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CUSTOMS HOUSE
Evening Bistro Menu Served from spm BOUTIGUE HOTEL & RESTAURANT

TO SHARE

THE GRAZING BOARD - £19.95
Aged serrano ham, Lomo & chorizo. A selection of four artisanal cheeses. Served with crackers and chutney. Gold

River salad mix and agave dressing.
(2,7,9,14)

BREADS AND DIPS BOARD - £12.95

Selection of flat and rustic breads, Zaatar, Olive oil, De Nigris 65% Balsamic, Hummus and Tapenade. (Vg)
(2,12,14)

FOR THE TABLE

CUSTOMS’ WHEATEN & GUINNESS BREAD - £3.95
With Irish Butter

(2,7,14)
STARTERS
VEGETABLE SOUP - £5.95 BUFFALO STYLE CHICKEN WINGS - £7.95
Customs wheaten bread, butter Blue Cheese dip, Frank’s Hot Sauce
(1.2,7) (7,13)
GOAT CHEESE AND BEETROOT - £7.95 CUSTOM'’S CLAMS & BACON CHOWDER - £7.95
Candy, golden and red beetroot, orange segments, Potato, leeks, Mussels, Leo’s Guinness bread
candied and spicy nuts and shaved fennel. (2,5,7,814)
(7,10,14)
SWEET POTATO FALAFEL FRITTERS - £7.95 AMERICAN STYLE CRAB CAKE - £8.95
Hummus, Heirloom tomatoes, Gold River salad mix Apple and celeriac Slaw. Tartare Sauce.
and agave dressing with red onion marmalade. (Vg) (2,3,4,7,9,13,14)
(9,13,14)

SALADS -S /L

CLASSIC CAESAR SALAD - £7.95/12.95
Crispy bacon, Romaine Lettuce, Smoked Chicken fillets, croutons, Caesar dressing & parmesan shavings

(2,4,7,14)
PASTAS
CRAB & LOBSTER TORTELLINI - £16.95 RICOTTA & SPINACH RAVIOLI - £13.95
Prawns, parmesan shavings and garlic bread Crispy sage butter, pesto, pine nuts and garlic bread
(2,3,4,5,7,14) (2,4,7,10)

VEGETABLE LASAGNA - £15.95
Ricotta, Cottage and Mozzarella Cheeses, Mushrooms, broccoli,
cauliflower, carrots, courgettes, and spinach. Served with garlic
bread, Gold River salad mix and agave dressing.

(2,4,7,9,14)
FISH
Griddle Fillet of Atlantic Salmon - £16.95 BEER TEMPURA BATTERED COD - £15.95
Baby Roasted Potatoes, bacon, Mediterranean vegetables, Tartare sauce, lemon, minted pea puree, Chunky Chips
Garlic butter, White sauce and Confit tomatoes (2,4,5,7,13)
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FLAT BREAD PIZZA

PORK & MUSHROOM FLATBREAD - £12.95
Carrot Puree, Mushrooms Sugar Roasted Gammon.

Parmesan.
(2,7,9,14)

FOUR CHEESE PIZZA - £13.95
Fresh Tomato sauce, mozzarella, cheddar, parmesan, and
blue cheeses
(2,7,14)
THE VEGAN MARGHERITA - £12.95
Fresh Tomato sauce, basil, grated vegan cheese (Vg).
(2,14)

MEDITERRANEAN FLAT BREAD - £12.95
Hummus, peppers, leeks, aubergine, courgettes, kalamata
olives (Vg)

(2,14)

MARGHERITA CLASSIC - £11.95

Fresh Tomato sauce, basil, mozzarella
(2,7,14)

PEPPERONI & CHORIZO PASSION- £13.95
Fresh Tomato sauce, mozzarella, double pepperoni,

chorizo, kalamata olives and red onions
(2,7,14)

Add your own toppings. Pizzas & Flatbreads can be made with Gluten free base.
Chorizo, Pepperoni, Chicken, Crispy Bacon, Sugar Roast Ham, Goats cheese,
Red Onion, Peppers, Mushroom, Pineapple, Red Onion Marmalade. Kalamata olives, Sweetcorn

(Meat £1.00 - Veg/Cheese 50p Each)

THE MAINS

BARBERY DUO OF DUCK - £21.95
Potato gratin, buttered spinach, carrot puree. Confit

duck croquette.
(1,2,4,7,9,13,14)

SLOW COOKED LAMB - £20.95
Braised Shank with Parma ham, black kale & smoked

lardons. Tobacco Onions.
(1,2,7,13,14)

FREE RANGE CHICKEN BREAST - £16.95

Carrot Puree, Killeshandra Mushrooms, and rocket.
(1,7,9,14)

BBQ SHORT RIBS - £20.95
Coleslaw, Sweet Corn and Peas, Baby Roasted
Potatoes.

(1,2,7,14)
CUSTOMS’ BURGER - £15.95
Grilled 80z Homemade Sirloin beef burger with goats’
cheese, sauté onions, Ballymaloe relish, Crowes’

smoked bacon, Coleslaw, Chunky Chips
(1,2,4,7,9,13,14)

CHICKEN BURGER - £14.95
Breaded Chicken Breast, Monterey Cheddar cheese,

Ballymaloe Relish. Rocket. Coleslaw, Chunky Chips
(1,2,4,7,9,13,14)

THE BEYOND BURGER - £14.95
A Vegan friendly plant-based burger, served with
Ballymaloe relish, side salad, vegan cheese slices

Chunky Chips
(1,2,9,13,14)

FINEST IRISH PRIME STEAKS

LEO’S SIGNATURE SIRLOIN - £28.95
Thick Premium cut 120z +
Served with roasted red onions, Flat mushroom,
Chunky Chips and Pepper Sauce

(1,7,13,14)
SIDES
ALLERGENS
SIDES - £4.50
1. Cel 8. Moll
Chunky Chips / Skinny Fries / Sweet Potato Fries (13) Celery oruse
Gratin Potatoes (7) 2. Cereals (Gluten) 9. Mustard
Roasted Vegetables 3.C 10.N
Buttery Mashed Potatoes (7) - Lrustaceans - Nuts
Onion Rings (2,13) 4. Eggs 11. Peanuts
House Salad (2) )
Baby Roasted Potatoes (7) 5. Fish 12. Sesame Seeds
6. Lupin 13. Soya
SAUCES - £3.25
Pepper sauce (1,7) 7. Milk 14. Sulphur Dioxide
Gravy (1) (ALLERGENS LISTED IN BRACKETS)/(Vg) - Vegan friendly




