
We are delighted to welcome you to Hilliard’s. For 148 years, House of Hilliard traded as a landmark department 
store and was home to the finest handcrafted goods, fondly remembered and renowned for its quality. Hilliard’s 
today, as before, has a family business and a passionate team at its core. We have developed a menu with a focus 

on sourcing the best of local and seasonal ingredients. We hope you have an enjoyable experience. 

Encouraged for sharing or can be served as an appetiser. 

H I L L I A R D ’S  P R AW N S  (a little spicy) 
Chilli, Garlic & Ginger Sauce, Corriander, 
Butter, Sourdough Toast. €16.5 1(WHEAT), 2, 6, 7, 12 

S P I C Y  L O U I S I A N A  H O T  S A U C E  & 
M A N G O  C A U L I F L O W E R  W I N G S  (GF) (V) (VG)

 Blackened Corn & Red Pepper Salsa, Lemon & 
Herb Vegan Mayonnaise, Wasabi Sesame. 

€14.5 6, 10, 11, 12  

G R E E N  P E P P E R C O R N  6, 7, 9, 10, 12 

V E G A N  G A R L I C  &  H E R B  M AY O N N A I S E  6, 10, 12 

B U T  T E R M I L K  R A N C H  D R E S S I N G  3, 6, 7, 9, 10, 12 

B L A C K  T R U F F L E  M AY O  3, 6, 7, 10, 12 

S M A L L  P L A T E S 

S I D E S 
TWICE FRIED CHUNKY CHIPS WITH PARMESAN & AIOLI 3, 6, 7, 10 

MISO GLAZED HISPI CABBAGE, TOASTED HAZELNUTS 6, 7, 8(HAZELNUTS), 12 

SKINNY FRIES WITH SEA SALT & ROSEMARY, TRUFFLE MAYO 3, 6, 7, 10 

HONEY & THYME ROASTED ROOT VEGETABLES 6, 7, 10, 12 

CREAMED POTATO AND CHIVE 6, 7, 12 

SWEET POTATO FRIES 6, 7, 12 

S A U C E S 

ALLERGENS: 1. GLUTEN, 2. CRUSTACEANS, 3. EGGS, 4. FISH, 5. PEANUTS, 6. SOYBEANS, 7. MILK, 8. NUTS, 9. CELERY, 10. MUSTARD, 11. SESAME SEED, 12. SULPHUR DIOXIDE AND SULPHITES, 13. LUPINS, 14. MOLLUSCS
GF: GLUTEN FREE, V: VEGETARIAN, VG: VEGAN. PLEASE NOTE: NO SPLIT BILLS ARE AVAILABLE FOR GROUPS LARGER THAN FOUR. 

F R O M  O U R 

FA M I LY  B U T C H E R S 
F R E S H 

W I L D  A T L A N T I C  F I S H 

H I L L I A R D ’S  ‘ C A R N I T A S ’  T A C O 

Spicy Chipotle Pulled Pork, Grilled Flour Tortillas, 
Celeriac & Apple Slaw, Blackened Pineapple & 

Jalapeno Salsa, Smoked Cheddar, House Tequila 
Taco Sauce, Skinny Fries & Rosemary Truffle 

Mayo. €25 1(WHEAT), 3, 5, 6, 7, 8 (TRACES), 9, 10, 12 

T E M P U R A  O F  A T L A N T I C  P R A W N  T A C O 

Ponzu Marinated Atlantic Prawns, Grilled Tortillas, 
Cider & Citrus Slaw, Little Blackhill Farms Salad 
Greens, Curried  Mayonnaise, Sweet Potato Fries 

€28 1(WHEAT), 2, 3, 4, 6, 7, 8(traces), 9, 10, 11, 12

S R I - L A N K A N  S T Y L E 
V E G E T A B L E  C U R R Y  (V) (VG) 

Slow-simmered Vegetable Curry with Coconut Milk, 
Fragrant Spices, Toasted Cashews, Grilled Flatbread 

& Ghee Rice  €25 1(WHEAT), 5, 6, 8(CASHEW), 10, 11, 12, 13 

E V E N I N G  M E N U 

A L L  S A U C E S  € 3 

A L L  H O M E M A D E 
D E S S E R T S  € 10 A L L  S I D E S  € 7 

M A I N S 

G R I L L E D  2 x 4 OZ  I R I S H  B E E F  B U R G E R  

Apple Cider Braised Onion, Monterey jack Cheese, 
Maple Glazed Streaky Bacon, Hickory BBQ Sauce, 

Black Pepper Mayonnaise, Twice Fried Chunky 
Chips with Parmesan & Aioli €26 

1(WHEAT) 3, 6, 7, 8 (traces), 9, 10, 11, 12 

H I L L I A R D ’S  8 OZ  ‘  S T E A K  F R I T E S  ’ 

Grilled Irish Striploin Steak, Roasted Garlic & 
Smoked Bone Marrow Butter, Skinny Fries, 

