
  

AUNTY LENA’S & THE ADARE COURTHOUSE 
 BAR, RESTAURANT & MUSEUM 

Main Street, Adare, Co. Limerick  
Tel: 061 396114 / Email: info@auntylenas.com / Web: www.auntylenas.com 

& EST 1806 

DINNER MENU 

STARTERS 
Homemade soup of the day €7.50 

served with homemade Guinness soda bread 
(1a,1b,1c,3,8,9,12)  

 
Aunty Lena’s Wild Atlantic Way  
creamy seafood chowder €13 

served with homemade Guinness soda bread 
(1a,1b,1c,2,3,4,8,9,12)  

 
Annacotty Farm Shop prime chicken wings €12 
tossed in our signature hot sauce, served with our 

Cashel blue cheese dip & celery stick (1a,3,4,8,9) 
 

Irish Castletownbere Langoustines €20 
cooked in chilli & garlic butter served with  

toasted sourdough (1a,2,8,12) 
 

Pan seared Kilkeel scallops €19.50 
 served with fennel, orange & dill salad and an orange gel 

(5,8) 
 

MAINS 

Please ask your server for  
TODAY’S FRESH DAILY MENU SPECIALS! 

 

Aunty Lena’s signature platter €27.50 
Wilmott’s Limerick bacon & cabbage tartlet,  

Traditional Irish lamb stew with baby potatoes & 
Doonbeg wild hake in a crisp Aunty Lena’s Pale Ale batter  

with chips & chunky tartar sauce (1a,4,8,9,12) 
 

Lena’s Summer Salad €14.50 
Baby gem, strawberries, red onion & beetroot tossed in a 

raspberry vinaigrette topped with bluebell falls goats’ 
cheese and pine nuts (add chilli & lime chicken +€4.50) 

(8,12)  
 

Aunty Lena’s Cheeseburger €21.50 
8oz Annacotty farm Irish beef patty, smoked 

applewood cheddar, sautéed onions, baby gem,  
beef tomato, red cabbage slaw and our house burger 

sauce. Served with fries and garlic mayo 
(1a,1c,3,4,6,8,9,12)  

 
 

 
Aunty Lena’s Fish & Chips €21.50 
Doonbeg wild hake coated in a crisp  

Aunty Lena’s Pale Ale batter served with mushy peas  
and homemade chunky tartar sauce 

(1a,3,4,12)  
 

Traditional Irish lamb stew €22 
with baby potatoes and homemade Guinness soda bread  

(1a,1b,1c,3,8,9,12) 
 

Annacotty Farm dry aged  
Irish Hereford Sirloin Steak €39 

 served with sweet potato & thyme purée, sauteed 
onions & mushrooms, glazed cherry tomatoes, fries  

and garlic butter or brandy peppercorn sauce 
(1a,6,8,12) 

 
Wild Atlantic Way ‘Catch of the day’ (priced daily) 

 
Creamy tomato Garganelli pasta €19 

Roast red peppers, sun-dried tomatoes, Garganelli 
pasta & spinach tossed in a creamy tomato sauce 

topped with parmesan & crushed smoked almonds 
(add chilli & lime chicken +€4.50) 

(1a,3,8,9,12,14a) 
 

Supreme of Irish chicken €22.50 
Chicken supreme stuffed with a mushroom Duxelles 

served with sweet potato fondant, buttered asparagus, 
celeriac & garlic purée and a red wine jus 

(1a,6,8,9,12) 
 

 Chilli ‘Sin’ Carne €22.50 
Vegan mince, onion, peppers & chickpeas  

in a chilli sauce served with saffron rice 
(9,12) 

 
 
 

ALLERGENS: 1a wheat, 1b oats, 1c barley, 2 crustaceans, 3 eggs, 4 fish,  
5 molluscs, 6 soya, 7 peanuts, 8 milk, 9 celery, 10 mustard,  

11 sesame seeds 12 sulphites,13 lupin, 14 nuts, 14a almonds 
 

While our kitchen takes every care in preparing your food, please be 
aware that nuts, gluten, and dairy are present on-site. Therefore, we 
cannot 100% guarantee that dishes are completely free from cross - 
contamination. If you have any questions about allergens, please ask 

your server, we’re happy to help! 


