
GARDEN VIEW MENU
Cream Tea Served From 11am

Lunch Menu Served 12pm Till 3pm

Small Soup 6.00
Fries 5.00

Cajun Fries 5.00
Loaded Fries 7.00

Garlic Aioli & Cheese
(MK,SP,MD)

Barry’s BreakfastTea|3.90
Ronnefeldt HerbalTeas|4.30Each

Assam Earl Grey
Moroccan Mint
Green Dragon

Fruity Camomile
Irish WhiskeyCream

Darjeeling Summer Gold
Oolong-Peach

Ayurveda Herbs&Ginger
Lavender

Magic Africa
Sweet Berries

SIDES

Americano 4.10
Espresso 4.10

Macchiato 4.10
Cappuccino 4.40
Flat White 4.40

Latte 4.40
Mocha 4.50

Chai Latte 4.50
Hot Chocolate 4.40

Filtered Water (750ml)
Still Water 2.00

Sparkling Water 2.00

House Salad 7.00
Mixed Leaves | Garden Tomatoes

Sliced Red Onions | Roasted Peppers
Chunky Cucumbers | Crisp Carrots
House made Highbank Orchards 

Apple Vinaigrette (MD,SP,SE)

DIPS

Garlic Aioli 3.00 | Cajun Aioli 3.00 | Truffle Mayo 3.00
(MD, SP)

COFFEE AND TEAS

We are proud to be using 100% locally and Irish sourced produce in all our dishes
Highbank Orchard – Apple Cider Vinegar | Apple Balsamic | Apple Treacle

Deegan’s - Vegetables & Salads locally grown in Kilkenny
Countrystyle Foods – Poultry

Rafferty’s – Irish Ham from Irish Farms
Kilcommon Food – Beef Striploin from Irish Farms

Irish Cheese - Cashel Blue, Co Tipperary | Hegarty’s Cheddar, Whitechurch, Co. Cork | St. Kevin Brie,
Curranstown, Co Wicklow | Smoked Gubbeen, Schull, Co. Cork

Homemade Products
Preserves – Jams | Marmalade | Housemade Butter

Bakery – Scones | Brown Bread Muffin | Sweet Bakes | Bake of the Day
Homemade Ice-Cream made in our very own kitchen using homemade ingredients

All sauces and dressing made in house

The team at Butler House are proud to be producing our own products and 
using Irish Made Produce

Kindly note that we are happy to divide a group bill equally but unfortunately, we cannot 
provide individual bills for groups of 4 or more. Thank you for your understanding.

Tea Selection Coffee Selection
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A Plain and a Fruit Scone freshly baked served with 

Fresh Cream | Homemade Strawberry Jam | Whipped Butter
Served with a choice of Loose-Leaf Tea or Barista Coffee 

(MK,WH,EG,SP

) LUNCH

MENU 
Seasonal Soup | Homemade Brown Bread Muffin | Herb Butter 

(MK,EG,WH,SP) | GF option available

 
Rafferty’s Irish Ham | Dubliner White Cheddar | Garden Tomato

Red Onion | Sourdough | House Salad 
(WH,MK,SP,MD,SE)

 
Cashel Blue | St. Kevin Brie | Smoked Gubbeen | Hegarty’s Cheddar

Seasonal Chutney | Sheridan’s Crackers | Grapes 
(MK,SP,WH,EG)

SANDWICHES

Open Steak Sandwich 24.00 
6oz Irish Prime Sirloin | Horseradish Aioli | Brandy & Pepper Cream Sauce
Caramelised Onions | Rocket | Toasted Parisan Sourdough | House Fries

Served Medium or Well-done 
(MK,SP,WH,EG,MD)

Irish Prime Pastrami & Truffle Mayo 15.50

 
Grilled Cajun Chicken | Crisp Baby Gem | Cajun Aioli | Smashed Avocado

Garden Tomatoes | Crispy Onions | Sourdough | Rocket Salad 
(WH,SP,MK,EG,MD,SE)

Butler House Toasted Special 14.50

 
Confit Beetroot Hummus | Wild Garlic & Rocket Pesto | Roasted Red Pepper Dip

Carrot & Celery Sticks | Homemade Sourdough Crostini & Pitta Crisp 
Extra Crostini & Pitta Crisp 3.00(MK,SP,WH,EG,SE)

 
Layers of Prime Pastrami | Truffle Mayo | Homemade Tomato Relish | Fresh Rocket

Toasted Focaccia House Salad | Also available with Confit Garlic Aioli 
(MK,EG,SP,WH,MD,SE)

