Grillhouse Menu


Starters

Cheese Nachos



€5.95

With guacamole, sour cream, jalapeno peppers 

and melted cheddar cheese

ADD Char Grilled Chicken Strips


€7.65
Foundry Fiery Wings


€6.75

Sizzling marinated spicy chicken wings with a choice of BBQ, sweet chilli or blue cheese dip

Breaded Garlic Mushroom 

€5.95

Button mushrooms in a garlic crumb served with our own garlic mayonnaise

Crisp Garlic Bread



€4.25

Rustic style Ciabatta coated in garlic and herb butter

Black and Blue Salad


€8.25

Our house speciality - spicy strips of char-grilled beef 

tossed with peppers and mushrooms, served with fresh leaves 

and blue cheese crumbles

Hot Smoked Salmon Salad

€7.95

Strips of Smoked Irish Salmon served sizzling with warm new potato and mustard salad

Soup of the Day



€4.50

Served . Ask the waiter for details. 

Pan-Fried Haloumi Cheese


€6.25

Greek Haloumi cheese served on basil pesto croutons

Garnished with a cherry tomato salad 

Deep Fried Calamari Rings

€6.95

Served with a choice of tartar sauce or sweet chilli 

Mussels in White Wine Sauce

€8.50

Bantry Bay mussels, steamed with herbs and cream

Mediterranean Chicken Salad

€6.95

With a yoghurt and garlic dressing and mixed leaves 
Salad Bar

Our salad bar has a selection of salads freshly made daily with an assortment of toppings and dressings. 

Starter Portion 



€3.00

Main Course Portion


€8.95

Side Orders

Sautéed Mushrooms


€3.00

Sautéed Onions



€3.00

Chunky Ratatouille


€3.00

Carrot and Parsnip Puree


€3.00

Braised Red Cabbage


€3.00

Baked Jacket Potato


€3.00
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Chunky Cajun Potato Wedges

€3.00

Steak Chips




€3.00


Off the Rocks Menu 

Try this healthy and novel dining experience. Order your steak cooked on a volcanic rock. We will start cooking the steak and you can finish cooking it at your table. For the perfect Black Rock Grill experience, simply cut one or two bite size portions off your chosen meal and lay them on the rock to sear and cook to your liking

Caution: Please do not touch the rocks, as they are extremely hot!

Hot Rock 8oz Fillet


€30.00

Seasoned with natural sea salt and crushed black pepper

Hot Rock 10oz Sirloin


€25.00

Seasoned with natural sea salt and crushed black pepper

Hot Rock Canon of Lamb


€27.50

Seasoned with honey, rosemary and garlic

Hot Rock Duck



€24.00

With a sweet orange sauce reduction, laced with cointreau 

and fresh orange segments

Hot Rock Slimmer Sirloin


€22.50

8oz sirloin, seasoned with natural sea salt and crushed black pepper 

cooked on the rock without oil or butter, and served with side salad and baked potato

Hot Rock Oriental Tofu


€16.00

Bubbling pots of vegetable broth and hoisin, with shredded vegetables and noodles, diced tofu and pancakes

Hot Rock Vegetarian


€16.00

Grilled peppers, onion and haloumi cheese on rosemary skewers, 

with fire-roasted pepper salsa

Hot Rock Tuna Fillet


€24.00

With a honey, soy and ginger dipping sauce

Hot Rock Surf ‘n’ Turf


€32.00

6oz beef fillet with 6 king prawns, served with garlic and lemon butter

Hot Rock Salmon Fillet


€22.50

Butterflied with a peach and apricot chutney 

Hot Rock Skewered King Prawns (12)
€22.50

Served with a bubbling sweet chilli and lime sauce

How we cook our meat… 

There is always confusion as to what steak should look like when cooked. The following is how we cook our meat:

Very Rare Steak or ‘Blue’: Blood red and barely warm

Rare: Red in centre, warm throughout

Medium Rare: Pinkish red in middle and fairly hot

Medium: Pink in the centre, greyish brown surrounding, 

hot throughout

Medium Well: greyish brown centre with only a trace of pink

Well-done: ‘Overdone’. Dry & tough, grey in the centre
Char-Grill Menu

All our beef is certified 100% Irish Beef, and in conjunction with Hicks Foods, Dublin, is sourced from local Beef producers in Co. Laois. It’s dry aged for a minimum of 21 days, this ensures that you get the best quality beef which is full of it’s natural taste and tenderness. All our steaks are cooked on our charcoal grill or you can choose to have the steak cooked on our famous Black Rock, a volcanic rock brought sizzling to your table. 

