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Réamhra Preface

Cuireadh an saothar seo i gclé chun freastal ar an iliomad
fiosrachan a fuarthas én réimse seo i dtaca le husaid na

Gaeilge. Ta suil ag Foras na Gaeilge go mbainfear leas Balseomra/Halla Rince

Ballroom/Dance Hall

forleathan as agus go bhfeicfear an toradh ar bhiachlair agus Bellboy Giolla Cloig
i ngnéithe eile d'obair an tionscail bhia agus di. Carvery Spolann
Chef Priomhchécaire

This publication was embarked upon by Foras na Gaeilge in Conference Room
response to the many enquiries we received from the food Cook

and beverage sector. We are heartened by the level of interest
being shown by the industry in developing the use of Irish. We

Seomra Comhdhala
Cocaire

Dance Hall/Ballroom Halla Rince/Balseomra

. : ! Dining Room Seomra Bia
trust that this handbook will be of assistance to everyone who ] .
. . . . - . Doorman Doirseoir
would like to become involved in this exciting project. . i
Exit Sli Amach

Emergency Exit
Foyer
Function Room

Bealach Ealaithe
Forhalla
Seomra Tionail
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Inn Osta

T4 Foras na Gaeilge buioch de na daoine seo a leanas a chuir Life Guard Garda Tarrthéla

comhairle orainn agus an liosta seo & ullmhu: Lift Ardaitheoir
Maid Cailin Ti

Foras na Gaeilge wishes to thank the following for their Manager Bainisteoir

invaluable advice in the compliation of the lists: o
Porter Poirtéir

Colm Breathnach; Reception Failtiu

An Coiste Téarmaiochta, An Roinn Oideachas; Reception Desk Deasc Failtithe

Aodan O Cearbhaill, B.Sc., M.B.S., M.A., Receptionist Failteoir

An Damh Turaséireachta agus Bia, Stairs Staighre

DIT, Sraid Chathail Bhrugha, Baile Atha Cliath

Swimming Pool

Linn Snamha

X . o ) Toilets Leithris
agus Sean O Sé, nach maireann, Ranndg an Aistritichain .
Gents Fir
Ladies Mna

Ba mhaith le Foras na Gaeilge a mbuiochas a ghabhail le
The Restaurants Association of Ireland as ucht a chuid
cunaimh agus tacaiochta agus an t-eagran seo den
ldmhleabhar & chur le chéile.

Foras na Gaeilge would also like to thank the Restaurants
Association of Ireland for its assistance and support in the
compilation of this edition of the handbook.



Il RESTAURANT

Bialann

IV FOOD

Menu

A la Carte (Menu)

Children’s Menu

Table d'Hote (Menu)

Reservation

Have you a reservation?

Room Service

Selfservice

Service Charge

Service Charge not Included

Table for Two
(Three/Four)

Wine List

Wine Waiter/ Waitress

Waiter

Waitress

Waiter Service

Il PUBLIC
HOUSE

Bar
Barmaid
Barman

Bar Manager
Bar Stool
Bar Tender
Cocktail Bar
Gratuity/ Tip
Lounge
Lounge Boy/Girl
Opening Hours
Price List

Table

Table Service
Tip/Gratuity

/.

Biachar

(Biachlar) a la Carte

Biachlar na bPaisti

(Biachlar) Table d'Hote

Airithint

Ar chuir tu bord in airithe?

Seirbhis Seomrai

Féinseirbhis

Taille Sheirbhise

Nil Seirbhis san Aireamh

Bord do Bheirt
(Thriar/Cheathrar)

Clar an Fhiona

Fear/ Bean an Fhiona

Freastalai

Banfhreastalai

Seirbhis ag an mBord

Teach Tabhairne
/Teach Osta

Bear
Cailin Beair

Fear Beair

Bainisteoir an Bheair
Stol Ard

Freastalai Beair

Beadr Manglam

Aisce

Tolglann
Buachaill/Cailin Freastail
Uaireanta Oscailte
Liosta Praghsanna

Bord

Seirbhis ag an mBord
Aisce

MEALS

Breakfast
Cereal
Corn Flakes
Honey
Jam
Rice Crispies
Sugar
Toast
Yoghurt
Marmalade
Four Course Meal
Platter
Pub Grub
Sandwiches
Selection
Lunch
Afternoon Tea
Dinner
Supper

COOKING
METHODS

Baked
Barbequed
Boiled

Braised
Broiled
Deepfried
Fried/Panfried
Grilled
Medium
Panfried/ Fried
Poached

Rare

Roasted
Sautéed
Steamed
Stewed
Well-done

Béili

Bricfeasta
Granach
Caldga Arbhair
Mil
Subh
Brioscain Rise
Silicra
Tosta
l6gart
Marmalaid

Béile Ceithre Chursa

Trinsiar

Bia Tabhairne

Ceapairi

Rogha

Lén

Tae Beag

Dinnéar

Suipéar

Cocarail :

Bacailte
Fulachta
Bruite/Beirithe
Galstofa
Griosctha
Domhainfhriochta
Friochta
Griollta
Cnagbhruite
Friochta
Scallta
Tearcbhruite
Roésta