 
Selection of Homemade Ice-cream 7.50 

Homemade Ice-cream | Crisp Wafer | Fresh Berries
(MK,SP,WH, EG)

Butler’s Orchard Apple Crumble 9.50 
Vanilla Anglaise | Homemade Cinnamon Ice-cream

(MK,SP,WH,EG)

Baileys & Strawberry Eton Mess 9.50 
Fresh Strawberries | Strawberry Compote | Baileys Cream | Crisp Meringue

(MK,SP,WH,EG)

Chocolate Lava Cake 9.50 
Berry Compote | Vanilla Ice-cream | Chantilly Cream 

(MK,SP,WH,EG)
Ask your server for details of our Homemade Bake of the Day

Allergens

MAIN COURSES

Smithwicks Battered Fish ‘n’ Chips 19.50
Howth Caught Fish of The Day | Smithwicks Crispy Batter

Homemade Tartar Sauce | Minted Pea Smash | Lemon
(FH,WH,MK,SP,EG,MD) 

Beef & Guinness Hot Pot 23.00
8 Hour Slow Cooked Irish Beef | Local Root Vegetables 

Bulgar Wheat | Guinness & Beef Braised Sauce | Homemade Brown
Bread Muffin | Irish Herb Butter 

(WH,SP,EG,MK,MD) 

SALADS

Butler’s Caesar Salad 14.00
Crisp Baby Gem | Shaved Parmesan | Confit Garlic Caesar Dressing | Pitta Crisps

Crispy Hens Egg | Add Cajun Chicken & Streaky Bacon 5.00
(MK,SP,WH,EG,MD) 

House Caprese Salad 14.00
Garden Tomatoes | Fresh Basil | West Cork Torn Buffalo Mozzarella

Highbank Orchards Balsamic Reduction | Mixed Leaves
(MK,SP,MD,EG,SY) 

DESSERT

WH-Wheat MK-Dairy EG-Eggs SP-Sulphates PN-Peanuts TN-Tree nuts
FH-Fish CS-Crustaceans MS-Molluscs LP-Lupin SY-Soy 

SE-Sesame CY-Celery MD-Mustard

Cream Tea 10.50

Butler’s Mezze 13.50

Soup of the Day €9.50

Irish Cheese Slate 13.50

Cajun Chicken Sandwich 17.50
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	SIDES
	Small Soup 6.00 Fries 5.00 Cajun Fries 5.00 Loaded Fries 7.00 Garlic Aioli & Cheese  (MK,SP,MD)
	House Salad 7.00
	Mixed Leaves | Garden Tomatoes Sliced Red Onions | Roasted Peppers Chunky Cucumbers | Crisp Carrots House made Highbank Orchards
	Apple Vinaigrette (MD,SP,SE)

	DIPS
	Garlic Aioli 3.00 | Cajun Aioli 3.00 | Truffle Mayo 3.00

	(MD, SP)
	COFFEE AND TEAS
	Tea Selection
	Barry’s BreakfastTea|3.90 Ronnefeldt HerbalTeas|4.30Each Assam Earl Grey Moroccan Mint Green Dragon Fruity Camomile Irish WhiskeyCream Darjeeling Summer Gold Oolong-Peach Ayurveda Herbs&Ginger Lavender Magic Africa Sweet Berries

	Coffee Selection
	Americano 4.10 Espresso 4.10 Macchiato 4.10 Cappuccino 4.40 Flat White 4.40 Latte 4.40 Mocha 4.50 Chai Latte 4.50 Hot Chocolate 4.40
	Filtered Water (750ml) Still Water 2.00 Sparkling Water 2.00
	We are proud to be using 100% locally and Irish sourced produce in all our dishes Highbank Orchard – Apple Cider Vinegar | Apple Balsamic | Apple Treacle Deegan’s - Vegetables & Salads locally grown in Kilkenny Countrystyle Foods – Poultry Rafferty’s – Irish Ham from Irish Farms Kilcommon Food – Beef Striploin from Irish Farms Irish Cheese - Cashel Blue, Co Tipperary | Hegarty’s Cheddar, Whitechurch, Co. Cork | St. Kevin Brie, Curranstown, Co Wicklow | Smoked Gubbeen, Schull, Co. Cork
	Homemade Products Preserves – Jams | Marmalade | Housemade Butter Bakery – Scones | Brown Bread Muffin | Sweet Bakes | Bake of the Day Homemade Ice-Cream made in our very own kitchen using homemade ingredients All sauces and dressing made in house
	The team at Butler House are proud to be producing our own products and  using Irish Made Produce
	Kindly note that we are happy to divide a group bill equally but unfortunately, we cannot  provide individual bills for groups of 4 or more. Thank you for your understanding.


