JIVER

BAR & RESTAURANT

WILD ATLANTIC WAY
GATEWAY CITY

TAIRSEACH SHLI AN ATLANTAIGH FHIAIN

At the estuary of the powerful River Shannon where the Wild
Atlantic waters meet the rushing river, discover Limerick,
a Wild Atlantic Way Gateway City.

Explore waves of history shaped by our unique Atlantic

connection with the energy and excitement of our city streets.

We take pride in our City & all the Wild Atlantic Way has to offer
by sourcing fresh & local ingredients wherever possible in our

menus.

Try our Wild Atlantic Way Dishes, noted with the WAW logo,
to get a true Taste of the Way!




IVER

BAR & RESTAURANT

Sample Graduation Menu

3 course - € 48 per person

Starter

HOMEMADE SOUP OF THE DAY
Served with Crusty Bread Rolls

(ask your server for details)

1,578

STRAND GRILLED CHICKEN CAESAR SALAD
Baby Gem, Streaky Bacon, Garlic Croutons,

Parmesan Shavings & Strand House Caesar Dressing
1,7,8 12,13, 14

STRAND CHICKEN WINGS

Choice of Hot Sauce or BBQ Sauce Served with Blue Cheese
Dip

1,7,8 12, 14

—

GOATS CHEESE SALAD U
Kevin Wallace Local Organic Leaves, Roasted “
Vegetables, Hazelnut & Bluebell Falls Goats Cheese

1, 7,8 14

Dessert
CHOCOLATE SOUFFLE
Luxurious Vanilla Ice Cream
1,7,89
WARM STICKY TOFFEE PUDDING
Toffee Sauce & Vanilla Ice Cream
1,789
Selection of Ice Cream

Ask server for details

1,7,89
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Main
CHARGRILLED SUPREME OF CHICKEN

Seasonal Roast Vegetables, Mashed Potato & Gravy
5812

CAROLINE RIGNEYS FARM RARE BREED

PORK BANGERS & MASH
Mashed Potato, Seasonal Roast Vegetables & Wild

Mushroom Sauce
1,3,5,8 12,14

MARINATED TOFU RICE NOODLE

STIR FRY

Served with Mixed Vegetables with Soy, Sesame
& Chilli Dressing

1,35,10, 12

S

2 >
AR

PANFRIED SEABASS

Seasonal Roast Vegetables, Mashed Potato & White
Wine Sauce
1,568 12,13

100% IRISH SOURCED 8°* HEREFORD

STEAK

Home Cut Chips, Parsnip Puree, Onion Rings, Grilled
Mushroom served with Garlic Butter or Pepper Sauce
1,5 8 12

(supplement of €12.00 applies)

To Refill the Batteries (ot s

AMERICANO €4.60
DECAF COFFEE €4.60
ESPRESSO €4.40
DOUBLE ESPRESSO e
MOCHA €4.70
MACCHIATO €400
CAPPUCCINO o170
FLAT WHITE €450
LATTE €4.70
SELECTION OF TEAS From €4.10

All coffees are made with Bewley’s Fairtrade beans

Vegan Gluten Free Dairy Free

1 Gluten 2 Peanuts 3 Soya 4 Molluscs 5 Celery 6 Lupin 7 Egg 8 Lactose 9 Nuts 10 Sesame 11 Crustaceans 12 Sulphites 13 Fish 14 Mustard

We handle multiple food allergen ingredients in our kitchen and while we make every effort to prevent cross contamination during prep and service we cannot
guarantee the complete absence or allergens. If you suffer from severe food allergies, please let your server know and we can discuss further requirements.




