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ALL OF THESE DISHES ARE SERVED WITH OUR HOUSE SLAW
CHEESY GARLIC CIABATTA 8.95 VEGAN SPICED FAJITA 17.95 D e OEbeo ASIAN STIR-FRY 22.50
Drizzled with our sweet chilli jam & served with salad garnish. Pan fried button mushroom; spinach; chickpeas; bell peppers & onions ' Black tiger prawns & strips of chicken fillet wok fried with peppers,
all infused with Mexican spices. Served with baked tortilla breads, vegan salad, CORR'’S SIGNATURE BURGER 20.50 onions & mushrooms in a chilli, garlic, five spice and ginger sauce
CORR’S HOT WINGS 9.95 our skinny fries and beetroot relish. 60z beef patty with red onion, beef tomato, crisp lettuce, ' and served with boled rice. (half and half add £1)
Our crispy hot wings tossed in our Franks Hot Sauce & served our thick cut bacon, classic cheddar & our very own burger sauce. CHICKEN MADRAS 22.50
with house ranch dressing and petit salad. ;/EGG![E F‘?:\f-l;Ad tables finished with chef" | 18.95 A medium spiced chicken curry with fresh coriander,
enne pg;a with s Ird r{\e r:’e%‘? a e\S/Eg/Z\l\el OV\;TIOCI\T;\/FXICKQEEG CORR’S SMASH BURGER 20.50 onions & chilli served with boiled rice and baked naan bread.
BREADED MUSHROOMS 9.50 sauce with cream and fresh chives. ( ) 2 steak patties grilled and topped with grilled bacon, American cheese, (halfand half add £1)
. . isp iceberg, beef t ,and red onion, with mustard and ketch
Fredsh ;laagko brer?ded mushrooms served with house garlic mayo VEGAN BURGER (VEGAN) 17.95 icnrl;phgteberirogchgebuﬁmgg?pﬁ;e;iedowiﬁa c\glleslgq\ﬁtxj. ard and ketchup
and salad garnish. Our plant based vegan burger with red onion, beef tomato,
vegan cheese, crisp lettuce & vegan mayo, served with Ballymaloe jalapeno relish.
CLASSIC PRAWN COCKTAIL 10.50 STEAK BURGER N 1895
. ) ) Our freshly made 60z steak burger with red onion, beef tomato & crisp lettuce.
Our Atlantic prawns dressed with mixed leaves, fresh homemade S EA F O O D
thousand island dressing & wheaten bread.
S P E lA L l Y Fcreg Iﬁﬁgmcgyﬁgiﬁreadcr mb with red onion, beef tomato 19.95 *some seafood may contain bones™
‘ I i i i umb wi ion, ,
SPANISH TIGER PRAVWNS 11.50 crisp lettuce & served With house garlic mayo. ALL OF THESE DISHES ARE SERVED WITH YOUR CHOICE OF POTATO
Succulent jumbo tiger prawns cooked in chef’s chilli, roast garlic
tomato & fennel compote served with fresh lemon & toasted sourdough. ( H l ( K E N BBQ CHICKEN BUN 19.95 BATTERED HADDOCK 21.95
Grilled breast fillet of chicken topped with grilled bacon & tF‘“?t of haddockdin hh%memacieb?aﬁeﬁ served with lemon wedge,
i i i i artare sauce and chef’s vegetables.
CHICKEN GOUJONS | 9.95 ALL OF THESE DISHES ARE SERVED WITH YOUR CHOICE OF POTATO e e e i & crop ¢
Crispy chicken tenders with our signature house sauce and mixed leaf salad. Unless otherwise indicated* JUMBO SCAMPI 22.95
umbo Scampi (either breaded or battered) served with
AVOCADO TEMPURA _ 8.95 KEBAB & RIB PLATTER 2495 lemon wedge, tartare sauce and chef’s vegetables.
Diced avocado and herbs in light tempura batter with . ! ‘ _— .
h lad and citrus & chill i Our signature marinated chicken served in pitta bread with our honey
ouse salad and citrus & chifl mayo dip. BBQ pork belly ribs and served with house kebab sauce and salad garnish. CHILLI SALTED SEABASS 23.95
PATE 9.50 CORR'’S CHICKEN KEBAB 22.95 IHE GRILL WITH TIGER PRAWN . .
Pork & chicken liver paté with a fig caramelized chutney Our 24-hour marinated signature chicken served in dressed Pan fried seabass with our jumbo tiger prawns cooked in citrus butter with chill
and served with toasted sourdough. pitta bread with house kebab sauce and salad garnish. safted spices & dressed with our house chopped salad.
ALL OF THESE DISHES ARE SERVED WITH YOUR CHOICE OF POTATO
BBQ PORK RIBS 10.75 RIB N CHICKEN COMBO 24.95 Unless otherwise indicated* SALMON TERIYAKI _ _ 23.95
