
                                                                     

 

              Doneraile Restaurant 
 

Starters 
Mediterranean Salad with Toasted Pine Nuts, Olives, Sweet Peppers,                     
Tomatoes &  Parmesan Shavings         �6.25 
 
Fan of Avocado served with Cream Cheese &  Prawns,  
Dressed with a Chive & Lemon Dressing      �7.20 
 
Pearls of Melon enhanced with a Clove &  Mint Syrup    �4.25 
 
Pastry Parcels Stuffed with Scallops & Prawns 
Served with a White Wine, Spring Onion &  Chive Sauce     �9.50 
 
King Prawns wrapped in Filo Pastry  
Served on a Lime &  Sweet Chilli Dressing      �7.95 
 
Tagliatelle Pasta with a Blue Cheese Sauce      �4.75 
 
Fresh Crab Claws served with Garlic Butter      �10.50 
 
Doneraile Special of Atlantic Prawns &  Irish Beef Strips  
Sautéed with Garlic, Lemongrass &  Coriander in a Pillow of Puff Pastry          �9.95 
 
Soups &  Sorbet  
Refreshing Lemon Sorbet         �4.50 
 
Home Made Soup of the Day served with Brown Bread                         �4.95  
    
Classic French Onion Soup        �5.95 
 
Fresh Atlantic Seafood Chowder         
A Rich Tasting Seafood Soup with Garlic &  Herb Croutons   �6.95  



  
 

                  Doneraile Restaurant  
 
Main Courses from the Land 
Creamy Coconut Curry with Chicken or Beef or Prawn  
Accompanied with Saffron Rice (Also made without coconut)      �17.50 
 
Breast of Chicken, Pan Fried with Spinach &  Ricotta Cheese  
On a Coulis of Tomato &  Basil Sauce        �17.75   
 
Roast Mediterranean Vegetables  
Served in a basket of Filo Pastry with a Tomato &  Basil Sauce    �10.50  
 
Doneraile Sizzler for 2 People  
Special Combination of Duck, Beef, &  Chicken with Stir Fried Crisp Vegetables 
In a Distinguishing House Sauce, Served on a Sizzling Platter   �34.00 
 
Sizzling Beef Fillet in a Red Wine Sauce   
Tender Strips of Prime Fillet marinated in our Special Spices 
Served on a Sizzling Platter with Mushrooms, Onions &  Peppers    �17.95  
 
Seared Breast of Duckling  
Served with Lemongrass Risotto &  Orange Chilli Syrup    �19.95 
 
Steak Specialities  
8 oz Irish Sirloin Steak        �18.95 
10oz Irish Sirloin Steak                 �21.95  
 
8oz Prime Irish Fillet Steak        �24.95 
10oz Prime Irish Fillet Steak       �27.95  
 

 
    All Steaks are cooked to your liking, with a choice of Garlic Butter, Pepper or Diane Sauce 



                                                                         

 

                Doneraile Restaurant  
 

Main Courses from the Sea   
Steamed Monkfish Tail  
Accompanied by a Sweet Cherry Tomato and Chilli Sauce                            �19.95  
      
Grilled Tuna Steak 
Served with a Lime Veloutê        �20.25 
 
Grilled Fillet of Sea bass  
With a Julienne of Leeks, Saffron &  Pernod Sauce      �21.95  
 
Sautéed King Scallops 
Placed around a Gâteaux of Chunky Ratatouille     �21.95  
 
Fried Fillet of Hake  
Accompanied by a Mushroom &  Dill sauce      �19.25  
 
Fillet of Black Sole on the Bone 
Served with a White Wine &  Lemon Sauce      �36.00 
 
 

All of our Main Course Dishes from the Land &  From the Sea,  
Are served with a Selection of Seasonal Vegetables &  Potatoes  

 
 
Side Orders  
Sautéed Mushrooms                                Deep Fried Onion Rings  
Sautéed Onions                                      French Fries                           �4.25 each 
 
                                            
        



          

 

                 Doneraile Restaurant  
 
Main Courses from the fields   
 
 
Vegetarian Penne Regatê  
Tossed in Garlic, Bell Peppers, Broccoli, Sun dried Tomato, 
 Bound with a White Wine Cream Sauce au Grâtin     �14.25 
 
 
Roast Mediterranean Vegetables 
Served in A basket of Filo Pastry with a Tomato &  Basil Sauce   �12.50 
 
 
Chef Speciality Curry 
Vegetable &  Fruity Curry served with Saffron Rice      �12.75 
 
 
Doneraile Lasagne  
Homemade Vegetarian Lasagne served with Stir Fried Vegetables   �12.25 
 
 
Mediterranean Salad 
With Toasted Pine Nuts, Olives, Sweet Peppers, 
Tomatoes &  Parmesan Shavings        �11.50 
 



               

 

             Doneraile Restaurant  
 

Something Sweet or Savoury Dessert Menu 
Tiramisu          �5.25 
 
Profiteroles served with a Warm Chocolate Sauce    �4.95  
 
Selection of Ice Creams with a Butterscotch Sauce    �4.95 
 
Fresh Fruit Salad served with Cointreâu &  Pouring Cream   �5.25  
 
Cheesecake of the Day         �5.25  
 
Banoffie Pie with a Fruit Coulis        �4.95  
 
Doneraile Assortment of Cheeses        �6.25  
 
 
 
Warm Beverages   
Freshly Brewed Tea or Coffee       �2.00  
 
Traditional Irish Coffee        �5.20 
 
French Coffee         �5.50  
 
Baileys Coffee         �5.70  
 
Calypso Coffee          �5.50 



 

                                                                     

 

              Doneraile Restaurant 
 
 
 
 
 
Dear Friends &  Patrons,  
 
 
Welcome to “The Doneraile Restaurant” here in The Grand Hotel Tramore.  
 
All ingredients and products used in my menus are Féile Bia approved and are traceable from 
“Farm to Fork”. 
 
  Féile Bia is a year round programme that emphasises the importance of food sourcing in 
hotels &  restaurants.  
 
As a personal endeavour and additionally a Féile Bia establishment I am delighted to inform 
you that I source our Meat &  Eggs from small scale suppliers &  suppliers approved under the 
Bord Bia Quality Assurance Schemes or their equivalent.  
 
If you would like more casual dining, try our Daily Specials in Duffy’s Bar from €10.95. 
Bar Food served from 5pm to 9pm. Full Irish &  Buffet Breakfast also served Daily from 
7.45am. 
 
Should you or your companions have any unique dietary requirements please do not hesitate to 
contact a member of staff where we shall be delighted to facilitate you as best we can.  
 
 
Bon Appetite  
Chef James (Jim) Sweeney  
 
 




