
 
 

 

In Room Dining All Day Dining Menu 
 

Served Daily 12pm to 11pm 
 

Gourmet Sandwiches 
 

Spiced BBQ Chicken on Ciabatta €22.00 

Ciabatta, BBQ, Chicken, Red Pepper, Rocket, Cheese 
(7, 9, 11, 12, 13) 

 

Smoked Salmon on Guinness Bread €22.00 

 Smoked Salmon, Horseradish Philadelphia, Red Onion, Capers 
(6, 7, 9, 12, 13) 

 

New Yorker €22.00 

Pastrami, Swiss Cheese, Pickles, Rocket, Dijon Mustard, Rye Bread 
(4, 7, 9, 11, 12, 13) 

 

Toasted Caprese on Focaccia €22.00 

Focaccia, Mozzarella, Plum Tomato, Basil Pesto 
(2, 9, 13)  

 

 

 

Soup 
 

Garden Pea & Leek Soup €14.00  
Kale Oil, Crouton, Homemade Brown Bread 

(9, 10, 13) Vegan Option Available 

 

Salad 
Confit Duck Salad €23.00  

Nectarine, Cucumber, Cashew Nuts, Hoisin & Orange Dressing  
(2, 4, 8, 11, 12, 13) 

 
Warm St Tola Goats Cheese Salad €23.00 
Beetroot, Grape, Walnuts, Honey Dressing 

(2, 9, 11, 12) Vegetarian 

 
Superfood Salad €19.00 

Grilled Halloumi, Pickled Dates, Avocado, Quinoa, Butter Bean 
(9, 11, 12) Vegan Option Available 

 
 

 
 
 
 
 
 
 
 
 

At Powerscourt Hotel Resort & Spa, we consciously purchase our food from sustainable sources, we support local growers and producers where possible. 
The best quality meat and fish is hand selected by our team of chefs from Irish farms and harbours. 

 
For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 

 

Please note a delivery charge of €10 will be applied to all food and beverage orders. 

 
Allergens: 

1: Peanuts 2: Nuts 3: Molluscs 4: Sesame Seeds 5: Crustacea 6: Fish 7: Eggs 8: Soya 9: Milk 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



Main Course 
 

Wicklow Ridgeway Wagyu Beef Burger €32.00 
Bacon Jam, Smoked Applewood Cheese, Burger Sauce, Chips 

(7, 9, 11, 12, 13) 

 
Red Carrot Vegetarian Burger €29.00 

Avocado, Tzatziki Sauce, Vegan Cheese 
(4, 8, 9 , 11, 12, 13) Vegan Option Available 

 
Wicklow Wolf Battered Haddock €29.00 
Tartare Sauce, Mushy Peas, Chunky Chips 

(6, 7, 11, 12, 13) 

 
Roast Chicken €36.00 

Confit Shallot, Baby Leek, Pomme Purée 
(9, 10, 12) 

 
Garden Risotto €30.00 

Broccoli, Pea, Cherry Tomato 
(9, 10, 12, 13) Vegan Option Available 

 
10oz Sirloin Steak €52.00 

Fries, Vine Tomatoes, Portobello Mushroom, Truffle & Watercress Salad with Fercullen Whiskey Peppercorn Sauce 
(9, 11, 12) 

 
 

 

Pizza 
Four Cheese €26.00 

Cashel Blue, Parmesan, Mozzarella, Goat’s Cheese 
(9, 13) 

 

BBQ Chicken €26.00 

Jalapeño, Pineapple, Red Pepper and Mozzarella 
(9, 12, 13) 

 

Chorizo & Blue Cheese €26.00 

Gubeen Chorizo, Cashel Blue, Sundried Tomato & Basil 
(9, 12, 13) 

 

Prosciutto & Fig €26.00  

Prosciutto, Salami, Fig, Rocket 

(9, 12, 13) 

 

Sides 
 

Fries €6.00 
(12) 

 

Parmesan & Truffle Fries €8.00 
(7, 9, 11, 12) 

 

Mashed Potato €6.00 
(9) 

 
Mixed Greens with Chimichurri €6.00 

(9, 12) 

 
Baby Gem Hearts with Parmesan & Caesar Dressing €6.00 

(7, 9, 11, 12, 13) 

 

 
 
 
 
 
 

At Powerscourt Hotel Resort & Spa, we consciously purchase our food from sustainable sources, we support local growers and producers where possible. 
The best quality meat and fish is hand selected by our team of chefs from Irish farms and harbours. 

 
For food allergies and intolerances please speak to a member of our team about your requirements before ordering. 

 

Please note a delivery charge of €10 will be applied to all food and beverage orders. 

 
Allergens: 

1: Peanuts 2: Nuts 3: Molluscs 4: Sesame Seeds 5: Crustacea 6: Fish 7: Eggs 8: Soya 9: Milk 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



 
 

Desserts 
 

Baked Basque Cheesecake €16.00  
Peach, Orange, Vanilla Ice Cream 

(7, 9, 13) 
 

Salted Caramel Tart €16.00 
Valrhona Chocolate Ganache, Roasted Banana Ice Cream 

(2, 7, 8, 9, 13) 

 
Selection of Powerscourt Ice Cream €15.00 

(7, 8, 9) 
 

Selection of Irish Cheese €19.00 
Chutney, Crackers, Walnut 

(2, 4, 9, 12, 13) 

 

 

At Powerscourt Hotel Resort & Spa, we consciously purchase our food from sustainable sources, we support local growers and producers where possible. 
The best quality meat and fish are hand selected by our team of chefs from Irish farms and harbours. 

 
For food allergies and intolerances, please speak to a member of our team about your requirements before ordering. 

 
Please note a delivery charge of €10  will be applied to all food and beverage orders. 

Allergens: 
1: Peanuts 2: Nuts 3: Molluscs 4: Sesame Seeds 5: Crustacea 6: Fish 7: Eggs 8: Soya 9: Milk 10: Celery 11: Mustard 12: Sulphur Dioxide 13: Gluten 14: Lupin



 


