
BAR
Boru's

BAR
Boru's L u n c h  m e n u  f r o m

1 2 : 3 0  t o  1 4 : 3 0

A s k  y o u r  s e r v e r

a b o u t  

t h e  a l l e r g e n s

-  M a i n s  -

I i r i s h  p r i m e  r i b  o f  b e e f
Served with seasonal vegetables & potatoes

d e e p  f r i e d  f i l l e t  o f  p l a i c e  ( A 1 . 1 ,  A 3 ,  A 7 ,  A 1 0 )
Breaded fi l let of Plaice, with mushy peas, fries, salad, lemon & tartar sauce

h o m e m a d e   b e e f  l a s a g n e  ( A 1 . 1 ,  A 3 ,  A 7 ,  A 9 )
Topped with cheddar & served with garlic bread, fries, & salad

ALLERGENS
A1 - Gluten (1.1 Wheat, 1.2 Rye, 1.3 Barley)
A2 - Crustaceans
A3 - Eggs
A4 - Fish

A10 - Mustard
A11 - Sesame Seeds
A12 - Sulphur Dioxide & Sulphates
A13 - Lupin
A14 - Mol luscs

A5 - Peanuts
A6 - Soybeans
A7 - Dairy
A8 - Nuts
A9 - Celery

-  S t a r t e r s  -
S o u p  o f  t h e  d a y  ( A 7 ,  A 9 )
Served with a fresh bread roll or soda bread

t r e a c y ’ s  c h i c k e n  w i n g s  ( A 2 ,  A 4 ,  A 7 ,  A 9 ,  A 1 9 )
In a chil ly, onion & garlic coating, with your choice of chil l i  or barbeque sauce

M a i n  c o u r s e  w i t h  c h i c k e n  

t r a d i t i o n a l  c a e s a r  s a l a d  ( A 1 . 1 ,  A 7 )

Fresh cos lettuce with lardons of bacon, croutons & parmesan shavings

W i t h  c h i c k e n

t r a d i t i o n a l  b a c o n  a n d  c a b b a g e  ( A 7 ,  A 1 2 )
Succulent Loin of Bacon, fi l led with Braised Cabbage and 
served with Mashed Potatoes & Parsley Sauce.

J u l i e n n e  o f  C h i c k e n  &  V e g e t a b l e  C u r r y
Served with your choice of fluffy rice or french fries

V e g e t a r i a n ,  V e g a n  o r  G l u t e n  F r e e  o p t i o n s  a v a i l a b l e

M a i n  C o u r s e

€18.00

€17.50

€17.00

€6.50

€8.00

€8.50

€12.00
€17.00

€16.50

€17.00

€16.00

T r e a c y s  S p e c i a l  D i s h  o f  t h e  D a y
Please ask your server for more information

€17.50



-  D e s s e r t s  -
€7.50

€7.50

€5.00

BAR
Boru's

BAR
Boru's

-  S a n d w i c h e s  -

L u n c h  m e n u  f r o m

1 2 : 3 0  t o  1 4 : 3 0

A s k  y o u r  s e r v e r

a b o u t  

t h e  a l l e r g e n s

€5.50

€6.50
F r e s h l y  m a d e  S a n d w i c h e s  t o  o r d e r  

Please create your sandwich using any 4 of  the fol lowing opt ions :

Served with a light salad and coated in our house dressing.

C h i c k e n

B a c o n

H a m

P e p p e r o n i

S a l a m i

B e e f

T u n a  ( A 4 )

C h e e s e  ( A 7 )

T o m a t o

P e p p e r s

L e t t u c e

S w e e t c o r n

E g g  ( A 3 )

R e d  O n i o n

C u c u m b e r

€4.00
€7.00

h e r b a l  t e a€3.50 €4.00
€4.00 €4.00c a p p u c c i n o

€4.00 m o c h a €4.00

€3.50 €4.00

h o m e m a d e  a p p l e  &  r h u b a r b  c r u m b l e  ( A 1 . 1 ,  A 2 ,  A 3 ,  A 7 )
Coated in l ight vanil la custard & chantil ly cream

B a i l e y s  &  c h o c o l a t e  c h e e s e c a k e  ( A 1 . 1 ,  A 7 ,  A 1 2 )
Served with vanil la ice cream & fruit coulis

s e l e c t i o n  o f  i c e  c r e a m  ( A 1 . 1 ,  A 3 ,  A 7 )
In a tuil le with chantil ly cream & fruit coulis

S a n d w i c h  P l a i n
T o a s t e d
G l u t e n  f r e e  ( t o a s t e d )

f r u i t  s c o n e
w i t h  t e a / c o f f e e

a m e r i c a n o

h o t  c h o c o l a t e
l a t t e

t e a e s p r e s s o

-  H o t  B e v e r a g e s -

ALLERGENS
A1 - Gluten (1.1 Wheat, 1.2 Rye, 1.3 Barley)
A2 - Crustaceans
A3 - Eggs
A4 - Fish

A10 - Mustard
A11 - Sesame Seeds
A12 - Sulphur Dioxide & Sulphates
A13 - Lupin
A14 - Mol luscs

A5 - Peanuts
A6 - Soybeans
A7 - Dairy
A8 - Nuts
A9 - Celery

€6.00