All our main courses are served with potato of choice, fried onions and grilled tomato

Please note: Any steak ordered well done will take a minimum 25 minutes to cook

10oz Sirloin Steak



€25.00

100% Irish beef, cooked to your liking and served with your choice of sauce

8oz Fillet Steak



€29.50

100% Irish beef, cooked to your liking and served with your choice of sauce

16oz T-Bone Steak



€32.00

100% Irish beef, cooked to your liking and served with your choice of sauce

12oz Aged Rib Eye Steak


€24.50

100% Irish beef, cooked to your liking and served with your choice of sauce

20oz Aged Rib on the bone


€30.00

100% Irish beef, cooked to your liking and served with your choice of sauce

8oz Classic Pepper Fillet 


€30.00

Prime grilled Irish beef fillet rolled with our house 

speciality peppercorn mix and topped with our creamy pepper sauce

10oz Crispy Garlic Sirloin


€26.50

Prime grilled Irish sirloin topped with crispy fried garlic chips

10oz Chili Sirloin



€26.50

Prime grilled Irish beef topped with our own chili relish

10oz Cheddar Sirloin


€26.50

Prime grilled Irish beef topped with grated Dubliner cheddar

8oz Slimmers Sirloin


€22.50

Served with side salad and baked potato

Giant Meat Kebab



€32.00

Prime cuts of Irish beef sirloin, rib-eye and fillet, skewered 

and grilled to your liking, served with your choice of sauce

The Butcher’s Block

If you are really hungry, choose your cut of meat and size of portion from our butchers block and we will cook it just the way you like it. 

Fillet per ounce 



€4.20

Sirloin per ounce



€2.50
Sauce to go with your steak:

Creamy Mushroom Sauce

Garlic Sauce

Pepper Sauce

Garlic and Herb Butter

Tomato Chili Relish

Combos, Grills & Fish

BBQ Ribs




€16.50

Sticky pork spare ribs marinated in our secret sauce and grilled on our charcoal grill 
BBQ Ribs ‘n’ Chicken


€18.50

½ rack of ribs served with ½ chicken crown

Surf ‘n’ Turf




€32.00

Classic sirloin steak topped with grilled black tiger prawns

BBQ Ribs ‘n’ Calamari


€18.50

½ rack of ribs served with fried calamari rings

Oven-roasted Chicken Crown

€18.95

Marinated with Piri Piri (spicy pepper mix)

Louisiana Blackened Chicken

€17.50

Grilled on the bone with fresh chilli pineapple rings

Southern Fried Chicken Kiev

€17.50

Deep Fried on the bone in our special crumb, 

coated over with lashings of melted garlic butter 

Foundry Mixed Grill


€21.00

The old favourite: steak, pork sausage, lamb cutlet, tomato, mushrooms & streaky bacon

Grilled Lamb Cutlets


€22.95

Brushed with Dijon mustard and herbs, grilled and served with a rich caramelized red onion gravy

Char-Grilled Pork Chops


€18.50

Grilled on the bone and served with an Irish whiskey and honey glaze

Braised Lamb Shank


€18.50

Slow roasted in a rich broth, and served with an aromatic garlic jus

Grilled Seabass



€24.00

Served with a sun-dried tomato and lemon butter, 

and roasted fennel
Fried Calamari



€16.50

Deep fried calamari rings with tartar or sweet chilli sauce 

Grilled Whole Black Tiger Prawns 6
€20.00

Whole tiger prawns flame-grilled

Grilled Whole Black Tiger Prawns 9
€30.00

Whole tiger prawns flame-grilled
Burgers

Home-made beef burgers. When we say 100% Irish beef, we mean 100% lean Irish beef. 8oz of prime Irish minced beef on a floured bap with crispy fried onions, salad garnish and your choice of chips, baked potato or homemade spiced potato wedges