	GARDEN VIEW MENU Cream Tea Served From 11am Lunch Menu Served 12pm Till 3pm
	Cream Tea 10.50
	A Plain and a Fruit Scone freshly baked served with
	Fresh Cream | Homemade Strawberry Jam | Whipped Butter
	Served with a choice of Loose-Leaf Tea or Barista Coffee
	(MK,WH,EG,SP) LUNCH MENU

	Soup of the Day €9.50
	Seasonal Soup | Homemade Brown Bread Muffin | Herb Butter
	(MK,EG,WH,SP) | GF option available

	Butler’s Mezze 13.50
	Confit Beetroot Hummus | Wild Garlic & Rocket Pesto | Roasted Red Pepper Dip Carrot & Celery Sticks | Homemade Sourdough Crostini & Pitta Crisp
	Extra Crostini & Pitta Crisp 3.00(MK,SP,WH,EG,SE)

	Irish Cheese Slate 13.50
	Cashel Blue | St. Kevin Brie | Smoked Gubbeen | Hegarty’s Cheddar Seasonal Chutney | Sheridan’s Crackers | Grapes
	(MK,SP,WH,EG) SANDWICHES Open Steak Sandwich 24.00
	6oz Irish Prime Sirloin | Horseradish Aioli | Brandy & Pepper Cream Sauce Caramelised Onions | Rocket | Toasted Parisan Sourdough | House Fries Served Medium or Well-done

	(MK,SP,WH,EG,MD) Irish Prime Pastrami & Truffle Mayo 15.50
	Layers of Prime Pastrami | Truffle Mayo | Homemade Tomato Relish | Fresh Rocket Toasted Focaccia House Salad | Also available with Confit Garlic Aioli

	(MK,EG,SP,WH,MD,SE)

	Cajun Chicken Sandwich 17.50
	Grilled Cajun Chicken | Crisp Baby Gem | Cajun Aioli | Smashed Avocado Garden Tomatoes | Crispy Onions | Sourdough | Rocket Salad
	(WH,SP,MK,EG,MD,SE) Butler House Toasted Special 14.50
	Rafferty’s Irish Ham | Dubliner White Cheddar | Garden Tomato Red Onion | Sourdough | House Salad

	(WH,MK,SP,MD,SE)
	MAIN COURSES Smithwicks Battered Fish ‘n’ Chips 19.50
	Howth Caught Fish of The Day | Smithwicks Crispy Batter Homemade Tartar Sauce | Minted Pea Smash | Lemon (FH,WH,MK,SP,EG,MD)

	Beef & Guinness Hot Pot 23.00
	8 Hour Slow Cooked Irish Beef | Local Root Vegetables  Bulgar Wheat | Guinness & Beef Braised Sauce | Homemade Brown Bread Muffin | Irish Herb Butter  (WH,SP,EG,MK,MD)

	SALADS Butler’s Caesar Salad 14.00
	Crisp Baby Gem | Shaved Parmesan | Confit Garlic Caesar Dressing | Pitta Crisps Crispy Hens Egg | Add Cajun Chicken & Streaky Bacon 5.00 (MK,SP,WH,EG,MD)

	House Caprese Salad 14.00
	Garden Tomatoes | Fresh Basil | West Cork Torn Buffalo Mozzarella Highbank Orchards Balsamic Reduction | Mixed Leaves (MK,SP,MD,EG,SY)




	DESSERT
	Selection of Homemade Ice-cream 7.50
	Homemade Ice-cream | Crisp Wafer | Fresh Berries (MK,SP,WH, EG)

	Butler’s Orchard Apple Crumble 9.50
	Vanilla Anglaise | Homemade Cinnamon Ice-cream (MK,SP,WH,EG)

	Baileys & Strawberry Eton Mess 9.50
	Fresh Strawberries | Strawberry Compote | Baileys Cream | Crisp Meringue (MK,SP,WH,EG)
	Chocolate Lava Cake 9.50  Berry Compote | Vanilla Ice-cream | Chantilly Cream

	(MK,SP,WH,EG) Ask your server for details of our Homemade Bake of the Day Allergens
	WH-Wheat MK-Dairy EG-Eggs SP-Sulphates PN-Peanuts TN-Tree nuts FH-Fish CS-Crustaceans MS-Molluscs LP-Lupin SY-Soy
	SE-Sesame CY-Celery MD-Mustard



