & vine tomato ravioli
Preserved orange, kalamatta olives, capers, garlic confit
€14.00 / €17.00
Fresh cavatelli
Beef strips, chestnut mushrooms, truffle, port reduction
€16.00 / €19.00
Macaroni carbonara
Crispy local guanciale, pecorino, cured egg yolk
€13.00 / €16.00
Spaghetti di Gragnano (v)
Norma sauce, roasted eggplants, local plum tomatoes, basil, ricotta salata
€12.50 / €15.50

Beef burger
Angus beef patty, cheddar cheese, iceberg lettuce, plum tomato, triple cooked chips
€16.00
Madliena burger
Angus beef patty, onion & bacon jam, smoked scamorza cheese,
chestnut mushroom fricassee, truffle mayo, triple cooked chips
€19.00
Asian beef salad
Crispy beef, sesame seeds, spring onion, lime, honey glazed walnuts, Thai dressing
€15.00
Prawn & avocado salad (gf)
Marinated white prawns, avocado, grilled zucchini, mango & chilli dressing
€15.00
Vegan vibes salad (vgn) (v) (gf)
Marinated fennel, halloumi cheese, chickpeas, grilled local apricots, citrus dressing
€15.00

Fresh fish of the day (gf)
Local, wild fish. Please ask your sever for selection & cooking suggestions
market price
Corn-fed chicken supreme
Porcini mushroom puree, polenta cake, grilled sweet corn
€22.00
Local pork cutlet
Charred apple puree, spicy sausage spelt, caramelised onions
€20.00
Saddle of rabbit
Wrapped in speck, summer beans, garlic confit, rosemary jus
€27.50
300g grilled beef rib-eye
Onion soubise, braised leek orzo, crispy onions, jus
€28.50
Sharing meat board (for two)
750g beef tagliata, homemade beef & thyme sausage, rum & mustard sauce
€59.00
Roasted aubergines (vgn) (v) (gf)
Trio of quinoa, baby spinach, romesco sauce
€19.50
(main course dishes are served with roasted local potatoes)
Side Dishes:
Grilled local summer vegetables €4.50 | Mixed seasonal salad €3.50
Triple cooked chips, salt & vinegar powder €3.50 | Sweet potato fries, smoked paprika €4.00
Peppercorn sauce or mushroom sauce €3.00