Sétailte
Galaithe

Stofa
Lanbhruite



COURSES

Appetizer
Entreé

Hors d'Oeuvres
Starter

Soup

Main Course
Dessert

SOUPS

Cream of Vegetable Soup
Clear Soup

Consommé

Fish Soup

Bisque

Chowder

Minestrone

Lobster Bisque

Seafood Chowder

Cream of Vegetable Soup
Cream of Mushroom Soup

Leek and Potato Soup

PASTA

Lasagne
Noodles
Pizza
Spaghetti
Spaghetti Bolognese

Carsai

Géaru Goile
Entreé

Hors d'Oeuvres
Cursa Tosaigh
Anraith
Priomhchursa
Milseog

Anraithi

Anraith Glasrai le hUachtar

Anraith glé

Consommé

Anraith Eisc

Bisc

Seabhdar

Mineastréine

Bisc Ghliomaigh

Seabhdar Bia Mara

Anraith Glasrai le hUachtar

Anraith Beacan le hUachtar/
Anraith Muisirian le
hUachtar

Anraith Cainneann agus
Pratai

Pasta

Lasainne

Nudail

Piotsa

Spaigiti

Spaigiti Bologna

mear (@Y

Bacon

Beef

Beef Fillet
Beef Stroganoff
Black Pudding
Brisket

Rolled Brisket
Chilli Con Carne
Chop

Cottage Pie
Cutlet
Dumplings
Fillet

Goulash

Ham
Hamburger
Hot Dog
Kebab

Lamb

Liver

Meat Loaf
Meat Patty
Meat Pie
Minced Meat
Mixed Grill
Oxtongue
Pork

Rashers

Rib Roast
Salami
Sausage
Shepherd’s Pie
Silverside of Beef
Spare-Ribs
Steak

Fillet Steak
Round Steak
(Shish) Kebab
Sirloin Steak
Stewing Steak
Stew

T-Bone Steak
Veal

White Pudding

Feoil

Bagun

Mairteoil

Filléad Mairteola
Mairteoil Stroganoff
Putég Dhubh /Luban Dubh
Briscéad

Briscéad Rollta

Cili Con Carne
Griscin

Pi6ég an Aoire
Gearrthog
Dumplagain
Filléad

Gulais

Liamhas

Burgar

Brocaire Te
Ceibeab

Uaineoil

Ae

Builin Feola
Pidigin Feola

Piég Feola
Mionfheoil
Griolladh Measctha
Damhtheanga
Muiceoil

Slisini

Spéla Easnacha
Salami

Ispin

Pi6g an Aoire
jostiarpa Mairteola
Lomeasnacha
Stéig

Stéig Filléid

Stéig Chruinn
Ceibeab

Stéig Chaoldroma
Stéig Stobhaidh
Stobhach

Stéig T-Chnaimhe
Laofheoil

Putég Bhan/Luban Ban



POULTRY

Broiler
Chicken

Chicken Maryland

Duck
Pheasant
Quail
Stuffing
Turkey

Roast Turkey

SEAFOOD

Fish

Shellfish

Caviar

Cockles

Cod
Cold-smoked
Crab

Fillets of Sole
Fish Cake

Fish Fingers
Fish Fillet

Fish Steak
Haddock
Halibut

Herring
Piquant Herrings
Lobster
Kippers
Mackerel
Monkfish
Mussels
Oysters

Plaice

Prawn

Prawn Cocktail
Salmon

Fillet of Salmon
Smoked Salmon

Circeoil

Grioscachan
Sicin

Sicin Maryland
Lacha

Piasun

Gearg

Buiste

Turcai

Turcai Résta

Bia Mara

lasc

Eisc Shlioganacha
Caibhear

Ruacain

Trosc
Fuardheataithe
Portan

Filléid Soil

Caca Eisc

Méara Eisc

Filléad Eisc
Gearrthoég Eisc
Caddg

Haileabd

Scadan

Scadain Ghoinbhlasta
Gliomach

Scadain Leasaithe
Ronnach / Maicréal /Murlas
Anglait / Brathair
Didilicini

Qisri

Leathog

Cloichean

Manglam Cloichean
Bradan

Filléad Bradain
Bradan Deataithe
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Sardines
Seafood Risotto
Sole

Fillets of Sole
Trout

Rainbow Trout
Sea Trout

Tuna

Whiting

EGGS

Boiled Egg
Hard-boiled Egg
Soft-boiled Egg
Curried Eggs
Egg Mayonnaise
Egg Salad

Eggs Florentine
Eggs harlequin
Eggs Marie Rose
Fried Eggs
Omelette
Savoury Omelette
Poached Egg
Quiche

Scotch Egg
Scrambled Egg

VEGETABLES
& HERBS

=%

Angelica
Artichoke
Asparagus
Aubergine
Basil

_‘I‘I_

Sairdini

Risotto Bia Mara
Sél

Filléid Sail

Breac

Breac Dea-dhathach
Breac Geal

Tuinnin

Faoitin

Uibheacha

Ubh Bhruite

Ubh Chruabhruite
Ubh Bhogbhruite
Uibheacha Curaithe
Ubh faoi Mhaonais
Sailéad Uibhe
Uibheacha Florentine
Uibheacha Airleacain
Uibheacha Marie Rose
Uibheacha Friochta
Uibheagéan
Uibheagan Neamh-mhilis
Ubh Scallta

Quiche

Ubh Albanach

Ubh Scrofa

Glasrai agus
Luibheanna

Gallfheabhran
Bliosan

Lus Sugach
Ubhthoradh
Basal



Bay Leaf
Beans
French Bean
Green Bean
Runner-bean
Beetroot
Broccoli
Brussels Sprouts
Cabbage
Red Cabbage
Savoy Cabbage
Carrot
Cauliflower
Celery
Chicory
Chilli
Chives
Corn
Corn on the Cob
Courgette
Cucumber
Dill
Fennel
Garlic
Gherkin
Ginger
Leek
Lentil
Lettuce
Marrow
Mint
Mushroom
Onion
Baby Onion
Onion Ring
Spring Onion
Parsley
Parsnip
Peas
Garden Peas
Pepper
Green Pepper
Red Pepper
Potato
Creamed Potatoes
(Potato) Chips
Roast Potatoes
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Duille Labhrais
Pénairi
Pénaire Fhrancach
Poénaire Ghlas
Ponaire Reatha
Biatas
Brocaili
Bachléga Bhruiséile
Cabaiste
Cabaiste Dearg
Cabaiste Savai
Cairéad
Coilis
Soilire
Siocaire
Cili
Siobhais
Arbhar
Arbhar sa Dias
Cuirséad
Clacamar
Lus Min
Finéal
Gairleog
Gircin
Sinséar
Cainneann
Piseanach
Leitis
Mearég
Miontas
Beacan/Muisirian
Qinniun
Qinniun Og
Fainne Oinniuin
Oinniun Earraigh
Peirsil
Meacan Ban
Piseanna
Piseanna Garrai
Piobar
Piobar Glas
Piobar Dearg
Prata
Pratai Coipthe
Scealléga (Pratai)
Pratai Rosta

Radish
Horseradish
Rice
Risotto
Rissol
Rosemary
Salad
Spinach
Sweetcorn
Tarragon
Thyme
Tomato
Turnip
Truftle

FRUIT

Apple
Apricot
Avocado
Banana
Blackberries
Blueberry
Cherry
Coconut
Cranberries
Date

Fig
Gooseberries
Grapefruit
Grapes
Lemon

Lime

Lychee
Mango
Melon

Nuts
Orange
Papaw
Peach

Pear
Pineapple
Plum
Pumpkin
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Raidis
Raidis fhiain
Ris
Risotto
Riosol
Marés
Sailéad
Spionaiste
Arbhar Milis
Dragan
Tim
Trata
Turnapa
Strufal

Torthai

ull

Aibreog
Piorra Abhcéide
Banana
Sméara Dubha
Fraochan
Sillin

Cné Cocod
Mondéga

Data

Fige

Spionain
Seadog
Caora Finitna
Liomoéid
Lioma

Litsi

Mangé
Mealbhacan
Cnénna
Oraiste

Papa
Péitseog
Piorra

Anann

Pluma
Puimcin



Raspberries
Redcurrants
Rhubarb
Strawberries
Tangerine
Water Melon

BREAD etc.

Biscuit
Digestive Biscuit
Bread

Brown Bread
French Bread
White Bread
Bread Roll
Cream Cracker
Croissant
French Loaf
Pitta Bread

CAKES

Apple Tart
Cheesecake

Lemon Cheesecake
Cream Horn
Doughnut

Eccles Cake

Eclair

Fruit Tart

Gateau

Black Forest Gateau

Muffin
Scone
Sponge Cake
Waffle
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Sutha Craobh
Cuirini Dearga
Biabhog

Sutha Talun
Tainséirin
Mealbhacan Uisce

Aran ;1.