Green Peppercorn Sauce €35 6, 7, 9, 10, 12 

I R I S H  S I G N A T U R E 

C A R A M E L I S E D  R A C K  O F 
L O C A L  I R I S H  B A C O N 

Creamed Potato, Miso Glazed Hispi Cabbage, 
Honey & Thyme Roasted Root Vegetables, Red 

Wine & Thyme Jus €27 6, 7, 8(traces), 9, 10, 12 

P E A C H  M E L B A  T R I F L E  

Raspberry & Prosecco Jelly,  
Peach Custard, Almond Sponge 

& Vanilla Cream GF, 3 ,7, 8 (ALMONDS),12 

V E G A N  S E L E C T I O N  O F 
S E A S O N A L  S O R B E T S

(GF) (V) (VG) NUT FREE 

— 
Please allow serving time as 

all are prepared to order 

W I L D  A T L A N T I C  C O D 
‘ F I S H  &  C H I P S  ’ 

Kerry Ale Beer Batter, Sea Salt & Malt Vinegar 
Chunky Chips, Butter Roasted Mushy Peas, With 

Thyme & Parmesan, House Tartar, Chip Shop 
Curry Sauce, Burnt Lemon. €28 

1(WHEAT), 3, 4, 5, 6, 8(TRACES), 9, 10, 12)  

H O U S E  S P E C I A L T Y  S E A F O O D  P L A T E 

Local Kenmare Bay Smoked Salmon, Catch 
of the Day, Chilli Ginger & Garlic Prawns, 
Thai Green Curried Mussels, Crispy Fried 

Calamari €38 1(WHEAT), 2, 3, 4, 5, 6, 7, 9, 10, 11, 12 

H I L L I A R D ' S  S O U T H E R N  F R I E D 
C H I C K E N  T E N D E R S 

Cider & Citrus Slaw, Creamy Buttermilk 
Ranch Dressing. €14 1(WHEAT), 3, 5, 6, 7, 8(traces), 9, 10, 12 

F R I E D  T I P P E R A R Y  B R I E 

Spiced Cranberry & Orange Chutney, Candied 
Pecan's, Micro Herb & Frise Salad, Balsamic & 

Maple Syrup Vinaigrette. €13.5 1(WHEAT), 2, 6, 7, 8(PECANS),12, V

H I L L I A R D ’S  S E L E C T I O N  O F 
H O M E M A D E  B R E A D S 

Tapenade, Butter. €6.5 1(WHEAT), 3, 6, 7, 8(WALNUT), 10, 12

H O U S E  C R I S P Y  C H I C K E N  W I N G S

Karaage Style Crispy Marinated Chicken Wings, 
Sticky Nduja, Honey & Soy Glaze, Wasabi 
Sesame, Roast Peanuts & Spring Onion. 

€14.5   1(Wheat), 3, 5, 6, 9, 11, 12

T H A I  G R E E N  C U R R I E D 
L O C A L  C R O M A N E  M U S S E L S 

Coconut Milk, Lemongrass & Ginger Sauce, 
Toasted Peanuts, Chillies, Scallions 

€16 2, 4, 5, 6, 7, 8(traces), 9, 10, 12 

A R D S A L L AG H  G OATS C H E E S E  S A L A D  

Roasted Beetroot, Smoked Sea Salt, Pickled 
Blackberries, Candied Walnuts, Orange Segments, 
Pickled Apple, Little Black Hill Farm Salad Greens, 

Raspberry Balsamic Vinaigrette 

€14  .  5       6, 7, 8(walnuts), 10, 12, V 

D E S S E R T S 
I R I S H  C O F F E E  S ' M O R E 

Chocolate Coffee Crémeux, Mocha 
Ice Cream, Whiskey Coffee Caramel, 
Chocolate Crumb & Burnt Meringue 

1 (WHEAT), 3, 7, 12 

B A S Q U E  C H E E S E C A K E 

Burnt Basque Cheesecake with Pedro 
Ximénez Sherry Soaked Raisins & Beurre 

Noisette Ice Cream GF, 3, 7, 12

S T I C K Y  T O F F E E  M A D E L E I N E S 
Warm Madeleines, Smoked Sea Salt 

Toffee Sauce, Candied Pecans & 
Banana Ice Cream GF, 3, 7, 8 (PECANS), 12

H I L L I A R D ' S 

S P E C I A L T I E S 

M A C  &  C H E E S E

Nduja Three Cheese Sauce, Chorizo Sausage, 
Mozzeralla, Pangretatto, Roasted Red 

Peppers & Chive. 
€14.5 1(WHEAT), 3, 6, 7, 10, 12 

A v a i l a b l e  p a n - f r i e d  o n  r e q u e s t

A d d  P r a w n s  € 7

HOUSE PATATAS BRAVAS (GF)(V) 6, 7, 8(PINENUT), 12 


