
Our dishes will take you on a stroll through the seasons, drawing 
inspiration from our local Limerick food heritage with wonderful produce 
that is right on our own doorstep meaning we can be 100% honest about 

the provenance of our ingredients - Menus are recycled after use.
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Puddings & Cheese

A Little On The Side

Main Plates

Small Plates

Chocolate Pot De Crème 11
Kings Island Honeycomb 

Slow Roasted Pineapple, 
Lime & Coconut Sorbet (V) 10 

Stout Bread 6 
Achill Sea Salt Butter

 
Smoked Almonds 6

 
Kalamata Black Olives 

& Graci Capers 6

Rigney's Braised Pork Belly 
Roast Apple & Fennel, Crispy Chicken 

Skin Mash, Buckfast & Timur Berry Jus

Seared Wild Atlantic Cod 
Broccoli & Almond, Whipped Potato, 

Lemon & Caper Salsa Verde

10 Oz Rib Eye Steak 9
Béarnaise, Twice Cooked House Fries,Smoked 

Portobello Mushroom, Peppercorn Jus

Orzo Pasta 6
West Limerick Mushroom, Cáis Na Tire 
Cheese, Crushed Pea & Chive Remoulade

No. 1 Townhouse Burger 
Gubbeen Cheese, Chorizo Jam, Gem 

Lettuce, Our Burger Sauce, House Cut Chips

Wild Atlantic Steamed Mussels 9
Crab Claws & Prawns, Chilli & Orange 

Butter, Soaked Sourdough

Please be aware that our food may contain or come into contact with common allergens. 
While we take steps to minimise risk please be advised that cross contamination may 
occur & we can not guarantee that any of our products are safe to consume for people 
with allergies such as nuts, soy, dairy, egg, fish, shellfish or wheat. 

FOR ALLERGENS INFORMATION PLEASE SCAN THE QR CODE

Ham Hock Terrine 14
Savage Cabbage, Apple Aioli 

House Cured Goatsbridge Trout 1
Crab Remoulade, Roasted Lemon Aioli

Cashel Blue Cheese Croquettes 1
No. 1 House Aioli

Fried Halloumi (V) 12
Beetroot, Rocket, Sourdough, Chimichurri

Duck Liver Parfait 15
Pickles, Apple Jam & Crostini

No. 1 Sausage Roll 10
Ballymaloe Relish

House Made Ice Cream 
Thomond Gate Coffee & Oat Milk 9 
Foxes Bow Whiskey & Hazelnut 9

Kevin's Mixed Leaf
Salad & House Pickles 

6

Gubbeen Farmhouse Sharing Board 23
IDEAL FOR 2      

Smoked Chorizo, Salami, Oak Smoked 
Cheese, Olive Tapenade, Roasted 

Garlic Hummus & Crostini  
 

  Scotch Egg 11
Culbhác Farm Egg, Pork & Chorizo

Crispy Chicken Skin 
& Chive Mash

6

Buttered Garden 
Greens

6

Confit Garlic 
& Herb Potato

6

House Cut 
Chips & Aioli 

6

Snacks
Tater Tots 9 

Apple & Jalapeño Aioli
 

Black Olive Tapenade (V) 8 
Roasted Garlic Hummus & Crostini

 
Ortiz Anchovies 9 

Buttered Toast, Salsa Verde

Townhouse Menu

 
Roasted Cauliflower 
& Chickpea (V) 19

Spiced Tomato Cassoulet, 
Lemon & Caper, 
Confit Garlic, 

Sourdough 
 

Add Grilled Chicken 6

Salted Caramel Pudding 10
Vanilla Ice Cream

Lemon Verbena Panna Cotta 11
Cashel Blue & 

Gubbeen Cheese 1
Chutney & Crackers