Briosca
Briosca Dileach
Ardn

Aran Donn
Aran Francach
Aran Ban
Rolla Arain
Craicear
Croissant
Builin Caol
Aran Piota

Cisti

Toirtin Ull
Ciste Caise

Ciste Caise Liomdide

Corn Uachtair
Taoschno
Ciste Eccles
Eadromég
Toirtin Torthai
Gateau

Gateau na Foraoise Duibhe

Bocaire
Scéna

Ciste Spuinse
Vaiféal

CHEESE-BOARD

Blarney (Cheese)
Blue (Cheese)

Danish Bule (Cheese)
Irish Blue (Cheese)
Blue-veined Cheese
Camembert Cheese
Cheddar

Red Cheddar
Cheese

Cheese Dip
Cheese Spread
Cottage Cheese
Cream Cheese
Curd Cheese
Edam Cheese
Emmenthal Cheese
Full Cream Cheese
Gouda Cheese
Gruyere Cheese
Parmesan
Rocquefort

Swiss Cheese
Uncreamed Cheese
Wexford (Cheese)

SALADS

Coleslaw
Potato Salad
Russian Salad
Side Salad
Tomato Salad
Waldorf Salad
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Clar Caise

Blarnan

Gorman

Gorman Danmhargach
Gorman Eireannach
Cais Ghormfhéitheach
Cais Camembert
Céadar

Céadar Rua

Cais

Dip Chaise

Leathan Caise

Cais Bhaile /Cais Ti
Cais Uachtair

Cais Ghrutha

Cais Edam

Cais Emmenthal

Cais Lanuachtair

Cais Gouda

Cais Gruyere
Parmasan

Rocquefort

Cais Eilbhéiseach

Cais Neamhuachtaraithe
Carman

Sailéid

Calsla

Sailéad Pratai
Sailéad Ruiseach
Sailéad Taoibh
Sailéad Tratai
Sailéad Waldorf



DESSERTS Milseoga CONDIMENTS Tarsainn
Baked Alaska Alasca Bacailte Butter Im

Blancmange Banghlothach Canapé Spread Leathan Canapé
Caramel Caramal Dip Dip

Crepe Pancog Mint sauce Anlann miontais
Crumble Mionbhruar Mustard Mustard
Custard Custard Paté Paté

Flan Flan Pepper Piobar

Fruit Salad Sailéad Torthai salad Cream Uachtar Sailéid
Ice-Cream Uachtar Reoite salt Salann

Jelly Glothach Sauce Anlann
Mar.shmallow Lea'mhachén Sweet chilli sauce Anlann milis cilli
Meringue Meireang (Tomato) Ketchup Citseap (Tratai )
Mousse Mousse . . ) |
Pancake Pancég V‘:arlety of sauces A’nllalnn éagsula
Pie Pidg Vinegar Finéagar

Sorbet Soirbéad

Souflé Curog

Sundae Sundae

Sweets Milsedin

Trifle Traidhfil

Vanilla Fanaile

DRESSINGS Blastain

Blastan Meiricednach
Blastan Sasanach

Blastan Francach

Honey mustard dressing Blastan mustaird is meala
Irish Dressing Blastan Eireannach
Mayonnaise Maonais

Vinaigrette Finéigréad

American Dressing
English Dressing
French Dressing

-16- -17-



V' DRINKS Deochanna

Liqueur Licéar
Coffee Caife Pint Pilontal .
Cream Uachtar Port P?n/Portfhlon
Drinking Chocolate Deoch Sheaclaide Portar Portar
Hot Chocolate Seaclaid The Rum Ru_rr.1
Milk Bainne Shfet:ry S,em?,
Milkshake Creathan Bainne Spirit Biotaille
Tea Tae Stf)ut Lfeann Dubh
Wine Fion
Dessert Wine/ Sweet Wine Fion Milis
Dry Wine Fion Géar
House Wine Fion an Ti
e, . , Mulled Wine Scailtin Fiona
MINERALS etc. Uisci Mianral 7M. Red Wine Fion Dearg
Sweet Wine/ Dessert Wine Fion Milis
Fruit Juice Su Torthai White Wine Fion Geal
Ginger (Ale) Uisce Sinséir Vodka Vodca
Lemon (Juice) Su Liomdide Whiskey Uisce Beatha/Fuisce
Lemonade Liomanaid Hot Whiskey Fuisce Te
Mineral Water Uisce Mianrai
Orange (Juice) Su Oraiste
Soda (Water) Uisce Soide
ALCOHOLIC Deochanna
DRINKS Meisciula
Ale Leann
Aperitif Greaddg
Beer Beoir
Draught Beer Beoir Bhairille
Brandy Branda
Champagne Seaimpéin
Cider Ceirtlis
Cocktail Manglam
French Coffee Caife Francach
Gin Jin
Glass Gloine
Half-one (whiskey) Leathghloine
Half Pint Leathphionta
Irish Coffee Caife Gaelach
Lager Lagar
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V| TABLEWARE
/CUTLERY

Gréithe
/Sceanra

VIl MISCELLANEOUS

PHRASES

Nathanna
Eagsula

Ashtray
Bowl
Coffee-pot

Dish

Fork

Dessert Fork

Dinner Fork/Joint Fork
Fish Fork

Joint Fork/Dinner Fork
Small Fork

Glass

Jug

Knife

Butter Knife/Side Knife
Cheese Knife

Dessert Knife

Dinner Knife/Joint Knife
Fish Knife

Joint Knife/Dinner Knife
Side Knife/Butter Knife
Small Knife

Steak Knife
Napkin/Serviette
Pepper Castor

Plate

Saltcellar

Saucer
Serviette/Napkin
Spoon

Dessert Spoon

Soup Spoon

Teaspoon

Tablecloth

Teapot

Wine Glass

e ©!
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Luaithreadan
Babhla

Pota Caife
Cupan

Mias

Forc

Forc Milseoige
Forc Dinnéir
Forc Eisc

Forc Dinnéir
Forc Beag
Gloine
Cruiscin

Scian

Scian Ime
Scian Chaise
Scian Mhilseoige
Scian Dinnéir
Scian Eisc
Scian Dinnéir
Scian Ime
Scian Bheag
Scian Stéige
Naipcin
Piobaran

Plata

Sailtéar
Fochupan
Naipcin
Spundg
Spundég Mhilseoige
Spundg Anraith
Taespunoég
Eadach Boird
Taephota
Gloine Fiona

Allergies catered for

Available from 18:00 -
20:00 7 days a week

Award winning
restaurant

Beer garden

Casual dining

Catch of the day

Cheques accepted only
with a valid bankers card

Credit cards accepted

Laser cards accepted
Call again!

Children welcome
Childrens menu
Dish of the day
Fine dining

Food served all day
Enjoy your meal!

Half portions available
International cuisine
Irish spoken here

Live music

Meals served all day
Mediteranean cuisine
No dogs allowed
Opening hours:

Please mind the step
Please wait to be seated

Popular dining
Private

_2‘]_

Déantar solathar

maidir le hAilléirgi
Ar fail 6 18:00 - 20:00 7 la

na seachtaine
Bialann a bhain duais/

Duaisbhialann
Gairdin beorach
Béilte neamhfhoirmitla
Gabhail an lae
Ni ghlacfar le seic in

éagmais carta bhaili bainc
Glactar le cartai

creidmheasa
Glactar le cartai Laser
Tar ar ais aris! /

Tagaigi ar ais aris!
Failtitear roimh phaisti
Biachlar na bpaisti
Mias an lae
Béilte breatha
Bia ar fail an 1a ar fad
Bain taitneamh as do

bhéile/ Bainigi taitneamh

as bhur mbéile
Leathchodanna ar fail
Cocaireacht idirnaisiunta
Labhraitear Gaeilge

anseo
Ceol beo
Béili ar fail an la ar fad
Cocaireacht Mheanmhuiri
Cosc ar mhadrai
Uaireanta oscailte
Seachain an chéim
Fanaigi anseo agus seolfar

chuig bord sibh
Béilte moréilimh
Priobhaideach



MISCELLANEOUS
PHRASES ctd.

