- Open everyday from 10:00 until 21:00 -

- A-La-Carte served everyday from 17:00 -

PHONE: 090 666 5599

The Square, Main Street
Roscommon Town, F42 H968
Co Roscommon, Ireland
www.jacksons.ie
jacksonguesthouse@gmail.com
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Function Room available for all ocassions
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eSTARTERS e

HOMEMADE SOUP OF THE DAY [C, M] €6.95

Served with our homemade brown bread [E, G, M]

SEAFOOD CHOWDER [C, CR, E, F, M, MO] €13.95

A medley of seafood cooked in a creamy white sauce, served with
homemade brown soda bread [E, G, M]

THAI STYLE FISH CAKE [C, E, F, G, M, MU] €11.95

A Medly of Sea fish infused with lemongrass, ginger, lime & Soy
served with sweet chilli sauce

TEMPURA PRAWNS [CR, E, F, G, M, MU] €13.95

Deep fried battered king prawns served with sweet chilli dip

GOLDEN FRIED BRIE CHEESE [E, G, M, MU] €11.95

Drizzled with balsamic reduction & red onion marmalade

GOLDEN FRIED GARLIC MUSHROOMS [E, G, M, MU] €8.95

Breaded mushrooms filled with cream cheese & chives, with garlic aioli

HOT & SPICY CHICKEN WINGS [C, E, M, MU] €9.95

Cooked in a hot & spicy sauce, served with garlic mayo & seasonal leaves

DUCK SPRING ROLL [C, E, G, M, MU] €12.95

Strips of roasted confit leg of duck with ginger, garlic, green chilli,
onions, deep-fried in crispy roll

CHICKEN CAESAR SALAD [E, F, G, M] €11.95

Strips of roasted chicken, bacon, croutons & boiled egg served
on a bed of baby cos lettuce, topped with parmesan shavings

Our salad dressing contains mustard [MU]

( o ALLERGEN INFORMATION e )

Like most restaurants, we prepare and serve products that may contain Egg, Milk, Soy,
Wheat, or other allergens. Please notify your server if you have an allergy.
ALLERGENS: C - CELERY, CR - CRUSTACEANS, E - EGGS, F - FISH
G - GLUTEN, L - LUPIN M - MILK, MO - MOLLUSCS, MU - MUSTARD, N - NUTS,

\_ P - PEANUTS, S - SESAME SEEDS, SB - SOYBEANS, SD - SULPHUR DIOXIDE )




e MAINS o

10 oz PRIME IRISH SIRLOIN STEAK [M, SD] €28.95

Grilled to your liking, served with sautéed onions & mushrooms
and peppercorn sauce

SURF & TURF [F, M, SD] €29.95

6 oz Sirloin Steak grilled to your cooking choice & King Prawns
cooked in sweet chilli and Garlic butter sauce

PAN-GRILLED LAMB CUTLET [C, M, SD] €28.95
Grilled to your liking with roasted vegetables, creamy mash & gravy

All steaks served with your choice of peppercorn, mushroom sauce or garlic butter
with a selection of: Seasonal vegetables and potatoes or salad and French fries.

HONEY ROAST % DUCKLING [G, M] €26.95

Marinated duck with apricot stuffing served with honey and
ginger glazed sauce

PAN FRIED SPRING CHICKEN [G, M, SD] €21.95

Crispy spatchcock chicken served with creamy mash & mushrooms sauce

JACKSON'’S CHICKEN STIR-FRY [C, E, N, P] €19.95

Strips of chicken cooked in sweet & spicy peanut sauce
served with egg fried rice

JACKSONS SPICY BEEF STIR-FRY [C, E, G, M, SB] €22.95

Pan fried strips of beef sirloin infused with lemongrass, ginger,
chilli & soy, cooked in SPICY black bean sauce, served with egg noodles

THAI GREEN KINGPRAWN CURRY [C, CR, F, M] €26.95

Jumbo prawns & stir-fried vegetables with spicy coconut cream
served with egg fried rice

MILD CHICKEN CURRY [C] €17.95
Served with Basmati rice & crispy poppadom [G]

ROAST OF THE DAY [C, M, SD] €17.95

Served with creamy mash, mixed seasonal vegetables and gravy

( o ALLERGEN INFORMATION e )

Like most restaurants, we prepare and serve products that may contain Egg, Milk, Soy,
Wheat, or other allergens. Please notify your server if you have an allergy.
ALLERGENS: C - CELERY, CR - CRUSTACEANS, E - EGGS, F - FISH
G - GLUTEN, L - LUPIN M - MILK, MO - MOLLUSCS, MU - MUSTARD, N - NUTS,

\_ P - PEANUTS, S - SESAME SEEDS, SB - SOYBEANS, SD - SULPHUR DIOXIDE )




e SEAFOODS o

PAN FRIED MONKFISH [C, F, M, SD] €27.95
Served on a bed of spinach mash, roasted vegetables with white wine sauce
GRILLED SEA BASS [C, F, M, SD] €22.95

Served on a bed of spinach mash, roasted vegetables with white wine sauce

SUPREME OF ATLANTIC SALMON [C, F, M, SD] €22.95

Pan-fried fillet of fresh salmon served with spinach mash
roasted vegetables and white wine sauce

e PASTA DISHES e
PASTA CARBONARA [E, G, M] €16.95

Tagliatelle in creamy sauce with bacon, topped with parmesan & garlic bread

CHICKEN MUSHROOMS & SPINACH PASTA [E, G, M] €16.95

Penne Pasta cooked in creamy sauce along with mushrooms &
spinach, topped with parmesan shavings & garlic bread.

