LIMERICK

fitz’s 30 mile menu

everything on our menu is reared, canght, grown,

or produced within a 30-mile radins of our restaurant



30 mile tapas

share some dishes with the table or order one with a tipple or as a starter

nolan’s patatas bravaa €5 1
noélan’s new potatoes, butter, parsley €6 7
moher crab, haddock croquette, wild garlic aioli €10 1,2,3,4,7,10
lunasa charcuterie, chutney, crackers €12 12,14
flaggy shore oysters au naturel 3/€9 or 6/€18 1,3,7
moyhill celeriac wedge, celeriac purée, yeast & dooliner beer sauce €9 1,7,9
lunasa pork belly, meere’s black pudding €12 1,3,9,10,12
st. tola curd, beetroot, baby turnip, watercress €12 7,10,12
moyhill salad, heirloom tomato, seasonal vegetables €12 10,12
burren smoked salmon, créme fraiche, dill €15 1,3,4,7
galway bay mussels, lunasa chorizo, white wine broth, focaccia €15 9,12,14
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30 mile soups

potato & leek soup €9 1,3,7,9
vichyssoise soup, doolin crab €10 1,237
fitz’s seafood chowder €12 1,3,4,7,12,14

served with our own dooliner & treacle bread
1,3,7

30 mile big plates

burren beef burger, brioche bun, ailwee smoked cheese €21 1,3,7,12
fresh dooliner beer battered haddock goujons, dill aioli €21 1,3,7,10,12
moyhill vegetable tian, capsicum, courgette, tomato coulis, basil oil €18 9

served with nolan’s patatas bravas
1

available after 4pm

aran monkfish on the bone, lunasa nduja vin blanc €26 1,4,7,9,12
kilshanny lamb chops, mint paste, lamb jus €26 9,12
burren sirloin steak, green peppercorn sauce 120z €36 7,9,10,12

served with nolan’s new potatoes and moyhill sprouting broceoli
7
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desserts

all freshly made in house

apple pie, créme anglaise €10 1,3,7
bread & butter pudding €10 1,3,6,7
vegan chocolate mousse €10 6
tiramisu €10 3,6,7,12
clare cheese plate €14 1,12
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30 mile cocktails

noinin

micil irish poitin, cointreau, lime juice, honey syrup, fresh lime

paloma

micil irish poitin, grapefruit soda, dried & fresh lime

lady marmalade

micil orange gin, lemon juice, honey syrup, doolin marmalade

burtren brew

micil irish poitin, cold brew coffee, honey syrup, cream, burren honeycomb

storm éowyn

micil irish gin, lime juice, honey syrup, ginger beer, bitters

strawberry fields

micil irish cream, micil whiskey, cream, honey syrup, doolin strawberry jam

the negroin

micil orange gin, vermouth, campari

uisce beatha

micil whiskey, lemon juice, bitters, egg white

ban martini

micil irish cream, micil irish poitin, cold brew coffee

all cocktails €714.50

ask_your server about our cocktail of the week.
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Show some love online

Please note that foods that contain the above allergens
are prepared and cooked in our Kitchen.
Please make your server aware of any allergens before ordering.
Thank You.

WIFI Password - hoteldoolin
Allergens information: Product(s) contains:

1-Gluten. 2-Crustaceans. 3-Eggs. 4-Fish. 5-Peanuts. 6-Soybeans 7-Milk. 8-Nuts. 9-Celery.
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