Smoking area
No smoking
No smoking area
No cigar or pipe smoking
please
Specials board
Specials
Today's specials
Fried
Grilled
Boiled
Smoked
Broiled
Sautéed
Seared
Baked
Steamed
Staff only
Tips/gratuities at our own
discretion
Tips/gratuities at our own
discretion or 10% added
10% service charge
included
€30 includes starter &
main courses OR main
course & dessert
No service charge or
hidden extras - tea /
coffee not included
Value menu
Vegetarian
Vegetarian dishes available
Welcome!
Wheelchair access

Nathanna
Eagsula

Limistéar caithimh

Cosc ar chaitheamh

Limistéar coiscthe caithimh

Na caitear todéga néa piopai
mas é bhur dtoil é

Clar na mias speisialta

Miasa speisialta

Miasa speisialta an lae inniu

Friochta

Griollta

Bruite

Deataithe

Griosctha

Sotailte

Ruadhoite

Bacailte

Galaithe

Foireann amhain

Aisci faoinar rogha féin

Aisci faoinar rogha féin n6
10% sa bhreis

Téille seirbhise 10% san
adireamh

Cuimsionn €30 cUrsa tosaigh
& priomhchtrsa NO
priomhchursa & milseog

Ni ghearrtar taille seirbhis
na costais bhreise eile - ni
tae / caife san aireamh

Biachlar luach ar airgead

Veigeatorach

Miasa do veigeatoiri ar fail

Failte!

Rochtain do
chathaoireacha rothai

VIl SAMPLE MENUS

Cursai tosaigﬁ

samja[ac ﬁa

Barbecued spare ribs
Black pudding
Chicken liver pate
Cranberry sauce
Capers

Confit of duck

Crab claws

Deep fried brie

Deep fried camembert

Egg mayonnaise

Fan of melon

Foie gras

Garlic mushrooms

Goat's cheese

Marinated vegtables

Melon gondola

Melon wedge

Mouthwatering Crispy
Filo Roll

Onion marmalade

Prawn cocktail

Quail breast

Spring rolls filled with
duck/beef/shrimp

Steamed fresh mussels

Sundried Tomatoes
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Biachlair
Samplacha

Sample starters
p

Lomeasnacha fulachta

Putég dhubh/Luban dubh

Paté ae sicin

Anlann ménég

Caprais

Confit lachan

Cruba portain

Brie domhainfhriochta

Camembert
domhainfhriochta

Ubh faoi mhaonais

Fean mealbhacdin

Foie gras

Beacdin ghairleoige

Cais ghabhair

Glasrai maranaidithe

Naomhog mhealbhacéin

Ding de mhealbhacéan

Rollég Bhrioscanach
Sholamarach Filo

Marmaldid oinnidin

Manglam cloichean

Brollach geirge

Rolléga earraigh lionta

le feoil lachan/mairteoil/

séaclai

Diuilicini ura galaithe

Tratai griantriomaithe



Sam}ofe Sou}as

Chilled soup

Cream of Vegtable/
Mushroom/ Chicken Soup

Homemade soup of the day

Homemade Chunky
Vegetable Soup

Leek and potato soup

Lobster bisque

Seafood chowder

Sample
Fish dishes

Brill
Fish of the day
Fish platter
Grilled fillet of turbot
Grilled salmon steak
Medley of seafood
Mussels In White Wine
sauce
Poached cod mornay
Salmon in a white wine sauce
Sea bass
Seafood platter
Shell fish
Sicilain spaghetti
with mussels
Smoked salmon
Sole
Sole meuniere
Stone bass

Steamed mussels

Anraithi
samy[acﬁa

Anraith fuaraithe
Anraith Glasrai/ Beacan/
Sicin le hUachtar
Anraith baile an lae
Anraith Baile Smutanach
Glasrai
Anraith cainneann agus pratai
Bisc ghliomaigh

Seabhdar bia mara

Miasa Fisc
sam]afacﬁa

Broit

lasc an lae

Trinsiur éisc

Filléad turbaird griollta
Stéig bhradain ghriollta
Meascra de bhia mara

Didilicini i bhFion Geal

Trosc Mornay scallta
Bradan in anlann fiona ghil
Doingean mara
Trinsitr bia mara
Eisc shlioganacha/ Sliogéisc
Spaigiti Sicileach
le didilicini
Bradan deataithe
sol
S6l Meuniere
Breac raice

Diuilicini galaithe
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Sampfe
‘Main Courses

Beef stroganoff

Boiled bacon and cabbage

Braised crispy pork
with Apple chutney

Braised lamb shank

Breast of barbary duck

Chateaubriand steak

Chicken curry madras

Chicken Fajitas

Combo Fajitas

Cold meat platter

Crispy roast duckling

Fillet of beef

Fried Fillets of Plaice
with Tartare Sauce

Grilled Salmon Steak

Grilled T-bone steak

Irish stew

Lasagne with side salad

Lamb cutlets

Mixed grill

Mushroom omelette

Omelette of your choice

Poached Cod Mornay

Prawns Provencale

Roast rack of lamb

Roast Stuffed Chicken
and Ham

Roast Stuffed Turkey
and Ham

Roast Rib/Sirloin of Beef
with Horseradish Sauce

Salmon Parcels
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Priomhchiirsai
sam}ofacﬁa

Stroganoff Mairteola
Bagun agus cabaiste bruite
Muiceoil ghalstofa
bhrioscanach le Seatnai ull
Lorga uaineola galstofa
Brollach lachan Barbarai
Stéig Chateaubriand
Curai sicin Madras
Fajitas Sicin
Fajitas Measctha
Trinsiur feolta fuara
Lachin bhrioscanach résta
Filléad mairteola
Filléid Fhriochta Leathdige
le hAnlann Tartarach
Gearrthég Ghriollta Bradain
Stéig T-chndimhe ghriollta
Stobhach Gaelach
Lasadinne agus sailéad taoibh
Gearrthdéga uaineola
Griolladh measctha
Uibheagan Beacan/
Uibheagan Muisirian
Do rogha uibheagan
Trosc Mornay Scallta
Cloichedin Provencale
Raca uaineola résta
Sicin Studilte Rosta
agus liamhas
Turcai Stuailte Résta
agus Liamhas
Easna/Caoldroim Résta Mairteola
le hAnlann Raidise Fidine

Manga Bradain



Salmon of the night
Savoury Brie and
pear tart
Seared chicken breast
Selection of
Cold Meat Salads/
Cold Meat Platters
Wild boar

5A1ﬂ§i?ga

samy ac ﬁ&l

Apple pie and cream

Baileys cheesecake

Baked cheesecake

Banana split

Brown bread icecream

Cashel blue cheese and
chive mousse

Cheese and crackers

Cheese platter

Cheesecake

Chocolate fudge brownie

Chocolate meringue

Chocolate mousse

Chocolate tart

Créme brulée

Custard

Dessert platter

Fruit coulis

Fruit flan

Bradan na hoiche
Toirtin neamh-mhilis
Brie agus piorrai
Brollach sicin ruadhoite
Rogha de
Shailéid Feolta Fuara/
Thrinsiuir Feolta Fuara

