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TowNHOUSE & RESTAURANT




APPETIZERS 
HOMEMADE SOUP OF THE EVENING

Served with our house baked brown bread

€3.95

GLEESON’S SEAFOOD CHOWDER

A melody of fresh Atlantic seafood with herbs, vegetables & cream

€6.95

CAESAR SALAD

Crisp field greens tossed with garlic croutons, smoked bacon lardons and shaved parmesan cheese

€6.95

CRAB CLAWS

Tossed with garlic butter, basil pesto and tomato chilli jam

€7.95

SUMMER BRUSETTA

Toasted garlic rubbed bread topped with aubergine, courgette and fire roasted peppers

€6.95

WARM THAI SPICED BEEF SALAD

Served over sesame noodles with a soy and orange sauce reduction

€7.95

BAKED MUSSELS ORAGANATA

Filled with fresh oregano and garlic breadcrumbs

€6.95

RICOTTA AND SPINACH TORTILLINI 

Tossed with fresh forest mushrooms, tarragon, white wine and roqufort cream

€7.95

HEAD CHEF; GERARD DOYLE

ENTRÉE

CHAR-GRILLED 8 oz OR 12 oz STRIPLOIN STEAK
With a choice of garlic or café de parie butter or black peppercorn sauce served with frizzled onions, mushrooms and chips

8oz €21.95  & 12oz  €24.95

MANSE STIR FRY

Choice of prawn or chicken with black bean or chilli sauce served with braised rice or noodles

€15.95

PAN SEARED CHICKEN FILLET

Served with a tomato tart tatin and roasted pearl onion sauce

€16.95

LEITRIM ORGANIC FARMERS BURGER

Served on sundried tomato and rosemary focaccia with Mossfield garlic herb cheese and chips

€14.95

PASTA TARZIAN

Chicken strips tossed in garlic herb cream with oven roasted vegetables and parmesan cheese

€14.95

CHEF VEGETABLE SYMPHOHY

A melange of fresh vegetables and pulses selected and prepared by our chefs

€14.95

ROSCOMMON RACK OF LAMB

Coated with an apricot and pine nut crust and served with a ragout of minted white beans and a Chianti reduction

€24.95

MARINATED SPICED BARBARY DUCK BREAST

With a plum, ginger and port wine glaze over a parsnip and wholegrain mustard duchess  

€22.95

ATLANTIC SEAFOOD MELANGE  

A selection of fresh baked fish sourced from our market suppliers

€24.95

PAN GRILLED FILLET OF SALMON

Served over citrus asparagus tips with saffron aioli and a drizzle of chilli oil

€19.95

STUFFED FILLET OF SOLE

Filled with crabmeat & smoked salmon, coated with a warm lemongrass & coriander vinaigrette

€22.95 

DESSERTS

Lemon & Lime Crème Brulee with an almond tuille biscuit 

Gateau Casino Royal with a duo of summer berry coulis

Traditional Italian Tiramisu 

After Eight Cheesecake served with pistachio ice cream

Caramelized Peach and Custard Tart with citrus mascarpone cream

Selection of Marc’s homemade ice cream’s

Warm Tart Tatin served with bourbon anglaise sauce 

€5.95

AFTER DINNER DRINKS   

