
R E S T A U R A N T



SOUPS &
SANDWICHES

HOT PLATES

S O U P  O F  T H E  DAY  |  € 8
Served with Salted Irish Butter
& Homemade Soda Bread (1w,3,7)

I M P E R I A L  C L U B
S A N D W I C H  |  € 1 5
Toasted Triple Decker Sandwich
with Cheese, Crispy Bacon, Chicken,
Cos Lettuce, Tomato with a side of
Chunky Fries (1w,3,7)

C O RO N AT I O N  C H I C K E N
S A N D W I C H  |  € 1 6 . 5 0
Succulent Chicken in a Rich and
Spiced Curry Mayo with Sweet
Raisins, Crunchy Almonds & Fresh
Herbs, served toasted with a side
of Chunky Fries (1w,3,7,8,10,12)

I M P E R I A L  TOA S T E D
S P E C I A L  |  € 1 5
Toasted Sourdough Sandwich with
Ham, Cheese, Tomatoes, Red Onion
& Mustard, with a side of
Chunky Fries (1w,3,7,12)

S C A M P I  L I N G U I N E
W I T H  C O D  C RO W N  |  € 2 4
Scampi, Grilled Cod Crown &
Baby Spinach in a Créme Sauce
(2,4,7,12)

T E R I YA K I  A N D
H O I S I N  S A L M O N  |  € 2 4 . 5 0
Served with Savoury Rice,
Fresh Vegetables & drizzled with 
our Teriyaki and Hoisin Sauce
(1w,4,6,11,12)

G O L D E N  F R I E D  B E E R
B AT T E R E D  F I S H  |  € 2 0
Beer Battered Golden Fried
Cod served with Chunky Fries,
Mushy Peas, Tartar Sauce
& Lemon (1w,3,7,12)

S LO W  ROA S T E D
B E E F  W E L L I N G TO N  |  € 2 5
A Succulent Featherblade of Beef,
wrapped in Spinach, Dijon Mustard
& Puff Pastry. Served with a velvety
Red Wine Jus, Buttered Mash &
Seasonal Vegetables (1w,3,7,9,12)

T H A I  G R E E N  C U R R Y  |  € 1 8
A Fragrant & Creamy Coconut 
based Curry with Dukkah
(1w,6,7,8,11,12)

A D D  C H I C K E N  |  € 3
A D D  P R AW N S  (2) |  € 4

A L L E RG E N  I N F O R M AT I O N  Whilst we will do all we can to accomodate guests with food intolernaces and allergies, we are unable to 
guarantee that dishes will be completely allergen free. Please let us know if you suffer from allergies or have special dietary requirements.
GF Gluten Free | 1w Wheat | 1b Barley | 1o Oats | 1r Rye | 2 Crustaceans | 3 Eggs | 4 Fish | 5 Peanut | 6 Soybean | 7 Milk | 8a Almond |
8b Brazil | 8c Cashew | 8ch Chestnut | 8h Hazelnut | 8m Macademia | 8pc Pecan | 8pn Pinenut | 8ps Pistachio | 8w Walnut | 9 Celery | 
10 Mustard |11  Sesame Seeds | 12 Sulphur | 13 Lupin | Molluscs

I M P E R I A L  B E E F  B U RG E R  |  € 1 9
Served on a Seeded Brioche Bun with 
Relish, Salad & Side of Chunky Fries (1w,3,7,11,12)

I M P E R I A L  C H I C K E N  B U RG E R  |  € 2 0
Served on a Seeded Brioche Bun with 
Relish, Salad & Side of Chunky Fries (1w,3,7,11,12)

P O RC I N I  &  PA N C E T TA
S T U F F E D  C H I C K E N  |  € 2 3
Slow Roasted Chicken wrapped in
Smoked Bacon & stuffed with Porcini
& Pancetta, served with Buttered Mash,
Seasonal Vegetables, Asparagus &
Porcini Sauce (1w,3,7,12)

H A L LO U M I  C A E S A R  S A L A D  |  € 1 9 . 5 0
Parmesan & Roasted Halloumi, Egg,
Chicken, Bacon, Warm Croutons,
Baby Gem Lettuce & Caesar Dressing (1w,3,7)

R I G ATO N I  A M AT R I C I A N A  |  € 2 0
Rigatoni tossed in a Slow Roasted 
Tomato Sauce with Smoked Pancetta 
& Pecorino Romano (1w,7,12)(GF Available)

M E D I T E R R A N E A N  A R R A B I ATA  |  € 1 9
Spicy Penne Pasta in a Rich Tomato Sauce,
infused with Garlic, Chilli, Kalamata Olives
& Sundried Tomatoes (1w,7,12)(GF Available)

DESSERTS

LUNCH MENU

VA N I L L A  PA N N A  C OT TA  |  € 9 . 5 0
Served with Mango & Passion Fruit Jelly,
Mango Compote, Coconut Sable &
Mango Gel (1w,3,7)

M E R I N G U E  M I L L E  F E U I L L E  |  € 9 . 5 0
With Poached Rhubarb, Vanilla Custard &
Honey Chantilly Cream (3,7)

F E R R E RO  RO C H E R  É C L A I R  |  € 9 . 5 0
Served with Hazelnut Whipped Mousse,
Hazelnut Caramel, Chocolate Glaze & a
Rich Chocolate Sauce (1w,3,7,8h)

A P P L E  TA RT  TAT I N  |  € 9 . 5 0
Apple Tatin with a Sable Base & Caramel
Mousse, served with a Caramel Glaze &
Vanilla Pain de Gênes (1w,3,7,8a)

C H O C O L AT E  O R A N G E
B RO W N I E  |  € 9 . 5 0
With Belgian Chocolate Ganache,
Blood Orange Curd & Espresso
Ice Cream (3,7)

CLASSIC
COCKTAILS

I M P E R I A L  B R A M B L E  |  € 1 4
Maharani Gin, Pressed Apple Juice,
Blackberry Syrup, Lemon, Soda Top

N E G RO N I  |  € 1 6
Method & Madness Gin, Campari,
Valentia Island Vermouth

R E D B R E A S T  O L D  FA S H I O N E D  |  € 1 7
Redbreast 12, Seasonal Syrup,
Angostura, Peach

A P E RO L  S P R I T Z  |  € 1 6
Aperol, Prosecco, Soda, Orange

R E S T A U R A N T

SPA & HOTEL
VOUCHERS

Make every occasion unforgettable with 
a gift voucher from The Imperial Hotel. 
Whether it's Christmas, Mother's Day, 

Father's Day, Valentine's Day, or a 
special birthday, our vouchers offer 

the perfect way to show your 
loved ones how much you care.