Torc allta

Sanyﬂé
‘Desserts

Piég ull agus uachtar
Ciste cise Bailey
Ciste cdise bacailte

Scoilteog bhanana

Uachtar reoite arain dhoinn

Cais ghorm Chaisil
agus mus siobhais
Cais agus craicir
Trinsiar cdiseanna
Ciste caise
Donndg faoiste seaclaide
Meireang seaclaide
MUs seaclaide
Toirtin seaclaide
Créme brulée
Custard
Trinsiur milseog
Coulis torthai

Flan torthai

Homemade oat cakes
Jelly and ice-cream
Knicker-Bocker Glory
Lemon meringue pie
Mixed berry compote
Parfait

Passion fruit pavlova
Rhubarb crumble

and custard

Sachertorte chocolate cake

Selection of pastries
Sherry trifle chantilly

Strawberries and cream

Borrdéga aran coirce baile

Gléthach agus uachtar reoite

Gloir Uachtar Ard

Piog mheireang lioméide

Compbte caor measctha

Parfait

Pavlova paiseog

Mionbhruar biabhoige
agus custard

Ciste seaclaide Sachertorte

Rogha de phastaetha

Traidhfil seirise Chantilly

Sutha talun agus uachtar

Tiramisu with Baileys cream  Tiramisu le huachtar Bailey

Vanilla sauce

White chocolate sauce

‘I%a/&f(iqﬁ%e

Tea
Earl Grey tea
Fruit tea
Herb tea
Coffee
Coffee liquers
Cappuccino

Espresso

Anlann fanaile

Anlann seaclaide baine

quz&f(?aﬁ%

Tae
Tae Earl Grey
Tae torthai
Tae luibheanna
Caife
Caifi Licéir
Cappucino

Espresso
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ALPHABETICAL Liosta

LIST

A

Afternoon Tea

A La Carte (Menu)
Alcoholic Drinks
Ale

Allergies catered for

American Dressing

Angelica

Aperitif

Appetizer

Apple

Apple chutney

Apple Pie and Cream

Apple Tart

Apricot

Artichoke

Ashtray

Asparagus

Aubergine

Avocado

Available from 18:00 - 20:00
7 days a week

Award winning restaurant

B

Baby Onion

Bacon

Baileys cheesecake
Baked

Baked Alaska

Baked cheesecake

Aibitreach

Tae Beag
(Biachlar) a la Carte
Deochanna Meiscitla

Leann

Déantar solathar maidir le

hailléirgi

Blastan Meiriceanach

Gallfheabhran

Greaddg

Géaru Goile

ull

Seatnai ull

Pi6g Ull agus Uachtar

Toirtin Ul

Aibreog

Bliosan

Luaithreadan

Lus Sugach

Ubhthoradh

Piorra Abhcéide

Ar fail 6 18:00 - 20:00
7 14 na seachtaine

Bialann a bhain duais

/duaisbhialann

Qinniun Og
Bagun

Ciste caise bailey
Bacailte

Alasca Bacailte

Ciste caise bacailte
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Ballroom/ Dance Hall
Banana

Banana Split

Bar

Barbeque(d)
Barbequed Spare-Ribs
Barmaid

Barman

Bar Manager

Bar Stool

Bar Tender

Basil

Baton carrots

Bay Leaf

Beans

Beef

Beef Fillet

Beef Stroganoff
Beer

Beer garden
Beetroot

Bellboy

Biscuit

Bisque

Blackberries

Black Forest Gateau
Black Pudding
Blancmange
Blarney (Cheese)
Blue (Cheese)
Blueberry
Blue-veined Cheese

Boiled

Boiled Bacon and Cabbage

Boiled Egg
Bowl

Braised

Balseomra/Halla Rince
Banana

Scoilteog Bhanana
Beér

Fulachta
Lomeasnacha Fulachta
Cailin Beair

Fear Bedir
Bainisteoir an Bheair
Stol Ard

Freastalai Beair
Basal

Baitini cairéid

Duille Labhrais
Pénairi

Mairteoil

Filléad Mairteola
Mairteoil Stroganoff
Beoir

Gairdin beorach
Biatas

Giolla Cloig

Briosca

Bisc

Sméara Dubha

Gateau na Foraoise Duibhe
Putég Dhubh/Luban Dubh

Banghléthach

Blarnan

Gorman

Fraochan

Cais Ghormfhéitheach
Bruite/Beirithe

Bagun agus Cabaiste Bruite

Ubh Bhruite
Babhla
Galstofa
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Braised crispy pork
Braised lamb shank
Brandy

Bread

Bread Roll

Breakfast

Breast of barbary duck
Brill

Brisket

Broccoli

Broiled

Broiler

Brown Bread

Brown bread icecream
Brussels Sprouts
Butter

Butter Knife/ Side Knife

C

Cabbage

Cakes

Call again!

Camembert Cheese

Canapé Spread

Capers

Cappuccino

Caramel

Carrot

Carvery

Cashel blue cheese and
chive mousse

Casual dining

Catch of the day

Cauliflower

Caviar

Celery

Cereal

Muiceoil ghalstofa bhrioscanach

Lorga uaineola galstofa
Branda

Aran

Rolla Arain

Bricfeasta

Brollach lachan barbarai
Broit

Briscéad

Brocaili

Griosctha

Grioscachan

Aran Donn

Uachtar reoite arain dhoinn
Bachloga Bhruiséile

Im

Scian Ime

Cabaiste

Cisti

Tar ar ais aris! / tagaigi ar ais aris!

Cais Camembert

Leathan Canapé

Caprais

Cappuccino

Caramal

Cairéad

Spdélann

Cais ghorm chaisil agus mus
siobhais

Béilte neamhfhoirmitla

Gabhail an lae

Coilis

Caibhear

Soilire

Granach
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Champagne

Chateaubriand steak

Cheddar

Cheese

Cheese-Board

Cheesecake

Cheese and crackers

Cheese Dip

Cheese Knife

Cheese platter

Cheese Spread

Chef

Cheques Accepted Only
With Valid Banker’s Card

Cherry

Chicken

Chicken Curry Madras

Chicken liver pate

Chicken Maryland

Chicory

Children welcome

Children’s Menu

Chilled soup

Chilli

Chilli Con Carne

Chips

Chives

Chocolate fudge brownie

Chocolate meringue

Chocolate mousse

Chocolate tart

Chop

Chowder

Cider

Clear Soup

Cockles

Cocktail

Seaimpéin

Stéig chateaubriand

Céadar

Cais

Clar Caise

Ciste Caise

Cais agus craicir

Dip Chaise

Scian Chaise

Trinsiar caiseanna

Leathan Caise

Priomhchoécaire

Ni Ghlacfar le Seic in
Eagmais Carta Bhaili Bainc

Sillin

Sicin

Curai sicin madras

Paté ae sicin

Sicin Maryland

Siocaire

Failtitear roimh phaisti

Biachlar na bPaisti

Anraith fuaraithe

Cili

Cili Con Carne

Scealléga

Siobhais

Donnég faoiste seaclaide

Meireang seaclaide

Mus seaclaide

Toirtin seaclaide

Griscin

Seabhdar

Ceirtlis

Anraith Glé

Ruacain

Manglam
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Cocktail Bar
Coconut

Cod

Coffee
Coffee-pot

Cold meat platter
Cold-smoked
Coleslaw
Condiments
Conference Room
Confit of duck
Consommé

