ELLY'S
- TEAKHOUSE

MIDLANDS PARK HOTEL
TOWN CENTRE , PORTLAOISE, CO. LAOIS, IRELAND.
www.midlandsparkhotel.com

ELDYSS
TEAKHOUSE

MENU



SIDES

Chunky Steakhouse Chips
Wedges

Baked Potato

Side Salad

Coleslaw (3,10)

€4.00

Sauté Mushrooms (7)
Sauté Onlons (T)
Seascnal Vegelables 7.9.
Garlic Bread (1,3,7)

We Do Gluten Free Too! & Kids Menu also Available

EVLYssS

ALLERGEN ABBREVIATIONS LIST
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Cereal Gluten
Crustaceans
Egg

Fish

Peanuts
Soybeans
Dairy

Nuts

Celery

. Mustard

. Sesame Seeds

. Sulphur dioxide & Sulphites
. Lupin

. Molluscs

oy

All foods prepared in kitchens
containing nut and nut oils

TEAKHOUSE

STARTERS
FIERY CHICKEN WINGS ~ s.6.7.0

Juicy crisp fried chicken wings coated in ginger, garlic &

chilies with a Cajun sauce €8.45
Sharing plate (for 2) €12.95
Portion for 4 €17.95

FRESH ATLANTIC MUSSELS  2.4.7.0.14
Steamed open in garlic shallot & white wine, finished with
a roasted vegetable cream & flat leaf parsley

€8.45

BEEF PASTRAMI BRUSCHETTA 137
Toasted ciaballa with sauteed cnions & minted tomato
relish topped with William pear, Brie cheese & pastrami,
drizzled with olive ofl, baby rocket salad & parmesan
shavings

€7.95

KELLY'S NACHD 1.7.9.12

Golden nacho’s with melting cheddar cheese topped with a:

House beef chilli or jalapeno peppers, red onion & kidney
beans finished with guacamole, tomalo salsa & sour

cream €7.95
Portion to share (for 2) €11.95
Portion to share (for 4) €16.95

GALWAY BAY Y2 DDZEN OYSTERS 1.2.5.4.12.14
Served Au Naturel on crushed ice with Mignonette sauce
OR glazed with sauté shallots, garlic & smoked bacon
with a parsley herb crust

€8.45
CHEF'S FRESHLY MADE CREAM
SOUP OF THE EVENING
Served with house bread €6.45

LOADED POTATO SKINS

Crisp fried half skins topped with a cheice of:
Melted cheese, scallions and sour cream .7
OR

Qur famous house beel chilli melted cheese and sour

cream 7.10.12

OR

Beech wood smoked bacon, melted cheese and sour
cream 7.12 €8.95

CLASSIC CAESAR SALAD 1.3.4.7.10.12

Crisp baby gem lettuce coated in a creamy caesar
dressing topped with chunky herbed croutons & fresh

parmesan shavings €7.95
Add crispy smoked bacon .12 €8.50
Add grilled chicken €8.95

BREADED GARLIC MUSHROOMS  1.5.6.7.10

Baby mushrooms in a crisp gelden crumb served with a
baby leaf salad & garlic mayo €7.95

GOLDEN CALAMARI RINGS 1.2.3.46.7.9.10.12.14
In a light spiced panko crumb served on a seasonal leaf
salad, chorizo ragout, lemen & chive dressing

€7.95

SPICY MEXICAN BEEF SALAD 1.6.9.11

Chilli fried strips of fillet beef with jalapenc peppers &
julienne of vegetables toasted sesame seed oil & hoi sin
sauce €9.95

TEMPURA PRAWN SALAD 1.2.3.4.6.9.11

Deep fried prawns in a light tempura batter en a salad of
julienne mangetout, rocket & baby spinach, kikkoman soy
sauce & sweet chilli dressing €9.95

RED WINE & VANILLA SCENTED POACHED
PEAR & CASHEL BLUE CHEESE 7.5.10.12

Mixed leaves, toasted walnuts, raspberry & ground nut oil
vinaigrette €8.95



KELLY’S FAMOUS STEAKS
HOT OFF THE GRIDDLE

All our famous steaks are choice cut 100% Irish Eeef and
cooked to your liking, all served with crispy onions and
mushrooms
Have it your way:
Chargrilled - or - Griddle cooked

100z RIBEYE STEAK 1.7

This steak lovers steak is well marbled and juicy
€24.00

FILLET STEAK 1.7

The most tender and juicy thick cul. The king of steaks!
Boz €26.50 100z €31.50

SIRLOIN STEAK 1.7

Our sirloin steak is the leanest cut, hearty and full of
flavour
Boz €22.00 100z €25.00 160z €32.00

200z PORTER HOUSE STEAK 1.7

This t-bone steak is like two steaks in one- a flavourful
strip and fillet tenderloin together, seared for that juicy
taste. €32.00

PRIME 28-300z 28 DAY DRY AGED HEREFORD
ENTRECOTE DEBOEUF 1.7

This mouth watering steak is cooked en the bone and is
well marbled & full of flavour €49.00
*Exira cooking time required
For those not so hungry and want to share (for 2 persons)
€56.00

All steaks cooked as you like & served with a choice of:
Hennessy peppercom sauce 6.7.9.12
Irish whiskey & mushroom cream gravy  6.7.9.12
House BEQ sauce 1.6.10.11
Garlic butter .7
Cafe de Paris butter 2,4,6,7,10

TAKE YOUR STEER TO THE CREEK  1.2.5

Surf it up by adding prawns to any of the above steaks
€4.95 extra

HAVE ‘EM ON THE ROCKS !

