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Welcome to the Terrace Kitchen at the Kilkenny River Court 
Hotel. Both the team and I hope you have a wonderful 
experience and if we can be of any assistance please do not 
hesitate in asking any member of the team.

Personally speaking, I have thoroughly enjoyed my last 5 years 
at the hotel with the daily quest of creating sumptuous dishes 
for all of our guests. I endeavour at all times to provide as much 
variety, local fresh produce and flavour in my dishes.

In my previous position as Executive Head Chef on the QE2, I 
prepared signature dishes for none other than Nelson Mandela, 
George W Bush Snr, Madonna, Joan Collins, Queen Elizabeth 2 
and Princess Diana. However it must be said that I am never 
happier than when preparing fresh Irish ingredients at home 
for Irish ‘folk’ and our many overseas visitors. 

I hope you appreciate our efforts and that you come back to 
visit us again soon. 
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The Bridge, John Street,  
Kilkenny, Ireland.

Tel: +353 56 7723388    Fax: +353 56 7723389 
Email: info@rivercourthotel.com

www.rivercourthotel.com

Executive Head Chef

menu



CHEF’S SIGNATURE SANDWICHES
Stripped roasted pork sandwich	 E9.95 
Slow roasted fork stripped pork, served on a ciabatta rustica  
loaf with apple and seed mustard mayonnaise, house salad  
and fries

Prawn and Inchadonney crab cocktail	 E9.80  
An open sandwich on homemade Guinness soda bread,  
layered with baby gem leaves and marie rose sauce topped  
off with freshwater shrimps and crabmeat 

Yakatori chicken bap	 E9.60 
An open soft flour bap sandwich layered with crisp ice berg  
lettuce, dill pickle, garlic mayonnaise and topped off with  
piri piri chicken escalope and salsa verde

Hand cut Sandwiches, flour Baps and  
rustic Baguettes 		  E5.95 
»  Mixed salad	 »  Egg, onion and lettuce 
»  Chicken salad	 »  Ham and cheese 
»  Tuna marie rose     
(Sandwiches are made fresh to order available both open and closed)

Chefs Choice
Every day our experienced Head Chef Gerard Dunne adds 
an inspirational dish of the day to his menu, incorporating 
local and the freshest of ingredients. To see what he has 
chosen for today please review our blackboard.  

HOT KITCHEN DAILY SPECIALS
Chef’s oven roast of the day	 E11.95 
Carved to order and accompanied by a selection of market  
fresh vegetables and potatoes

Catch of the day	 E11.95 
Savour the culinary delights of a specially created daily dish  
from our experienced Head Chef to include succulent fresh  
catches from Kilmore Quay 

“Terrace Kitchen” fish and chips 	 E13.95 
Tuskar rock haddock in a crispy fried ale batter accompanied  
with mushy peas, a lemon chive mayonnaise and Idaho  
potato fries 

Garganelli all, Arrabbiata	 E10.95 
Italian pasta tubes tossed in a vine plum tomato and basil  
sauce with fresh herbs, roasted garlic bulbs, sweet chilli and  
kalamata black olives dusted with fiery pesto oil

Chicken cordon bleu	 E10.95 
Supreme of corn fed chicken filled with honey roasted ham  
and gruyere cheese, golden fried in a brioche crumb  
accompanied with house salad, barbeque dip and celery sticks  

The Riverside Burger	 E12.95 
Prime quality Glásan farm steak burger topped with mature  
cheddar cheese, crisp iceberg pickle garnish and accompanied   
with shoestring fries. Our burgers are only cooked medium to well 

CONFECTIONARY AND DESSERTS
Daily Desserts	 E4.95 
Please see our dessert menu and blackboard for a selection  
of today’s homemade fresh desserts 

Freshly baked homemade Scone	 E2.50 
Served with a selection of preserves and cream

All-bran / Blueberry /  
Chocolate chip Muffins 	 E2.50

Selection of Ben and Jerry’s Ice Creams	 E3.50 
A selection of Ben and Jerry’s signature ice creams are available  
from our chilled display. Check out our daily flavours 

Pecan and hazelnut shortbread	 E2.50

Riverside Selection of Teas & Coffees:
‘Bean to cup’ coffee  E2.20	 Cappuccino  E3.30
Café latte  E3.30	 Espresso  E2.50
	 Pot of tea  E2.50 
	 Selection of herbal teas E2.60
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STARTERS
Today’s homemade soup	 E4.85 
Served with a selection of homemade breads and rustic rolls

Kilmore Quay seafood chowder	 E6.25 
Served with a selection of homemade breads and rustic rolls

Hand carved Moville Irish oak smoked  
salmon plate	 E8.50 
Smoked Irish salmon with caper berries, red onion and  
homemade brown soda bread

Fivemiletown boilie goats cheese and Vine  
plum tomato tartlet	 E8.30 
Freshly baked individual tartlet of boilie goat’s cheese and  
vine plum tomatoes in a parmesan herb custard and tomato  
chilli jam

Crispy spring rolls	 E8.20 
Handmade Thai inspired spring rolls filled with bean sprouts, 
carrot, sweet bell peppers and Chinese leaves served with a  
sweet chilli sauce

Carpaccio of vine plum tomatoes	 E7.90 
Thinly sliced duet of vine tomatoes and buffalo mozzarella  
cheese with asparagus spears, organic leaves and an aged  
balsamic vinaigrette 

SALADS FROM OUR DELI
Classical Caesar Salad 
Riverside salad of crispy romaine hearts, garlic rye bread croutons, fresh 
parmesan shavings and crispy bacon, tossed in an anchovy dressing

Starter   E6.85	 Main   E9.60
Starter with Chicken   E7.90	 Main with Chicken  E11.00

Mimosa Salad	  
Salad of rustic potatoes, garlic scented green beans, crispy bacon,  
free-range hen’s egg, wild rocket leaves, all dressed in a creamy  
balsamic grape seed oil 
Starter   E6.85	 Main   E9.60

Asian duck salad	  
Asian influenced salad of female duck breast strips tossed with  
bean sprout shoots, toasted cashew nuts, orange segments and Asian 
greens in a house dressing of soya ginger and fresh coriander 
Main   E10.80  

We endeavour at all times to provide as much service as possible direct to your table 
with regard to both food and beverages. However during peak service times it will 
be necessary to operate a self service system from our Terrace Kitchen. We therefore 
kindly ask that you order your food from the kitchen area at the top of the bar.


