




SOUPS

HOMEMADE SOUP OF THE DAY 
Served with Homemade Guinness & Treacle Brown Soda Bread. 6.50.
(1a,3,7,9)

THE LORD LUCAN SEAFOOD CHOWDER 
Daily Fresh & Natural Smoked Fish, Roaring Bay Mussels, & Wild 
Atlantic Prawns in a Fennel & Leek Cream. Served with Homemade 
Guinness & Treacle Brown Soda Bread. 13.00.
(la,2,4,7,9)

BAR BITES & SALADS

THE LORD LUCAN CRISPY  FRIED CHICKEN WINGS 
Tossed in your choice of Buffalo, Smoked Chipotle or Korean BBQ Sauce. Served 
with Blue Cheese Dip. Small 11 Large 16. (3,5, 7,9,10,11,12)

SMOKED MOZZARELLA CHEESE  STICKS 
Deep Fried in Panko Crumbs & Served with a Ranchero Dipping Sauce. 12.50.
(la,3, 7,9,11) 

BUTTERMILK  FRIED CHICKEN TENDERS 
Hot & Sticky Habanero Sauce, with a Garlic & Herb Aioli. 13.50
(la,3,7,10,11,12) 

CRISPY FRIED COD TACO 
Sour Cream, Pico da Gallo, Guacamole, ]alapeno, Pickled Red Cabbage & 
Coriander Dressing. 13.50. (1a,4,7,12)



BAR BITES & SALADS

SA UTE WILD ATLANTIC PRAWNS 
Spring Onion, in a Chilli & Garlic Cream Sauce. Served with Garlic & Herb Dipping 
Bread. 16.50. (la,2,4,7,9)

LOADED NACHOS
Home fried Corn Nachos with Guacamole, Salsa, Sour Cream, Jalapenos & Melted Cheese. 
Choose Chilli Beef - Mexican Pulled Pork - BBQ Brisket. Small 11 Large 16.
(7,9,10,12) 

MEDITERRANEAN HUMMUS BOWL 
Toasted Pine Nuts, Roasted Pepper, Indian Spiced Chickpeas, Pomegranate, Crumbled 
Feta, Herb Oil, and Grilled Breads. 14.00.
(1a,5,6, 7,8p,11,12) 

THE LORD LUCAN CAESAR SALAD 
Baby Gem Lettuce, Crisp Smoked Bacon, Garlic & Herb Croutes, Red Onion, 
Creamy Dressing, and topped with Shaved Parmigiano. 13.00. (la,3,4, 7,10,12)

Add Chicken or Wrights of Marino Smoked Salmon 5.00.

COB SALAD 
Crisp Lettuce, Smoked Bacon Lardons, Soft Boiled Eggs, Avocado, Cherry Tomato, Pickled 
Onion, with Ranch Dressing. 14.00. (3, 4, 7,10,12)

Add Chicken or Wrights of Marino Smoked Salmon 5.00 

MEDITERRANEAN SALAD
Baby Mixed Leaves, Roasted Peppers, Marinated Olives, Cherry Tomato, 
Cucumber, Grated Carrot, & Crumbled Feta. 14.00. (3,4,7,10,12) 

Add Chicken or Wrights of Marino Smoked Salmon 5.00



MAIN COURSES

GRILLED PORK CHOP ON THE BONE 
Champ Mash, Chorizo, Buttered Cabbage, and a Homemade Apple & Cider Gravy. 
18.50.
(7,9,12) 

CHICKEN  SCHNITZEL 
Crispy Panko Fried Chicken, with Saute Baby Potato, Chorizo, Mustard Cream Sauce, 
Rocket & Shaved Parmesan. 19.00.
(la,3, 7,9,10,12) 

PAN ROAST SUPREME OF CHICKEN
Chive Mash, Carrot Puree, Saute Greens, Crisp Sereno Ham & Homemade Chicken Jus. 20.00.
(7,9,12)

LORD LUCAN STEAK MINCE BURGER 
Dubliner Cheddar, Smoked Bacon, Crispy Onion, Ballymaloe Relish, Honey Mustard 
Mayo on  a Brioche Bun. Served with our Rustic Fries. 19.00. (1 a,3, 7,10,12)

BUTTERMILK   FRIED CHICKEN   BURGER 
Mozzarella Cheese, Smoked Bacon, Crispy Onion, Jal apeno Relish, Chipotle Mayo, on 
a Brioche Bun. Served with our Rustic Fries. 19.00.
(1 a,3, 7,10,12) 

VEGETABLE PAD THAI 
Fine Noodles, Stir Fried Asian Vegetables, & Crushed Peanuts, in a Sweet & Sour 
Sauce, with Prawn Crackers. 17.00. Add Chicken 4.00 Add Wild Atlantic Prawns 8.00

(1 a,2,3,4,6, 7, 9,11,12) 

60Z  STRIPLOIN  STEAK  SANDWICH
Red Onion  Jam, Crozier Blue Cheese & Rocket Salad. Served with a Creamy  
Peppercorn Sauce, & our Rustic Fries. 21.50. (la,4, 7,9,10,12)

