
D E A R  G U E S T

A very warm welcome to  The  Lough Lounge  & Bis tro .

At  The  Four  Seasons ,  we s tr ive  to  harmonise  the  es sence
of  the  mountains  and the  sea  in  every aspect  o f  your
exper ience .  Our locat ion s i t s  at  the  core  o f  our
insp irat ion .

In  curat ing  our  menu,  our  Head Chef ,  Stephen Stone ,
has  met iculous ly  se lected  the  f inest  ingredients  f rom
local  suppl iers  whenever  feas ib le .

We 're  dedicated to  sourc ing  the  h ighest  qual i ty  produce
as  c lose  to  home as  poss ib le ,  ensur ing  each di sh  re f l ec t s
the  r ichness  o f  our  reg ion .

Should you have  any dietary requirements  p lease  do  not
hes i tate  to  l e t  one  o f  our  Team know and we would be
de l ighted to  ass i s t  you in  choos ing  a  d i sh .

Enjoy your  cul inary journey with  us ,

Dermo t Redmond
General  Manager

welcom
e

ALLERGENS
(1) Gluten, (2) Milk, (3) Eggs, (4) Sulphites, (5) Celery, (6) Lupin, (7) Nuts, (8) Peanuts, (9) Soy, (10) Shellfish,
(11) Fish, (12) Molluscs, (13) Mustard, (14) Sesame Vegetarian/Vegan availableGF Gluten Free available

Suppliers
F I S H  -  M O R G A N S  F I N E  F I S H  -  O M E A T H

B E E F  -  M C E N A N E Y ’ S  B U T C H E R S  -  D U N D A L K

P O R K  -  P  &  A  Q U I N N  P O R K  -  D U N D A L K

O ’ N E I L L S  S T R A W B E R R I E S  -  C A R L I N G F O R D

P O U L T R Y  -  T O N Y  K I E R A N  -  D U N D A L K

D U C K  -  S I L V E R H I L L  F A R M  -  M O N A G H A N



S O U P  O F  T H E  D A Y
Please  ask  server .  Served with  homemade brown bread |
1 , 3 ,4 ,5 ,7

starters
€ 6 . 9 5

C A E S A R  S A L A D
Honey baked chicken,  crunchy croutons ,  parmesan,
smoked s treaky bacon and homemade Caesar  dress ing ,
a l l  tossed  with  cr i sp  baby gem le t tuce  |  1 , 2 , 3 ,7 , 1 1 , 1 3

€ 1 1 . 9 5

C H I C K E N  W I N G S
Served with  b lue  cheese  d ip ,  ce lery  and a  choice  o f  hot
Buf fa lo  sauce  or  Honey BBQ dress ing  |  1 , 2 , 3 ,4 ,5 , 13

€ 1 2 . 9 5

C R I S P Y  B R E A D E D   P R A W N S
Panko coated prawns served with  baby gem and sweet
& sp icy  d ipping  sauce   |

€ 1 6 . 9 5

GF

GF

GF

H E R B  C R U M B E D  B R I E
Creamy br ie  cheese  in  a  de l i cate  herb and breadcrumb
coat ing .  Served a longs ide  our  homemade cranberry
mayonnaise   |   1 , 2 , 3 ,4 ,7 , 10 , 13

€ 1 1 . 9 5



S E A F O O D  C H O W D E R
Award winning seafood chowder  us ing  the  best  o f  local
produce ,  served with  homemade wheaten bread |
1 , 2 ,4 ,5 ,7 , 10 , 1 1

€ 1 2 . 9 5

G O A T S  C H E E S E  T A R T L E T
With roast  beetroot  and red  onion chutney topped with
pi s tachio  and toasted  oat  crumb  |  1 , 2 , 3 ,4 ,7 ,8 , 13

€ 1 1 . 9 5

B L A C K  P U D D I N G  B O N  B O N
Black pudding  and apple  croquettes  served with
wholegrain  mustard mayo  |   1 , 2 , 3 ,4 ,7 , 13

€ 1 1 . 9 5

starters



P A N F R I E D  C H I C K E N  S U P R E M E
Marinated in  Garl ic  & fresh  herbs .  Accompanied by a
whiskey and chor izo  sauce ,  mash and seasonal
vegetables   |  1 , 2 ,4 ,5

mains

€ 2 1 . 9 5

T E R I Y A K I  G L A Z E D  D U C K
Conf i t  duck l eg  and Asian greens ,  served with  s teamed
rice  or  s ide  o f  your  choice  |  1 , 2 ,4 ,9 , 14

€ 2 1 . 9 5

A S I A N  S T I R F R Y
Stir  f r i ed ,  v ibrant  vegetables  and our  s ignature  s t i r - fry
sauce ,  served a longs ide  s teamed r ice   |   1 ,4 ,5 ,9 , 14