SEAFOOD TAGLIATELLE [CR, E, F, G, M, MO, SD] €19.95

A medley of seafood cooked in a creamy sauce with black peppercorns,
topped with Parmesan shavings and served with garlic bread

e VEGETARIAN e

RICOTTA & SPINACH TORTELLINI [E, G, M] €16.95

Fresh pasta with spinach cooked in garlic cream sauce

SPICY VEGETARIAN STIRFRY [C, SB] €16.95

Sautéed Julian vegetables infused with lemongrass ginger chilli & soy,
cooked in SPICY black bean sauce, served with plain basmati rice

JACKSON'’S VEGETARIAN CURRY [C] €15.95
Served with Basmati rice & crispy poppadom [G]

CHIPS, MASH POTATOES, SIDE SALAD, FRIED ONIONS, EGG FRIED-RICE
ONION RINGS, SAUTEED MUSHROOMS, GARLIC POTATO €3.50

( o ALLERGEN INFORMATION e )

Like most restaurants, we prepare and serve products that may contain Egg, Milk, Soy,
Wheat, or other allergens. Please notify your server if you have an allergy.
ALLERGENS: C - CELERY, CR - CRUSTACEANS, E - EGGS, F - FISH
G - GLUTEN, L - LUPIN M - MILK, MO - MOLLUSCS, MU - MUSTARD, N - NUTS,
\_ P - PEANUTS, S - SESAME SEEDS, SB - SOYBEANS, SD - SULPHUR DIOXIDE )




e WINE LIST o

SAUVIGNON BLANC
ORQUESTRA VERDEJO, SPAIN

Intense tropical fruit bouquet with notes of fresh
grass. A clean refreshing wine with lovely pineapple
flavours and a zesty finish.

Bottle €26.95 Glass €7.50

SAUVIGNON BLANC
WAIATA, NEW ZEALAND

Full of flavour and balanced with freshness, body and
a long, fruity and dry finish, it is a classic cool climate
Sauvignon Blanc with gooseberry, nettle, green herb
and integrated crunchy acidity.

Bottle €28.95 Glass €7.95

PINOT GRIGIO
CASTELLANI, ITALY

Lightly aromatic with green apples and pears.
A medium bodied white delivering the
crispness and refreshing qualities we associate
with this varietal. Very elegant, with hints of
hazelnuts on the finish.

Bottle €28.95 Glass €7.95

CHARDONNAY [Vegan]
YALUMBA Y SERIES, AUSTRALIA

The has an even textured palate with stone
fruit, green tropical and citrus flavours. A
fine creamy textured finish is balance off by
citrus fruit acidity.

Bottle €29.95 Glass €8.50

PROSECCO, 20cl
MASCHIO DE CAVALIERI, ITALY

It has straw yellow with green reflections. Intense and
fragrant with hints of candied cedar and acacia
blossoms, with an elegant, velvety and fruity taste.

Bottle €8.50 Glass €8.50

ROSE, FRANCE
MARQUIS DE GOULAINE ROSE

The palate is soft, fresh and well-balanced in the
mouth, with floral and fruity notes. Harmonious finish,
fresh and pleasant.

Bottle €29.95 Glass €8.50

CABERNET SAUVIGNON
MAISON DE LA VILLETTE, FRANCE

Elegant notes of licorice, roasted beans,
and dark chocolate with melted fruity
aromas of black cherries and spicy touch
of cinnamon.

Bottle €26.95 Glass €7.50

MALBEC
ARGENTO, ARGENTINA

Deep Violet in color and offers powerful
aromas of black stone fruit and notes of
chocolate. Blackberry and blackcurrant fruit
is complimented with a touch of sweet spice
and leads to a lingering finish with notes
with ripe velvety tannins.

Bottle €26.95 Glass €7.50

MERLOT
BOUCHARD AINE & FILS, FRANCE

Elegant and supple with a red color of a
beautiful intensity, concentrated flavors and
aromas of green pepper and blackcurrant
with a very pronounced note of dark
chocolate.

Bottle €28.95 Glass €7.95

BAROSSA SHIRAZ, [Vegan]
YALUMBA, SOUTH AUSTRALIA

Deep, dark, purple red in colour.
Deliciously brooding aromatics of ripe
plum, spicy red currants, anise and dark
chocolate. A complex wine with savoury
spices, ironstone and lots of dark fruits.
This is a full bodied, generously flavoured
classic Barossa Shiraz.

Bottle €29.95 Glass €8.50

PINOT NOIR
OPAWA, NEW ZEALAND

Well-balanced with aromas of red fruits
and spices with mild hints of vanilla and

earth. Rich, full-bodied, and round in the
mouth. The finish is long with mild tannins.

Bottle €36.95

ALl of our wines contain Sulphur Dioxide [SD]



