SPORTS BAR

T0 KICK OFF

BITES & STARTERS
TRIO MEZZE

Hummus, Tzatziki, Muhammara,
Pita Bread, Vegetable Crudites

CLASSIC FRENCH ONION sOup 9.50
Melted Gruyére Cheese, Croutes

PIRI-PIRI PRAWNS 18.00
Garlic, Chilli, White Wine, Coriander, Bread Roll

SALMON TOSTADAS 16.00
Gin Cured Salmon Cubes, Smoked Salmon, Guacamole,
Chipotle Mayonnaise, Crispy Onion, Chilli Filaments
CHICKEN SATAY SKEWERS 16.00

Thai Salad, Peanut Butter Sauce, Sesame Seeds

SPICY CHICKEN WINGS 16.00
House Hot Sauce, Celery, Blue Cheese Dip

CHILLI BEEF NACHOS 15.00
Crispy Tortilla Chips, Cheddar Cheese, Jalapefos,
Guacamole, Sour Cream, Mexican Salsa

CRISPY CHICKEN GOUJONS 15.00
Spicy Chipotle Mayonnaise

GRAND SLAM

MAINS
SPICY VODKA RIGATONI 23.00

Onion Soubise, Vodka, San Marzano Tomatoes,
Parmesan Cheese, Créme Fraiche, Basil

CHICKEN PESTO CASARECCE 26.00
Casarecce Pasta, Chicken Breast, Basil Pesto,

Fresh Cream, Parmesan Cheese, Toasted Almonds

FILLET OF WILD SNAPPER 35.00
Salsa Romesco, Almonds, Fried Capers,

Seasonal Vegetables, Basil

TRADITIONAL IRISH LAMB STEW 26.00
Tender Lamb Cooked with Onions, Root Vegetables,
Potatoes, Homemade Guiness Bread and Salted Butter
CHICKEN SUPREME 29.00
Grilled, Marinated in Chilli and Thyme,

Chilli Gremolata, Fresh Slaw, Fries

GRAIN-FED SIRLOIN STEAK (2509) 34.00
Pepper Sauce, Hand-Cut Fries,

Rocket and Balsamic Salad

FISH & CHIPS 24.00
Beer-Battered Fresh Hake, Mushy Peas,
Tartar Sauce, Fresh Lemon, Hand-Cut Fries

BUTTER CHICKEN CURRY 24.00
Indian Spiced Marinated Chicken Thighs,

Creamy Tomato Curry, Mango Chutney, Raita,

Aromatic Basmati Rice

SIDELINE

SIDE DISHES

TOMATO & RED ONION SALAD 5.00
SAUTEED SEASONAL FARM VEGETABLES 6.00
GREEN SALAD weifen 5.00
BASMATI RICE v 5.00
FRIES veiteh 5.50
HAND-CUT FRIES 6.50
HAND-CUT FRIES, TRUFFLE OIL & PARMESAN 7.50

EXTRA SAUCES EACH
Spicy Chipotle Mayonnaise | Homemade Piri-piri | 2.00
Garlic Mayonnaise | Tartar Sauce

V - Vegetarian | VG - Vegan | GF - Gluten Free

If you have a food allergy please ask our staff about the ingredients in each dish. In our kitchens we
have procedures for handling food in order to ensure the safety of our consumers, however we
cannot guarantee that all products have not come into contact with other allergens that are not part
of their normal composition, either through cross contamination or omission by third parties.

All prices in euros (€). VAT included at legal rates. No food or drink including the couvert, can be
charged if not requested by the customer or if not consumed.We have a complaints book.
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THE CAMPUS
QUINTA DO LAGO

POWER PLAY

SALADS

WARM THAI BEEF SALAD 24.50
Fried Beef Strips, Sweet Soy, Noc Nahm Dressing,
Cucumber, Cherry Tomatoes, Thai Basil, Mixed Greens,
Carrot Julienne, Sesame Seeds, Chilli Filaments
PROTEIN POKE 17.00
Mix Green’s, Quinoa, Beetroot, Pineapple,

Cherry Tomato, Toasted Pumpkin Seeds,

Cucumber, Pickled Ginger, Tahini dressing
VIETNAMESE CHICKEN SALAD 20.50
Shredded Chicken, Chinese Cabbage, Carrot,

Onion, Mixed Greens, Crispy Shallots,

Peanuts and Spicy Lime Dressing

CAESAR SALAD 16.00
Romaine Lettuce, Parmesan Cheese, Anchovies,

Cherry Tomatoes, Caesar Dressing, Crispy Bacon

ADD

Prawns | Smoked Salmon + 5.00
Chicken Breast | Smoked Tofu @ | Avocado +4.50

THE HAT-TRICK

BURGERS

DANO’S CLASSIC BURGUER 20.00
Burger Bun, 160gr Black Angus Patty,

Iceberg Lettuce, Tomato, Cornichon, Red Cheddar,
Caramelised Onion, Special Burger Sauce, Fries

DANO’S DOUBLE BURGUER 25.00
Two 160gr Black Angus Patty, Iceberg Letuce,

Tomato, Cornichon, Red Cheddar, Caramelised Onion,
Bacon, Special Burger Sauce, Fries

CRUNCHY CHICKEN BURGUER 19.00
Panko and Cornflakes Pan Fried Chicken,
Fresh Slaw, Sweet Chilli Sauce, Fries

PINSA'S

FLATBREAD PIZZA
GARLIC FLATBREAD 10.00

Homemade Garlic Butter, Dried Oregano

With Mozzarella Cheese + 2.50
MARGHERITA 15.00

Tomato Sauce, Mozzarella Cheese, Dried Oregano

PEPPERONI 17.00
Tomato Sauce, Spicy Pepperoni,
Mozzarella Cheese, Roast Red Peppers & Basil

VERDURA 17.00
Pesto Sauce, Mozzarella Cheese,

Roast Cherry Tomatoes, Courgettes,

Red Onion, Artichokes, Red Peppers, Basil

FINAL WHISTLE

DESSERTS
BASQUE CHEESECAKE 9.50

Honey, Créme Fraiche
STICKY DATE TOFFE PUDDING 9.00

Butterscotch Sauce, Madagascar Vanilla Ice Cream

DANO’S ICE CREAM SANDWICH 10.00
Homemade Cookie with Vanilla Ice Cream,
Salted Caramel, Chocolate Chips

WARM BREAD & BUTTER PUDDING 9.00
Custard, Baileys Ice Cream
VALHROHNA CHOCOLATE & ALMOND TORTE

Flourless Cake, Mascarpone Cream

ICE CREAM ™ 4.00 ] 6.00 ] 7.50
AND SORBET SELECTION o

One, two or three scoops

9.50