Cook

Cooking

Corn

Cornflakes

Corn on the Cob
Cottage Cheese
Cottage Pie/ Shepherd’s Pie
Courgette

Course

Crab

Crab claws
Cranberry sauce
Cranberries
Cream

Cream Cheese
Cream Cracker
Cream of .... soup
Creamed Potatoes
Cream Horn

Cream of Mushroom Soup

Cream of Vegetable Soup
Credit Cards Accepted

Créme brulee

Bear Manglam

Cné Coco

Trosc

Caife

Pota Caife

Trinsiur feolta fuara

Fuardheataithe

Calsla

Tarsainn

Seomra Comhdhala

Confit lachan

Consommé

Cocaire

Cocarail

Arbhar

Caléga Arbhair

Arbhar sa Dias

Cais Bhaile/Cais Ti

Pi6g an Aoire

Cuirséad

Cursa

Portan

Cruba portdin

Anlann ménég

Moéndéga

Uachtar

Cais Uachtair

Craicear

Anraith ... le huachtar

Pratai Coipthe

Corn Uachtair

Anraith Beacan le hUachtar/
Anraith Muisiriun le
hUachtar

Anraith Glasrai le hUachtar

Glactar le Cartai Creidmheasa

Créme brulée
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Crepe

Crispy roast duckling
Croissant
Crumble
Cucumber
Cup

Curd Cheese
Curried Eggs
Custard
Cutlery
Cutlet

D

Dance Hall/Ballroom
Danish Blue (Cheese)
Date

Deep fried brie

Deep fried camembert
Dessert

Dessert Fork

Dessert Knife

Dessert platter

Dessert Spoon

Dessert Wine/ Sweet Wine
Digestive Biscuit

Dill

Dining Room

Dinner

Dinner Fork/ Joint Fork
Dinner Knife/ Joint Knife
Dip

Dish

Dish of the day
Doorman

Doughnut

Draught Beer

Dressing

Pancég

Lachin bhrioscanach résta
Croissant

Mionbhruar

Clcamar

Cupan

Cais Ghrutha

Uibheacha Curaithe
Custard

Sceanra

Gearrthog

Halla Rince/Balseomra
Gorman Danmhargach
Data

Brie domhainfhriochta
Camembert domhainfhriochta
Milseog

Forc Milseoige

Scian Mhilseoige
Trinsiur milseog
Spundég Mhilseoige
Fion Milis

Briosca Dileach

Lus Min

Seomra Bia

Dinnéar

Forc Dinnéir

Scian Dinnéir

Dip

Mias

Mias an lae

Deoirseoir

Taoschné

Beoir Bhairille

Blastan
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Drink

Drinking Chocolate
Dry Wine

Duck

Dumplings

E

Earl grey tea
Eccles Cake
Eclair

Edam Cheese
Egg Mayonnaise
Eggs

Egg Salad

Eggs Florentine
Eggs Harlequin
Eggs Marie Rose
Emergency Exit
Emmenthal Cheese
English Dressing

Enjoy your meal!

Entreé
Espresso

Exit

E
Fajitas measctha
Fajitas sicin

Fan of melon
Fennel

Fig

Fillet

Fillet of beef
Fillet of Salmon
Fillets of Sole
Fillet Steak

Deoch

Deoch Sheaclaide
Fion Géar

Lacha

Dumplagain

Tae earl grey

Ciste Eccles

Eadromog

Cais Edam

Ubh faoi Mhaonais
Uibheacha

Sailéad Uibhe

Uibheacha Florentine
Uibheacha Airleacain
Uibheacha Marie Rose
Bealach Ealaithe

Cais Emmenthal

Blastan Sasanach

Bain taitneamh as do bhéile /
bainigi taitneamh as bhur mbéile
Entreé

Espresso

Sli Amach

Combo fajitas
Chicken fajitas
Fean mealbhacain
Finéal

Fige

Filléad

Filléad mairteola
Filléad Bradain
Filléid Soil

Stéig Filléid
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Fine dining

Fish

Fish of the day

Fish Cake

Fish Fillet

Fish Fingers

Fish Fork

Fish Knife

Fish platter

Fish Steak

Flan

Food

Foie gras

Food Served All Day

Fork

Four Course Meal

Foyer

French Bean

French Bread

French Coffee

French Dressing

French Loaf

Fried/Panfried

Fried Eggs

Fried Fillets of Plaice
with Tartare Sauce

Fruit

Fruit coulis

Fruit Flan

Fruit tea

Fruit Juice

Fruit Salad

Fruit Tart

Full Cream Cheese

Function Room

Béilte breatha
lasc

lasc an lae
Caca Eisc
Filléad Eisc
Méara Eisc
Forc Eisc
Scian Eisc
Trinsiar éisc
Gearrthég Eisc
Flan

Bia

Foie gras

Bia ar Fail an La ar Fad

Forc

Béile Ceithre Chursa
Forhalla

Pénaire Fhrancach
Aran Francach
Caife Francach
Blastan Francach
Builin Caol

Friochta

Uibheacha Friochta

Filléid Fhriochta Leathoige

le hAnlann Tartarach

Torthai
Coulis torthai
Flan Torthai
Tae torthai

Su Torthai
Sailéad Torthai
Toirtin Torthai
Cais Lanuachtair

Seomra Tionail
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G
Garden Peas
Garlic

Garlic Mushrooms

Gateau

Gents

Gherkin

Gin

Ginger

Ginger (Ale)

Glass

Goat's cheese
Gooseberries
Gouda Cheese
Goulash

Grapefruit

Grapes

Gratuity/ Tip

Green Bean

Green Pepper
Grilled

Grilled fillet of turbot
Grilled Salmon Steak
Grilled T-Bone Steak
Gruyere Cheese

Gym

H

Haddock

Half-one (whiskey)
Half Pint

Half portions available
Halibut

Ham

Hamburger

Piseanna Garrai
Gairleog

Beacain Ghairleoige/
Muisiridin Ghairleoige
Gateau

Fir

Gircin

Jin

Sinséar

Uisce Sinséir

Gloine

Cais ghabhair
Spionain

Cais Gouda

Gulais

Seadog

Caora Finitna

Aisce

Pénaire Ghlas

Piobar Glas

Griollta

Filléad turbaird griollta
Stéig Ghriollta Bradain
Stéig T-Chnaimhe Ghriollta
Cais Gruyere

Seomra Aclaiochta

Caddg

Leathghloine
Leathphionta
Leathchodanna ar fail
Haileab6

Liamhas

Burgar

_36_

Hard-boiled Egg

Have you a reservation?

