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Step into the captivating chronicle of Kettles Country House Hotel—a
treasured four-star haven nestled at the fringes of Swords, Co. Dublin.
Our journey commenced in 1978, when Joe & Phyllis Kettle unveiled

the Rolestown Inn, a haven of conviviality for Rolestown and its
neighboring towns. From humble beginnings, offering savory pies,

sandwiches, and burgers, our menu blossomed across three decades,
adapting to shifting tastes and preferences.

Each dish on our menu is a testament to our enduring
commitment to locally sourced, sustainable Irish produce. From

the timeless allure of "Bernie's Chicken Curry" to the diverse
culinary symphony of The Inn Lounge, our gastronomic journey

resounds with our promise to excellence. As we reflect on our
storied past, we embrace the values propelling us ahead—inviting
you to relish a tapestry of cherished moments ignited by warmth,

quality, and the spirit of a remarkable history.



A P P E T I Z E R S S T A R T E R S

Soup of the Day
 Served with our artisanal brown
bread or a crisp roll. Chef's choice
of the day's freshest ingredients. 

(€6.25) 5, 10, 1, 2
Kettle's Seafood Chowder
 A rich & creamy chowder
featuring a medley of fresh

seafood, accompanied by our
house-made brown bread. 

(€10.50) 5, 10, 1, 2
 Chef's Chicken Liver Pâté

 Smooth chicken liver pâté served
with toasted brioche, red 

 onion relish, and a seasonal salad.
(€8.45) 5, 1, 2

Portobello Mushroom Fritti
 Crispy fritter made with
Portobello mushrooms,

accompanied By a seasonal salad
and our delectable homemade

garlic mayo. 
(€8.45) 5, 4, 11, 1

Kettle's House Salad 
 A delightful blend of red

radicchio and rocket leaves
drizzled with balsamic dressing

and topped with shaved
parmesan. Add Chicken or Feta

cheese  (€3.00) 
Small or Large 

 (€5.95) or (€11.75) 5 

Classic Caesar Salad Crispy 
bacon, baby gem lettuce,

parmesan cheese, and croutons,
all tossed in our signature Caesar

dressing. Add Feta cheese or
Chicken (€3.00)
(€12.50) 5, 1, 2

Kettle's Crispy Chicken Wings
 Juicy chicken wings, your choice
of creamy hot sauce or sticky BBQ

sauce. Served with celery sticks
and blue cheese dip. 

Choose Small  or Large
(€11.00) or  (€15.95) 10, 11, 5, 7
Tempura of Prawn Cocktail
 Kettle's Style Lightly battered
tiger prawns with zesty lime

mayo, crisp lettuce, and a diced
salad garnish. 

(€9.75) 1, 2, 14, 11
Oven-Baked Beef Nachos

 Topped with melted cheddar
cheese, jalapeños, and served

with sour cream & tomato salsa
dip. Choose Small or Large
 (€10.75) Or (€15.95) 5, 12

Oven-Baked Vegetarian Nachos 
 Topped with melted cheddar
cheese, jalapeños, and served

with sour cream & tomato salsa
dip. Choose Small or Large
     (€8.95) or (€10.75) 5, 12

K E T T L E S  C O U N T R Y
H O U S E  H O T E L



M A I N  
C O U R S E

K E T T L E S  C O U N T R Y
H O U S E  H O T E L

Kettle's Duo Burger 
A hearty 100% Irish beef burger

topped with crispy smoked bacon,
cheese, and pulled pork on a brioche

bun. Accompanied by the chef's
special sauce, baby gem lettuce, and

beef tomato & Fries
(€19.95) 1, 7, 2, 8, 11

Pizzaiola Chicken Supreme 
Chicken on a bed of mashed potatoes

and garlic bread, adorned with a
tomato, olive, caper, and oregano

sauce. Gluten-free option available
(€19.95)  1, 5

Spaghetti Bolognese Al dente
spaghetti in a flavorful Bolognese

sauce, topped with herby
breadcrumbs and shaved parmesan.

(€16.95) 5, 1
Golden Fried Battered Cod 

Crispy battered cod served with
mushy peas, hand-cut chips, and our

house tartar sauce.
 (€18.95) 1, 4, 11, 15

Kettle's Classic Lasagne
 Slow-cooked beef and vegetables in a
tomato and basil sauce, layered with

pasta sheets and bechamel sauce.
Served with coleslaw and garlic

ciabatta. 
(€17.95) 1, 2, 4, 5, 10

Oriental Chicken Stir Fry 
Crispy chicken tossed in a sweet chilli

sauce, paired with stir-fried vegetables.
Served with either noodles or rice.