24-hour marinated slow cooked pork belly ribs Grilled fillet of chicken served with our honey BBQ pork belly ribs Fillet of Irish salmon cooked in lemon butter with an Asian style
with a honey BBQ sauce and salad garnish and served with salad garnish. teriyaki sauce, served with a side of our house chopped salad.
4 gamish. HICKEN NS PLATTER 5 0oz RIB-EYE or SIRLOIN STEAK 34.95
. Cooked to your liking and complimented with chef's vegetables and your
SOUP OF THE DAY 7.95 gispygicken goﬁgngg Wig salad, house slaw 0.95 choice of potato and our house Bushmills and cracked peppercorn cream.
Chef's homemade soup of the day served with a duo of freshly baked breads. & a honey mustard dip.
: CRISPY CHILLI CHICKEN 2095 | MIXED GRILL | 3395 | SIDES
gFSEFS{l;—% FgE:(())PEI BO SHARING PLATTER 22.95 Strips of chicken in chilli breadcrumb with chilli jam drizzle served g(o{rk thop, steak, gacprp], beef b#r_gen p?rk sausaged, grilled tomato, mushrooms
Triohof frosh chick(ejn ggﬁjog& BB?hpork ribs‘.& panko bgeggeQd with salad & our tomato and chilli dip. ried egg served with your choice of potato and peppercorn sauce. CHUNKY CHIPS // SKINNY FRIES /f 495
HSArooms served with & cUo of ouse garlic mayo an sanee CHICKEN MARYLAND 22.50 PORK CHOPS 21.95 GARLIC POTATOES // ROAST POTATOES // CREAMY MASH
Fresh breadcrumbed fillet of chicken with th\gk cut bacon, T | 8 wrilled 5 : ¢ vork ch d with | .
pineapple & banana fritters served with chef’s vegetables. c\%:/eof'ssevaesgoerj[:b\es gagdeyouﬁzckﬁgglgeo%?o?;g chops served with apple sauce, CHEF’S VEGETABLES // SIDE SALAD // 4.00
CHICKEN ‘N’ BACON STACK* 22.50 SAUTEED ONIONS // BUTTERED MUSHROOMS
Duo of grilled chicken and thick-cut bacon set on a bed of creamy mash
H O l | S E SALA D S and served with chefs vegetables and cracked peppercorn. GRILLED STEAK SUB ) 21.95 STEAMED WHITE RICE 3.25
Grilled 70z chump steak (cooked med-well) set on a rustic dressed sub roll served HOUSE SLAW 2.50
with your choice of potato and our cracked peppercorn cream. :
COB SALAD 19.95
Mixed greens, cherry tomatoes, red onion, sweet corn, carrot,
cucumber, boiled egg, house salad & slaw with a choice of: . . GRILLED CHlCKEN SUB ) ‘ 20.95 S Al I ‘ E S
- Atlantic prawns & thousand island dressing BEFO A O ORD A O O A Grilled seasoned fillet of chicken set on a rustic dressed sub roll served with your
- Fillet of chicken (warm) & ranch dressing O O A AS A FOOD A OR A choice of potato and house garlic mayo.
O oF @l en Free CRACKED BLACK PEPPER SAUCE 3.50
ngCKdEN CAESAR e . 19.95 A number of our dishes can be aftered to best fit your: needs and our team will be SAUSAGES ‘N’ MASH* 18.95 HOMEMADE GRAVY 250
t tons, its, i
oglrsﬁgleséecagezeaindsr\eNslsingcsigjthogiiheifon its, shaved parmesan d+o ou. Due 1o the presence o ome of o oredie - Our butchers thick cut pork & leek sausages served on our creamy mash, HOMEMADE DIPS 2.50 (All)
_ | | H po D e e 10 d ol O e
- g"i% ?'.ﬂ‘élfi? fﬁg{g: BBQ // Sweet Chilli / / House / / Garlic Mayo / / Kebab / /
O p S ore d ot be ed

Hot Chilli Tomato // Frank’s Hot Sauce




Celebrating 40 years of hospitality,
McKeever Hotels has grown from a small,
family-run business into one of Ireland's most
respected hotel collections. The journey began
with Eugene McKeever, who started at just
|2 years old washing dishes at Corr's Corner
Hotel, alongside his wife Catherine McKeever.
Together, they went on to own the hotel and
build the group we know today.

Now spanning seven properties across the
island of Ireland, each hotel reflects the same
genuine warmth and personal service at the
heart of the brand. Still proudly family owned,
with the second generation leading the way,

McKeever Hotels continues to grow while
staying true to its values of hard work, care, and
authenticity - built on the belief that
hospitality is more than a service,
it's a way of life.
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