Cook your own steak or fish on a volcanic rock heated to
420°, This is a quick and healthy option, no fat or oil is
used in the cooking process, your server will explain the
cooking process to you. Please be aware that the rock is
wery hot and will burn if touched

HOT ROCK FILLET OF BEEF 1.

The most tender and juicy thick cut. The king of steaks!
8oz €27.00 100z €32.00

80z HOT ROCK SIRLOIN OF BEEF 1.7  e23.00
100z HOT ROCK SIRLOIN OF BEEF 1.7  e26.00
160z HOT ROCK SIRLOINOF BEEF 17  e33.00

Qur sirloin steak is the leanest cut, hearty
& full of flavour

TUNA ON THE ROCKS .~ €23.00
The above dishes are available with your choice of sauce

JUICY PORK BABY BACK RIBS  1.3.6.7.9.10.11

Tender and juicy slow cocked baby back ribs, basted with
our famous barbeque sauce and served with fresh

coleslaw €17.95
MIX ‘EM UP COMBO 1.~

Ribs and marinated maple glazed chicken €18.95
Ribs and maple glazed beef steak €19.95
Ribs and juicy prawns €20.45

Minute steak and maple glazed chicken breast  €20.45
All of our combo dishes are served with

Ma Kelly's famous barbeque sauce
1.3.6.7.9.10.11.12

All beef used is of Irish origin and traceable

RANCH BURGERS

All our burgers are made from 100% prime Irish Hereford
Beef. All Boz beef burgers are served in a flour bap with
mayonnaise, tomalto relish, crisp lettuce, crispy onions
and sliced tomato

PLAINJANE 1.37.10.12

80z beef burger €15.95

THECAJUN 136.7.10.12

Served with a cajun sauce, smoked bacon and Jack
cheese €15.95

THE SMOKEY 13671012

Served with BEQ sauce, smoked bacon and Jack cheese
€15.95

STEAKHOUSE CHICKEN SANDWICH 1.5.7.10

A soft flour bap with grilled chicken breast, melted Jack
cheese, crispy smoked bacon, sliced lomato and crisp
lettuce and our homemade relish €15.95
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LOUISIANA LEMON PEPPERED CHICKEN 1.6.7.0
A tender chicken breast infused with lemon & pepper, and
complimented with creamy basil sauce... a long favoured
house speciality €17.45

KELLY’S GRILLED PIRI PIRI CHICKEN SUPREME
Grilled Piri Piri butterfly chicken fillet, baby rocket, grilled
corn on the cob .7 €18.45

FOR THEM PASTA COWBOYS
HOME BAKED LASAGNE  1.5.6.7.12

A classic! rich and meaty beef ragu, layered with tasty egg
pasta and a rich creamy cheese sauce.

MUSHROOM TAGLIATELLE 1.36.7.12

Sautéed wild mushroom and baby spinach in garlic and
cream tossed with a tagliatelle pasta and covered in fresh
parmesan shavings. €14.95

€16.45

Add succulent Chicken from the coup €16.95

KELLY'S FAJITA RANGE

Tender marinated strips of meat and presented to you on
a skillet with sauté onions and mixed peppers served with
a warm flour tortilla, guacamole, salsa, sour cream and
iceberg lettuce

Choice of:

STRIPS OF FILLET BEEF OFF THE RANGE
CHICKEN FROM THE COOP
..DRMIX'EMUPASYOUWISH 175 e1ass

SAN ANTONIO VEGETABLE FAJITA 1.7.6.10

A mixture of fried vegetables tossed in gardic & basil, com-
plimented with chilli ol and presented to you on a skillet,
served with a warm flour tortilla, guacamole, salsa, sour
cream and iceberg lettuce €15.45
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KELLY'S LAMB SHANK 6.7.0.12

Slow cooked tender Slaney Valley lamb shank marinated
with garlic and rosemary on a mash, madeira & red
currant jus, fresh vegetables of the day €19.95

HUCKLEBERRIES CATCH
BEER BATTERED COD  1.3.4.10

Kilmore Quay ced served with our homemade lartar sauce
and lemaon, €17.95

PAN FRIED HAKE 2.5.47

Coated in Cajun spices, served with a lime salsa.
€17.95

BAKED SALMON 2.4.7.5.14

Baked sugar spiced salmen on a mash, saffron and
mussel sauce. €18.45

All our main courses are served with a choice of
Chips & Side Salad or Vegetables & Potato
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KEFLY’S BEACK ROCK

The Black Rock is our speciality. Kelly's Steakhouse has become renowned for
the Black Rock, which consists of a volcanic stone on which you can cook your
meat. The Black Rock is an exciting and healthy new dining concept. You cook
your meat. Mo oil or fat is used at all when cooking, making this a very healthy
way to cook meat. You also cook the meat to exactly the way you like it! Enjoy
the atmosphere and tantalising aromas as your food cooks in front of you.
Caution; Please do not touch the rock as they are extremely hot

Please ensure no ketchup or sauces are placed on the Hot Rock
as this will cause excessive smoke.
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KELLY’S STEAK HOUSE

The Kelly name in Kelly's steakhouse comes from the fact that the restaurant is
sited on the former site of Kellys Foundry.

Kelly's Foundry, set up by the late Tommy Kelly, was a renowned foundry iron
works and hardware shop. During the 1950s & 60s Kelly's Foundry was one of
the biggest employers in the midlands.

It was ironic that the 21st anniversary of the closure of the Foundry in 1984 should
have been celebrated in the Midlands Park Hotel the former site, where over 200
past employees gathered to reminisce about their working for Kellys.

The Foundry, famous for their hay sheds which still stand, and can still be seen all
around Ireland, proudly proclaiming the Foundry Maryborough nameplate- a true
testimony to the incredible workmanship of Kelly's Foundry.
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