(€16.95)  7, 8, 2, 4
Vegetarian option: (€14.95)

Bernie's Chicken Curry 
Tender diced chicken, peppers, and
onions in a mild curry sauce. Served
with garlic naan bread and fragrant

rice. Add chips for (€1.25)
(€16.95) 5, 1, 11

Vegetarian option: (€14.95)
Seared Fillet of Seabass 

Delicate seabass served on a bed of
Mediterranean vegetables, finished

with curried chive and red pepper oils.
Choose fries or seasonal vegetables. 

(€27.50) 15, 11
Slow-Roasted Irish Topside Rib

Tender Irish topside rib served with
creamy mashed potatoes, garden

vegetables, stuffing, rich gravy, and a
homemade Yorkshire pudding. 

(€18.50) 1, 2, 5
Beef Burger 

Juicy beef patty with balsamic onions,
cheese, baby gem, gherkin, bacon, and

Lambadi chili. Served with a side of
fries. 

(€18.50) 1, 2, 8, 11



A L L  S I D E S
€5.25

Onion Rings 
Golden-fried onion rings .

1,2,5,4 

Coleslaw 
A classic blend of cabbage

and carrots with our special
dressing. 
11,4,12

Sautéed Mushrooms
Mushrooms expertly sautéed
for a rich and savory flavor.

 5

Gravy or Pepper Sauce (€2.50)
A choice of our homemade rich

& savory sauces. 6,7,1,2

Mash Potato 
Creamy mashed potatoes

made with love.
5

Side Salad 
A refreshing mix of garden

greens and veggies. 
11,10,12

Rice 
Steamed rice cooked to

fluffy perfection. 
3,12

Fries or Chunky Chips
 Cooked & salted to

perfection. 
6,7,1,2

S T E A K  C O R N E R

S I D E S

K E T T L E S  C O U N T R Y
H O U S E  H O T E L

8 Oz Fillet Steak 
Tender fillet steak served on a bed of champ potato, accompanied by oven-baked Portobello

mushrooms and roasted tomato. Choose hollandaise sauce, pepper sauce, or garlic butter.
Served with chunky chips. 

(€35.00) 5, 12, 3
8 Oz 100% Irish Rib Eye Steak

 Irish Rib Eye steak, sautéed onions, and mushrooms, served with your choice of pepper sauce,
garlic butter, or hollandaise. Accompanied by chunky chips. 

(€29.95) 5, 3
10 Oz Irish Sirloin Steak

 Savor the Irish Sirloin steak with sautéed onions and mushrooms. Enjoy with pepper sauce,
garlic butter, or hollandaise. Served with chunky chips. 

(€29.95) 5, 13, 1, 2, 15
Surf and Turf

 Delicately sautéed 5 Oz fillet of Irish beef alongside tiger prawns, mussels, and clams in a white
wine cream. Served with your choice of chips or champ potatoes. 

(€34.00) 5, 13, 1, 2, 15
Medallions of Beef

 6 Oz Irish beef medallions in a rich brandy and mushroom cream sauce. Choose between rare,
medium, or well done. Served with chunky chips and mashed potatoes. 

(€24.95) 1, 2, 5
Six Minute Steak 

6 Oz Irish Sirloin steak served with homemade tomato salsa, rocket leaves, and a lemon wedge.
Accompanied by a side of chips. Choose between rare, medium, or well done. 

(€19.95) 12

(All our beef is 100% Irish and aged for a minimum of 21 days.)



Traditional Apple Pie
 Warm apple pie served with creamy custard and whipped cream. 1, 2, 4, 5

Homemade Bread and Butter Pudding
 Delightful bread and butter pudding, accompanied by creamy custard and whipped

cream. 2, 5
Cheesecake of the Day

 Indulgent cheesecake, specially crafted by our chefs. Served with freshly whipped
cream. 2, 5, 4

Warm Chocolate Brownie
 Decadent chocolate brownie served with vanilla ice cream and drizzled with luscious

Belgian chocolate sauce. 2, 5, 4, 7, 6
Chocolate Fudge Pot

 A pot of chocolate fudge goodness with hints of burnt orange, topped with freshly
whipped cream. 5, 7, 12, 6

Irish Whiskey Trifle Classic
 Irish trifle with a touch of Irish whiskey, adorned with flaked chocolate and whipped

cream. 2, 5, 4, 9, 10
Meringue Nest

 Light and airy meringue nest filled with cream and mixed berries. 5, 4, 7
Profiteroles

 Delicate profiteroles elegantly topped with rich chocolate sauce & fresh cream. 2, 5, 4, 7
Ice Cream 

A delightful selection of ice cream flavors to satisfy your sweet cravings. 5, 7, 9, 6