Kelly’s Original



€11.00

With our special burger sauce, tomato, lettuce and onion

Cheesy Cheese



€12.50

Same as the original but topped with Dubliner cheddar,

Mozzarella and Monterey Jack cheese

Old Dave’s Classic



€11.00

With mustard mayonnaise, sliced onion and cucumber pickle

Hawaiian Spiced



€12.50

Topped with a slice of grilled fresh chilli pineapple

Pepper, Peppers… 



€12.50

Topped with roasted red peppers 

and served with creamy pepper sauce

Smokey Bacon



€12.50

Topped with a slices of grilled smoked streaky bacon 

and BBQ sauce

Cajun Chicken Fillet


€12.50

Topped with mayonnaise, fried onions and Monterey Jack

Chili Chicken Fillet


€12.50

Topped with our spicy tomato and chilli relish

Greek Lamb Burger



€13.50

Brushed with fresh mint oil and served with 

garlic chickpea hummus 

Vegetarian Burger



€11.00

Mixed vegetable and cashel blue cheese burger topped 

with tomato relish

Portabello Mushroom Burger

€11.00

Large flat-capped mushroom stuffed with sautéed peppers and onions, topped with porter cheddar 

Kelly’s King Royale


€14.50

Topped with smoked streaky bacon, pineapple, cheddar, 

Monterey jack, onion marmalade, and roasted red peppers


The Ultimate Burger

add 
€4.50

Add another 8oz beef pattie to any of the 

above burgers for the ultimate meat experience…

Extra Toppings (each)

add
€0.50

streaky bacon, onion, cheddar cheese, tomato, pineapple, roasted red peppers, tomato and chilli relish, onion marmalade, hummus, cashel blue cheese, porter cheddar, Monterey jack, mozzarella, cucumber pickle,  etc.


Dessert

Try one of our mouth-watering desserts. 

Our desserts are made in our Foundry Bakery from the sweetest ingredients and are temptingly delicious. 

Please ask your waiter for the desserts of the day

Desserts of the day



€6.95

Selection of Rossmore Farmhouse Ice Cream





€6.95

Tea or Coffee

Café Crème 




€2.50

Tea 





€2.50

Speciality Tea



€2.50

Cappuccino




€2.80

Espresso




€1.80

Latte





€2.80



With all its grazing and many stomachs, it is no wonder that cows are one of the main contributors to the hole in the ozone layer. Apart from CFC, the biggest culprit is hydrocarbon emissions from cars and cows. Yes, cows! Cows release some 100 million tons of hydrocarbon annually - by releasing gas. To give you an idea of how much gas a cow emits: if the gas of 10 cows could be captured, it would provide heating for a small house for a year.


But unlike what you think, cows release hydrocarbon mostly by burping.





Sirloin – 


Legend has it that England's King Henry VIII was so impressed with this type of meat, he dubbed it Sir Loin. The more likely source of the name is from the French word surlonge (sir-lawn), which means over the loin… 





The hamburger made its international debut in 1904 at the St. Louis World’s Fair. The inventor was Fletcher Davis -- sometimes known as Old Dave -- who ran a small cafe on the Athens, Texas courthouse square in the 1880s. His early burger was described as a classic, greasy burger served on just-out-of-the-oven slices of bread and garnished with ground mustard mixed with mayonnaise, a big slice of onion, and sliced cucumber pickles.





Cattle have almost total 360-degree panoramic vision (making them tough to sneak up on)


A cow can detect odours up to five miles away!


A cow stands up and sits down about 14 times a day


Per day, a cow spends 6 hours eating and 8 hours chewing cud





Other products besides beef are made from the beef carcass. Leather, made from the hide, is used to make a variety of items, from clothing to basketballs. Eight pairs of cowboy boots can be made from one cowhide.  


Gelatin, made from bones and horns, is used in making candies, marshmallows, ice cream and photographic film.  


Bones are used to make glue and fertilizers. Blood meal, a fertilizer, is made from blood.  


Beef fat, called tallow, is an ingredient in soaps, cosmetics, candles, shortenings, and chewing gum.  


Many medicines, including insulin and estrogen, are made from the glands of the cow. 








Beef is from the French "boeuf" which means cow, and pork from the French "porc", pig. Likewise mutton is from the French "mouton" sheep. Back in Norman times, these were the main farm animals - turkey, chicken, etc. came later. The poor farmhands who tended the live animals called them by their Anglos-Saxon names of cow, pig, sheep. The rich Norman lords called the meat they ate by their French names boeuf, porc and mouton. As the two languages merged to form the English we now speak, the meats kept different names from the animals. 








Just Ask! – Know your supplier


Our beef is 100% Irish origin and sourced from Hicks Foods


Our chicken is 100% Irish origin and sourced from Buggy Foods


Our lamb is 100% Irish origin and sourced from Pallas Foods


Our pork is 100% Irish origin and sourced from Newbridge Meats











