[image: image1.emf]
Kids Healthier Options from the itsa@IMMA menu

Our chefs only use the best ingredients available to create “home-made” dishes in our café in the Irish Museum of Modern Art Kilmainham
All of our dishes, our soups, salads, deli dishes & goodies are made by our professional team of chefs in our Head Office in Sandyford.   This means that we have full control of the ingredients that we use and can ensure that food of a very high quality is produced.  Low fat, vegetarian & coeliac friendly options are provided.
We only use good cuts of meat in general and are sure to use lean cuts of meat in our beef stews.  We prepare our meats in a more healthy way by grilling our chicken & poaching our salmon

We make our own salmon & tuna fish cakes using only real fish & real potatoes with no added fillers

Our Soups are wholesome and made using good quality Marigold low salt stock

They are also all gluten free so  are suitable for coeliacs

Chunky Veg & Lentil Soup (gluten free/vegan & low fat) is served with brown bread
Some other Gourmet Soup of the Day selections:

 Spicy Tomato, Mushroom & Tarragon, Carrot & Coriander
Bagels are low in cholesterol & dairy free  
(special kids selection menu also attached)

We keep it simple without too many fillings & variety of options to choose from

Our salads are freshly prepared daily, again using a wide range of 
good quality ingredients 
Selection:  Asian slaw, potato salad, tomato & roast onion salad, bulgar salad w/ prunes, cumin & lemon, French potato salad w/dijon mustard, Asian noodle salad
Our quiches are made using a mixture of low fat milk and cream 
and free range eggs
Our goodies are also baked by our dedicated pastry chef using traditional methods
 & ingredients and without the addition of artificial cheaper fillers

Concious of the portion size we have just introduced a smaller 

 choc chip type goodie called the Blondie Bar into our café which is a 
more suitable size for smaller kids
Oat & Raisin cookies contain plenty of roughage and we also stock a 

“home-made” Dairy free Granola Bar which contains the following:

Oats, sesame seeds, pumpkin seeds, pecans, dried cranberry & apricot & figs, ground almonds, olive oil, honey & brown sugar