ALLERGENS 
1.GLUTEN;A WHEAT• 2. CRUSTACEANS • 3. EGGS • 4. FISH • 5. PEANUTS

6.SOYBEANS • 7. MILK• 8. NUTS .8W WALNUTS .8A  ALMONDS 8P PINE NUTS
9.CELERY• 10. MUSTARD • 11. SESAME • 12. SULPHUR 13.LUPIN• 14. MOLLUSCS



MAIN COURSES

10oz DRY-AGED, PRIME ANGUS STRIPLOIN  STEAK 
Saute Mushrooms, & Beer Battered Onion Ring. Served with a Creamy 
Peppercorn Sauce, & our Rustic Fries. 33.00. (la,4, 7,9,10,12)

TRADITIONAL KILMORE QUAY FISH & CHIPS
Fillet of Cod, in our Crispy Bill Chawke's Legacy Lager Beer Batter, 
Homemade Tartare Sauce, Garden Pea Puree, Lemon Wedge and our 
Rustic Fries. 19.50. (la,3, 4,7,10,12)

CHICKEN & CHORIZO RIGATONI  PASTA
Chilli & Garlic Cream Sauce, Shaved Parmesan & Rocket. Served with a 
Toasted Garlic Ciabatta Bread. 19.00. (la, 7,12)

DAILY SEAFOOD SPECIAL 
Please ask your server for todays special. Market Price.

VEGETARIAN THAI RED CURRY
Creamy Coconut, Chilli, Garlic, Coriander, & Lime. Served with 
Basmati Rice and Shrimp Crackers. 17.00. (2,3,4,6,7,9,11,12)

Add Chicken 4.00 Add Wild Atlantic Prawns 8.00

ALLERGENS

1.GLUTEN;A WHEAT• 2. CRUSTACEANS • 3. EGGS • 4. FISH • 5. PEANUTS
6. SOYBEANS • 7. MILK• 8. NUTS .8W WALNUTS .8A ALMONDS 8P PINE NUTS

9. CELERY• 10. MUSTARD • 11. SESAME • 12. SULPHUR
13. LUPIN• 14. MOLLUSCS

Our dishes taste even better paired with a glass of wine, or one of our own beers - 
Bill Chawke's Legacy Lager, or Aunty Lena's Pale Ale!

Ask our team for our recommendations!



DESSERTS

LEMON CURD & BERRY TART 
Served with Ginger Crumb, and a Berry Sorbet. 7.50.
(la,3,7) 

HOMEMADE  BELGIAN  CHOCOLATE & WALNUT  BROWNIE
Served with Dark Chocolate Sauce, & a Madagascar Vanilla Ice Cream. 7.50.
(1a,3, 7,8w) 

BAKED NEW YORK VANILLA CHEESECAKE 
Served with Caramel Sauce, & a Salted Caramel  Ice Cream. 7.50.
(la,3,7) 

HOMEMADE APPLE CRUMBLE 
Served with Warm Custard with Whiskey-Soaked Raisins & a Vanilla Ice-Cream. 7.50.
(la,7) 

SELECTION OF DAIRY ICE-CREAM
Served with Chocolate Wafer Basket and Assorted Fruit Sauces. 7.00. 
(1a,3,7)

OUR DESSERTS TASTE EVEN BETTER WITH AN IRISH COFFEE OR AN AFTER-DINNER COCKTAIL! 
PLEASE ASK YOUR SERVER FOR OUR FULL LIST.

SIDES 

BUTTERED MASH POTATO 5.00 (7)  

RUSTIC FRIES 5.00
SWEET POTATO FRIES 6.00 
PARMESAN & PESTO FRIES 8.00 (7,8p) 

ALLERGENS

1.GLUTEN;A WHEAT• 2. CRUSTACEANS • 3. EGGS • 4. FISH • 5. PEANUTS

6. SOYBEANS • 7. MILK• 8. NUTS .SW WALNUTS .SA ALMONDS SP PINE NUTS

9. CELERY• 10. MUSTARD • 11. SESAME • 12. SULPHUR

13. LUPIN• 14. MOLLUSCS

BEER  BATTERED ONION   RINGS 6.00 (la,3,7) 

SELECTION OF VEGETABLES 6.00 (7)
DRESSED MIXED SALAD 5.00 (10,12)

 

PATATAS BRAVAS WITH RANCHERO 
SAUCE 8.00. (3,7,10,12)



On the 12th May 1959, Bill Chawke moved his wife 
Maura Chawke (nee Hanley) and their six children from his 
farm in Knockannes to what had previously been known as 
Doyle's Pub in the beautiful village of Adare, Co Limerick. 

It was on this date, that Bill Chawke opened for trading in his new pub. 
The opening of Bill Chawke's of Adare saw the creation of 

The Chawke Pub Group. 

Four of his six children, Billy, Gerrard, Mary (and her husband Richard 
Savage) and Charlie followed him into the pub trade 

as the Chawke Pub Group expanded to include pubs in both 
Clonmel, Tipperary and Dublin. 

Two generations later, his grandchildren carry on this proud 
family tradition of working in the licensed pub trade. 

Over the past 60 years, The Chawke Pub Group has greatly 
expanded its operations and in 2018 was awarded 

'National Pub Group of the Year for 2018'. 

The Chawke Pub Group will continue to uphold the high level 
of service and commitment that Bill Chawke gave 

to his beloved licensing trade. 

Today we salute the great Bill Chawke. 
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