Herbs

Herb tea

Herring

Homemade oat cakes

Homemade soup of the day

Homemade chunky
vegetable soup

Honey

Honey mustard dressing

Hors d'Oeuvres

Horse Radish

Hot Chocolate

Hot Dog

Hotel

Hot Whiskey

House Wine

1

Ice-Cream
International cuisine
Irish Blue (Cheese)
Irish Coffee

Irish Dressing

Irish spoken here

Irish Stew

J

Jam

Jelly

Jelly and ice-cream
Joint Fork/Dinner Fork
Joint Knife/Dinner Knife

Jug

Ubh Chruabhruite

Ar chuir tu bord in airithe?
Luibheanna

Tae luibheanna

Scadan

Borréga aran coirce baile

Anraith baile an lae

Anraith baile smutanach glasrai
Mil

Blastan mustaird is meala

Hors d'Oeuvres

Raidis fhidin

Seaclaid The

Brocaire Te

Ostan

Fuisce Te

Fion an Ti

Uachtar Reoite
Cocaireacht idirnaisiunta
Gorman Eireannach

Caife Gaelach

Blastan Eireannach
Labhraitear gaeilge anseo
Stobhach Gaelach

Subh

Glothach

Gléthach agus uachtar reoite
Forc Dinnéir

Scian Dinnéir

Cruiscin
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K

Kebab

Ketchup

Kippers
Knicker-Bocker Glory
Knife

L

Ladies

Lager

Lamb

Lamb cutlets
Lasagne

Lasagne with Side Salad
Laser cards accepted
Leek

Leek and potato soup
Lemon

Lemon meringue pie
Lemonade

Lemon (Juice)
Lemon Cheesecake
Lemon Meringue Pie
Lentil

Lettuce

Life Guard

Lift

Lime

Liqueur

Liquer coffees

Liver

Live music

Lobster

Lobster Bisque
Lounge

Lounge Boy/Girl

Ceibeab
Citseap
Scadain Leasaithe
Gloir Uachtar Ard

Scian

Mna

Lagar

Uaineoil

Gearrthoga uaineola
Lasdinne

Lasdinne agus Sailéad Taoibh
Glactar le cartai laser
Cainneann

Anraith cainneann agus pratai
Liomoid

Pidg mheireang liomoide
Liomanaid

Su Liomoide

Ciste Caise Liomdide

Pibg Mheireang Liomoide
Piseanach

Leitis

Garda Tarrthéla
Ardaitheoir

Lioma

Licéar

Caifi licéir

Ae

Ceol beo

Gliomach

Bisc Ghliomaigh

Tolglann

Buachaill/Cailin Freastail
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Lunch

Lychee

M

Mackerel

Maid

Main Course
Manager

Mango

Marinated vegtables
Marmalade
Marrow
Marshmallow
Mayonnaise

Meals

Meals Served All Day
Meat

Meat Loaf

Meat Patty

Meat Pie
Mediteranean cuisine
Medley of seafood
Medium

Melon

Melon Fan

Melon Gondola
Melon Wedge
Menu

Meringue

Milk

Milkshake

Minced Meat
Mineral (Water)
Minestrone

Mint

Mint sauce

Lon

Litsi

Ronnach/Maicréal/Murlas
Cailin Ti

Priomhchursa
Bainisteoir

Mango

Glasrai maranaidithe
Marmalaid

Mearég

Leamhnachan

Maonais

Béili

Béili ar Fail an La ar Fad
Feoil

Builin Feola

Pidigin Feola

Pi6g Feola

Cocaireacht mhednmhuiri
Meascra de bhia mara
Cnagbhruite
Mealbhacan

Fean Mealbhacain
Naomhdég Mhealbhacain
Ding de Mhealbhacan
Biachlar

Meireang

Bainne

Creathan Bainne
Mionfheoil

Uisce Mianrai
Mineastréine

Miontas

Anlann miontais
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Mixed berry compote
Mixed Grill

Monkfish

Mousse

Muffin

Mulled Wine
Mushroom

Mushroom Omelette

Mussels
Mussels in white wine

Mustard

N

Napkin/Serviette

Noodles

No cigar or pipe smoking
please

No dogs allowed

No service charge or
hidden extras

No Smoking

No smoking area

Nuts

Tea / coffee not included

0

Omelette

Omelette of Your Choice
Onion

Onion marmalade
Onion Ring

Opening Hours

Orange

Orange (Juice)
Oxtongue

Oysters

Compéte caor measctha
Griolladh Measctha
Anglait/Brathair
Mousse

Bocaire

Scailtin Fiona
Beacan/Muisiriun
Uibheagan Beacan/
Uibheagan Muisiriun
Ditilicini

Ditilicini i bhfion geal

Mustard

Naipcin

Nudail

Na caitear toddga na piopai
mas é bhur dtoil é

Cosc ar mhadrai

Ni ghearrtar taille seirbhise na
costais bhreise eile

Cosc ar Chaitheamh

Limistéar coiscthe caithimh

Cnénna

Nil tae / caife san aireamh

Uibheagan

Do Rogha Uibheagan
Oinniun

Marmalaid oinnidin
Fainne Oinniuin
Uaireanta Oscailte
Oraiste

Su Oraiste
Damhtheanga

Oisri
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P

Pancake
Panfried/ Fried
Papaw

Parfait
Parmesan
Parsley

Parsnip

Pasta

Passion fruit pavlova
Paté

Paté Maison
Peach

Pear

Peas

Pepper

Pepper Castor
Pheasant

Pie

Pineapple

Pint

Piquant Herrings
Pitta Bread

Pizza

Plaice

Plate

Platter

Please mind the step

Please Wait To Be Seated

Plum

Poached

Poached Cod Mornay
Poached Egg

Popular dining

Pork

Port

Pancég

Friochta

Papa

Parfait

Parmasan

Peirsil

Meacan Ban

Pasta

Pavlova paiseog
Paté

Paté Maison
Péitseog

Piorra

Piseanna

Piobar

Piobaran

Piasun

Pi6g

Anann

Pionta

Scadain Ghoinbhlasta
Aran Piota

Piotsa

Leathog

Plata

Trinsiar

Seachain an chéim
Fanaigi Anseo agus Seolfar
chuig Bord Sibh
Pluma

Scallta

Trosc Mornay Scallta
Ubh Scallta

Béilte moréilimh
Muiceoil

Pért/Portfhion
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Porter (person)
Porter (drink)
Potato

Potato Chips
Potato Salad
Poultry

Prawn

Prawn Cocktail
Prawn Provencale
Price List
Private

Pub Grub

Public House

Pumpkin

Q
Quail
Quail breast

Quiche

R

Radish
Rainbow Trout
Rare

Rashers
Raspberries
Reception
Reception Desk
Receptionist
Red Cabbage
Red Cheddar
Redcurrants
Red Pepper
Red Wine
Reservation

Restaurant

Poirtéir

Pértar

Prata

Scealléga Pratai
Sailéad Pratai
Circeoil

Cloichean
Manglam Cloichean
Cloicheain Provencale
Liosta Praghsanna
Priobhaideach

Bia Tabhairne

(Teach) Tabhairne/Teach

Osta

Puimcin

Gearg
Brollach geirge
Quiche

Raidis

Breac Dea-dhathach
Tearcbhruite
Slisini

Sutha Craobh
Failtia

Deasc Failtithe
Failteoir
Cabaiste Dearg
Céadar Rua
Cuirini Dearga
Piobar Dearg
Fion Dearg
Airithint

Bialann
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Rhubarb

Rhubarb Crumble
and Custard

Rib Roast

Rice Crispies

Rice

Risotto

Rissol

Roasted

Roast Potatoes

Roast rack of lamb

Roast rib

Roast Rib of Beef
with Horseradish Sauce

Roast Stuffed Chicken
and Ham

Roast Stuffed Turkey
and Ham

Roast Turkey

Rocquefort

Rolled Brisket

Room Service

Rosemary

Round Steak

Rum

Runner-Bean

Russian Salad

S

Sachertorte chocolate cake
Salad

Salad Cream

Salami

Salmon

Salmon in a white wine sauce
Salmon of the night

Salmon parcels

Biabhdg

Mionbhruar Biabhodige
agus Custard

Spola Easnacha

Brioscain Rise

Ris

Risotto

Riosol

Rosta

Pratai Rosta

Raca uaineola résta

Easna rosta

Easna Résta Mairteola
le hAnlann Raidise Fidine

Sicin Stuailte Rosta
agus Liamhas

Turcai Studilte Rosta
agus Liamhas

Turcai Rosta

Rocquefort

Briscéad Rollta

Seirbhis Seomrai

Maroés

Stéig Chruinn

Rum

Pénaire Reatha

Sailéad Ruiseach

Ciste seaclaide sachertorte
Sailéad

Uachtar Sailéid

Salami

Bradan

Bradan in anlann fiona ghil
Bradan na hoiche

Manga bradain
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Salt
Saltcellar
Sandwiches
Sardines
Sauce
Saucer
Sausage
Sautéed

