TILLY'S

~2 RESTAURANT &=

SUNDAY LUNCH MENU

(Served from 12.30-3.30pm)

STARTERS

MAIN COURSES

BAYVIEW SIGNATURE SOUP €8

Butternut Squash, Coriander and Coconut
Served with our Homemade Guinness Bread.
(MK,EG,WH,WH3,SP)

BBQ CHICKEN WINGS €10

Our in-house BBQ Wings then tossed in our sticky
BBOQ Sauce garnished with our House Dressing and
Blue Cheese Dressing. (MK,EG,WH,SP)

TIGER PRAWNS €12

5 Tiger Prawns Marinaded in a Lemon, Lime and
Coriander Dressing served on a bed of dressed
Mixed Leaf with a Thai and Chilli Lime sauce. (CS,SP)

DEEP-FRIED BRIE €12

Golden-fried Brie in a crisp breadcrumb coating
with a warm, melting centre, served with seasonal
garnish and sweet fruit compote. (MK,EG,WH,SP)

MUSSELS MARINIERE €15

Traditional Irish Mussels cooked in White Wine,
enriched at the finish with Double Cream for a
silky, aromatic Broth served with your choice of
Sourdough or Guinness Bread. (MK,CS,WH,WH3,SP)

STEAKS

All steaks come complete with
a choice of side and sauce

HOUSE 100Z SIRLOIN €38
LADIES 80Z FILLET STEAK €34

SAUCES (Extra portion of sauce - €2)
Bearnaise (EG,SP) / Pepper (M,SP) / Beef Jus (SP)

Diane (MK,SP) / Café de Paris (MK,SP,MU)
Garlic Butter (MK,SP) / Blue Cheese (MK,SU)

THAI CHICKEN CURRY €21

Tender chicken in a fragrant Thai curry with
coconut, lemongrass, ginger, garlic, and chilli,
finished with vegetables, coriander, and lime.
Served with basmati rice and naan. (MK,EG,WH,SP)

BUTTERNUT SQUASH RISOTTO €21

Slow-Roasted Butternut Squash folded through
Creamy Arborio Rice, finished with aged Parmesan,
White Wine, and a touch of Sage Butter. Served
with Parmesan Shavings, Toasted Pumpkin Seeds,

and a Drizzle of Herb Oil for balance and texture.
(MK,EG,WH,SP)

CRISPY BATTERED COD & CHIPS €23

Fresh Atlantic Cod Fillet coated in a light, golden
batter, served with house-made Chunky Chips.
Accompanied by Mushy Peas and classic Tartar
Sauce. (WH,FH,SP)

IRISH CORN-FED
CHICKEN SUPREME €25

Cheese and Spinach Stuffing nestled on top of our
Fondant with a Pickled Carrot Puree and Charred
Tender Stem Purple Broccoli finished off with a
Cream Sauce. (MK,EG,WH,SP)

PRIME IRISH SLOW ROAST BEEF €26

Locally sourced prime Beef slow roast with all the
trimming Yorkshire Pudding, Roasted Potatoes,
Seasonal Vegetables, Creamy Mashed Potatoes
with our Homemade Beef Jus. (MK,EG,WH,SP)

SIDES (Extra side portions - €6)
Chunky Chips / French Fries (SP) / Garlic Potatoes
Onion Rings (WH,SU) / Sweet Potato Fries (SP)

Seasonal Vegetables / Champ (MK,SP) / Creamy
Mash Potatoes (MK,SP) / Chilli Fries with Sour
Cream & Chives (MK,SP)

Please inform your server of any allergies or dietary requirements.

Allergens list: LP=Lupin CS =Crustaceans TN =Tree Nuts FH="Fish
PN = Peanuts EG=Eggs MS = Molluscs WH = Wheat CY =Celery
SE = Sesame SY =Soya MD = Mustard MK = Milk SP = Sulphites