€ 1 8 . 9 5

1 0 O Z  S I R L O I N  S T E A K
Cooked to  your  l ik ing ,  accompanied with  sautéed onions
and mushrooms,  a  r ich  peppercorn sauce .  Complete  th i s
d i sh  with  a  s ide  o f  your  choice    |   1 , 2 ,4 ,5 ,9 , 1 1 , 1 3

€ 3 4 . 9 5

F O U R  S E A S O N S  S M A S H  B U R G E R
Two patt ie s  topped with  s treaky bacon,  cheddar  cheese ,
cr i spy onions ,  sa lad and four  seasons  burger  sauce .
Complete  th i s  d i sh  with  a  s ide  o f  your  choice
|   1 , 2 , 3 ,7 ,9 , 13

€ 2 1 . 5 0

Add prawns  €4  |   10

€8 Supplement for  Package Diner

GF

GF

GF

GF

From the Land

Add Chicken €3



C H I C K E N  &  P A N C E T T A
T A G L I A T E L L E
Served with  a  homemade sauce  o f  your  choice ,  gar l i c
bread and topped with  parmesan cheese

€ 2 1 . 9 5

D A Y  B O A T  S P E C I A L
Pan fr ied  f i sh  o f  the  day,  accompanied by a  d i l l  and
lemon cream sauce ,  veg  o f  the  day & creamy mash
|   2 ,4 ,5 , 1 1

€ 2 4 . 9 5

T R A D I T I O N A L  F I S H  &  C H I P S
Crispy battered cod served a longs ide  our  s ignature
homemade z ingy tartar  sauce ,  go lden fr ie s ,  and a
re freshing  s ide  sa lad  |   1 , 2 , 3 ,9 , 1 1 , 1 3

€ 2 3 . 9 5

Creamy Basi l  Pesto or  Creamy Tomato Sauce

 T I K K A  M A S A L A
Vibrant  vegetables  in  a  r ich  and aromatic  t ikka sauce ,
served a longs ide  s teamed r ice  and accompanied by a
warm gar l i c  nan  |   1 , 2 ,5 ,7 ,8 , 13 , 14

€ 1 8 . 9 5

Add prawns  €4  |   10
GF

mains

From the Sea

Add chicken €3  |

" O u r  e t h o s  i s  t o  s o u r c e  l o c a l  h i g h - q u a l i t y  f r e s h  i n g r e d i e n t s  c r e a t i n g  e x c e l l e n t

f o o d  a t  a f f o r d a b l e  p r i c e s .

G r e a t  L o c a l  I n g r e d i e n t s  F r o m  G r e a t  L o c a l  S u p p l i e r s . "

S t e p h e n  S t o n e  -  H e a d  C h e f



C H E E S E C A K E  O F  T H E  D A Y

desserts
€ 8 . 9 5

C H O C O L A T E  G A N A C H E  P U D D I N G € 8 . 9 5

D E S S E R T  O F  T H E  D A Y € 8 . 9 5

A P P L E  &  C I N N A M O N  C R U M B L E
1 , 2 , 3 ,4 ,7

€ 8 . 9 5

E T O N  M E S S € 8 . 9 5

B A I L E Y S  A F F O G A T O € 8 . 9 5

S E L E C T I O N  O F  I C E C R E A M € 5 . 9 5

Please  ask  your  server

1 ,2 , 3 ,7

Please  ask  your  server

2 ,3 ,7

2 ,3 ,7  Contains  Alcohol

2 ,3



Hot Beverages
T E A  € 3 . 5 0

H E R B A L  T E A  € 3 . 7 5

A M E R I C A N O  € 3 . 7 5

C A P P U C C I N O  € 3 . 7 5

F L A T  W H I T E  € 3 . 7 5

L A T T E  € 3 . 7 5

H O T  C H O C O L A T E  € 3 . 7 5

Digestif
I R I S H

C O F F E E

P o w e r s

w h i s k e y ,

f r e s h l y

b r e w e d

c o f f e e  &

c r e a m  € 8 . 5 0

E S P R E S S O

M A R T I N I

D o u b l e

e s p r e s s o ,

v o d k a ,

c o f f e e

l i q u e u r

€ 1 3 . 9 5

B A I L E Y S

C O F F E E

B a i l e y s

l i q u e u r ,

f r e s h l y

b r e w e d

c o f f e e  &

c r e a m  € 8 . 5 0

W H I S K E Y  &

C I G A R

S e l e c t i o n  o f

w h i s k e y s  &

c i g a r s

a v a i l a b l e

f r o m  t h e  b a r

c o u n t e r

The Lough Larder
Visit our shop in the lobby for

produce made in the hotel and
across the island of Ireland

Private Dining
A l l o w  o u r  a w a r d - w i n n i n g  t e a m  t o  h e l p  y o u  c r e a t e  a  b e s p o k e  e v e n t  t o  f i t

y o u r  p r e f e r e n c e s ,  i n  t e r m s  o f  b u d g e t ,  d i e t a r y  p r e f e r e n c e s ,  d r i n k s  a n d  w i n e .

C o n t a c t  D M @ F S H C . I E .