Savoury brie and pear tart

Savoury Omelette
Savoy Cabbage
Scone
Scotch Egg
Scrambled Egg
Sea bass
Sea Trout
Seafood
Seafood chowder
Seafood platter
Seafood Risotto
Seared
Seared chicken breast
Selection
Selection of
Cold Meat Salads
Selection of

Cold Meat Platters
Selection of cold meat salads
Selection of pastries
Selfservice
Service Charge
Service Charge not

Included
10% service charge included
Serviette/Napkin
Shellfish

Salann
Sailtéar
Ceapairi
Sairdini
Anlann
Fochupan
Ispin
Sotailte
Toirtin neamh-mhilis brie agus
piorrai
Uibheagan Neamh-mhilis
Cabaiste Savai
Scona
Ubh Albanach
Ubh Scrofa
Doingean mara
Breac Geal
Bia Mara
Seabhdar bia mara
Trinsitr bia mara
Risotto Bia Mara
Ruadhoite
Brollach sicin ruadhoite
Rogha
Rogha de
Shailéid Feolta Fuara
Rogha de
Thrinsivir Feolta Fuara
Rogha de shailéid feolta fuara
Rogha de phastaetha
Féinseirbhis
Taille Sheirbhise

Nil Seirbhis san Aireamh

Taille seirbhise 10% san aireamh
Naipcin

Eisc Shlioganacha
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Shepherd’s Pie/
Cottage Pie
Sherry
Sherry Trifle Chantilly
Shish Kebab
Sicilain spaghetti with mussels
Side Knife/Butter Knife
Side Salad
Silverside of Beef
Sirloin of Beef
with Horseradish Sauce
Sirloin Steak
Small Fork
Smoked
Smoked Salmon
Smoking area
Soda (Water)
Soft-boiled Egg
Sole
Sole meuniere
Sorbet
Soufflé
Soup
Soup Spoon
Spaghetti
Spaghetti Bolognese
Spare-Ribs Lomeasnacha
Specials
Specials board
Spirit
Sponge Cake
Spoon
Spring Onion
Spring rolls filled with
duck/beef/shrimp
Staff only

Stairs

Pi6ég an Aoire

Seiris
Traidhfil Seirise Chantilly
Ceibeab
Spaigiti sicileach le diuilicini
Scian Ime
Sailéad Taoibh
jostiarpa Mairteola
Caoldroim Mairteola
le hAnlann Raidise Fidine
Stéig Chaoldroma
Forc Beag
Deataithe
Bradan Deataithe
Limistéar caithimh
Uisce Soide
Ubh bhogbhruite
sol
S6l meuniere
Soirbéad
Curég
Anraith
Spundg Anraith
Spaigiti
Spaigiti Bologna
Spinach Spionaiste
Miasa speisialta
Clar na mias speisialta
Biotaille
Ciste Spuinse
Spunog
Oinniun Earraigh
Rolléga earraigh lionta le feoil
lachan/mairteoil/séaclai
Foireann amhain

Staighre
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Starter

Steamed

Steamed mussels
Steak

Steak Knife

Stew

Stewed

Stewing Steak
Stone bass

Stout

Strawberries
Strawberries and cream
Stuffing

Sugar

Sundae

Sundried tomatoes
Supper

Sweetcorn

Sweets

Sweet chilli sauce
Sweet Wine/Dessert Wine
Swimming Pool

Swiss Cheese

T
Table
Tablecloth
Table d’'Hote (Menu)
Table for Two
(Three/Four)
Table Service
Tableware
Tangerine
Tarragon
T-Bone Steak
Tea

Teapot

Cursa Tosaigh
Galaithe
Diuilicini galaithe
Stéig

Scian Stéige
Stobhach

Stofa

Stéig Stobhaidh
Breac raice

Leann Dubh
Sutha Talun
Sutha talun agus uachtar
Buiste

Siucra

Sundae

Tratai griantriomaithe
Suipéar

Arbhar Milis
Milseain

Anlann milis cilli
Fion Milis

Linn Snamha

Cais Eilbhéiseach

Bord

Eadach Boird

(Biachlar) Table d'Hote

Bord do Bheirt
(Thriar/Cheathrar)

Seirbhis ag an mBord

Gréithe

Tainséirin

Dragan

Stéig T-Chnaimhe

Tae

Taephota

_46_

Teaspoon

Thyme

Tip/ Gratuity

Tips/gratuities at
our own discretion
or 10% added

Tiramisu with Baileys cream

Toast

Today’s specials

Toilets

Tomato

Tomato Ketchup

Tomato Salad

Trifle

Trout

Truffle

Tuna

Turkey

Turnip

\"

Value menu
Vanilla

Vanilla sauce
Variety of sauces
Veal

Vegetables
Vegetarian
Vegetarian dishes available
Vinaigrette
Vinegar

Vodka

w
Waffle
Waiter

Waiter Service

Taespunoég
Tim
Aisce

Aisci faoinar rogha féin

no6 10% sa bhreis

Tiramisu le huachtar Bailey
Tosta

Miasa speisialta an lae inniu
Leithris

Trata

Citseap Tratai

Sailéad Tratai

Traidhfil

Breac

Strufal

Tuinnin

Turcai

Turnapa

Biachlar luach ar airgead
Fanaile

Anlann fanaile

Anlainn éagsula

Laofheoil

Glasrai

Veigeatoir

Miasa do veigeatoiri ar fail
Finéigréad

Finéagar

Vodca

Vaiféal
Freastalai

Seirbhis ag an mBord
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Waitress

Waldorf Salad

Water Melon
Welcome!

Well-done

Wexford (Cheese)
Wheelchair access
Whiskey Uisce

White Bread

White chocolate sauce
White Pudding

White Wine

Whiting

Wild boar

Wine

Wine Glass

Wine List

Wine Waiter/Waitress

Yoghurt

Banfhreastalai
Sailéad Waldorf
Mealbhacan Uisce
Failte!

Lanbhruite

Carman

Rochtain do chathaoireacha rothai

Beatha/Fuisce

Aran Ban

Anlann seaclaide baine
Putég Bhan/ Luban Ban
Fion Geal

Faoitin

Torc allta

Fion

Gloine Fiona

Clar an Fhiona

Fear/ Bean an Fhiona

logart
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Ta an lamhleabhar seo ar fail,
saor in aisce, 6:

This handbook is available,
free, from:

=\

Foras na Gaeilge

7 Cearnog Mhuirfean,
Baile Atha Cliath 2.
T: 1850 325 325

Teach an Gheata Thiar,
2-4 Sraid na Banriona,
Béal Feirste BT1 5ET
T: 0845 309 8142

R: eolas@forasnagaeilge.ie
I: www.forasnagaeilge.ie
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