D E S S E R T S

B R E W E D  B E V E R A G E S

K E T T L E S  C O U N T R Y
H O U S E  H O T E L

Tea - €3.00
Speciality Teas - €3.50
Cappuccino (5) - €3.50 

Latte (5) - €3.50
Americano - €3.50

Espresso - €3.50
Flat White (5) - €3.50

Mocha (5) - €3.50

A L L  D E S S E R T S

€7.25

Hot Chocolate (5) - €3.50
Bailey’s Hot Chocolate (5) - €7.00

French Coffee (5) - €7.00
Calypso Coffee (5) - €7.00

Irish Coffee (5) - €7.00
Bailey’s Coffee (5) - €7.00

Liquer Coffee - €7.00

Add  
caramel

syrup
for 50c



Mini Burger & Chips. 1, 2, 7, 5
Sausages & Chips or Mash & Gravy. 1, 2, 7, 5

Pan Fried Chicken & Chips or Mash & Gravy. 1, 2, 7, 5
Chicken Goujons & Chips or Mash &  Gravy. 1, 2, 7, 5
Chicken Nuggets & Chips or Mash & Gravy. 1, 2, 7, 5

Lasagne & Chips. 1, 5
Penne Bolognaise. 1, 7

Penne with Tomato Sauce. 1
 (€7.50)

Fresh Cod Goujons & Chips. 1, 15, 7
(€7.75)

Roast of the day 
(€8.50)

Selection of ice-cream. 1
(€3.75)

Ice-cream & Raspberry Jelly 1 
(€3.75)

Chocolate brownie. 1, 5
(€4.00)

Profiteroles. 1, 5, 3
(€4.00)

C H I L D R E N S  M E N U

K E T T L E S  C O U N T R Y
H O U S E  H O T E L

D E S S E R T S



W H I T E  W I N E S R E D  W I N E S

Velo Bleu Sauvignon
€6.85 Glass | €26.50 Bottle

Lively wine of clear, lemon green color. Delicate nose of
citrus fruit and mineral aromas. Green and citrus fruit

flavors, green apple, and lime. 12

La Subida Chardonnay
€6.85 Glass | €26.50 Bottle

Bright yellow color with a green reflection. Elegant,
fresh character with grapefruit, pear, floral accents, and

tropical fruit like pineapple. Medium-bodied with a
lively and fresh character.

Il Vero Capo Pinot Grigio
€7.10 Glass | €27.50 Bottle

Light, crisp, and refreshingly dry with delicate floral
aromas and delicious citrus flavor. The perfect choice

for any occasion.

1769 Poverty Bay
€8.25 Glass | €36.50 Bottle

Rich and crispy wine reflecting Marlborough origin.
Fresh tropical fruit, gooseberry aromas, elderflower,

and nettle nuances. Well-balanced, elegant, and a long
finish. 12

Velo Bleu Rose
€7.10 Glass | €27.50 Bottle

Fresh and delicate, revealing intense strawberry
flavours. This wine has a youthful exuberance that is

appealing to anyone looking for an uncomplicated wine
to enjoy. 

Esperance Rose Laguedoc 
€8.10 Glass | €38.00 Bottle

Fresh and delicate, revealing intense strawberry
flavours. The wine has a youthful exuberance that is

appealing to anyone looking for an uncomplicated wine
to enjoy. 

Velo Blue Cabernet
€6.85 Glass | €26.50 Bottle

Bright ruby red color. Nose dominated by black fruits & spicy
notes. Abundant flavors of elderberry, bramble, cinnamon &

orange zest. Soft, round tannins provide a silky finish. 12

La Subida Merlot
€7.00 Glass | €26.50 Bottle

Deep and beautiful ruby red color. Aromas of dried fruit like
plums & figs. Toasted bread mingled with fruity notes of
fresh cranberries and cherries. Soft, ripe tannins lead to a

pleasant finish.

Ropiteau Pinot Noir
€7.45 Glass | €27.50 Bottle

Super value with bright cherry & berry fruit complemented
by earth tones & a smooth soft finish. 12

Shell Bay Shiraz
€7.40 Glass | €28.50 Bottle

Deep red color with aromas of blackberries & black currants.
Soft tannins combined with a pleasant spicy aspect.

Cleaver & Steel Malbec
€7.70 Glass | €31.00 Bottle

Terrific nose of pure blueberry and blackberry fruits. Well-
balanced, rich wine with lush fruit flavors.

Gran Vendema Crianza
€7.90 Glass | €33.00 Bottle

Dry red wine with dominant notes of red fruit and
strawberry. Oaky and vanilla hints. 12

Moët & Chandon Champagne - €95.00
Astoria Corderie - €48.00

Pommery Brut Royal Champagne -
€95.00

Rionda Prosecco - €35.00
Stocco Spumante - €48.00
Snipe of Prosecco -  €11.00

R O S É

Champagne &
Prosecco
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A L L E R G E N S

K E T T L E S  C O U N T R Y
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Allergen Key :
1. Wheat
 2. Gluten
3. Lupin 
4. Eggs
 5. Milk

6. Peanut 
7. Soy Bean 

8. Sesame Seed
9. Almond 
10. Celery 

11. Mustard
12. Sulphur Dioxide & Sulphites

13. Molluscs 
14. Crustaceans 

15. Fish 


