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MENU

STARTERS / APPETIZERS WILD ATLANTIC SEAFOOD

Today's Soup Mussels Mariniere Starter €11.95 Main €19.95
today’s fresh vegetable soup served with steamed mussels cooked in white wine with garlic,
Guinness brown bread. cream & herlbs.

Arancini Bolognese . Panko Crumb Fishcake
deep fried rice ball with bolognese sauce. with watercress & lemon wasabi mayo.

Candied Beetroot Carpaccio,
Burrata, Toasted Almonds

sweet beetroot thinly sliced with creamy mozzarella
based cheese.

Smoked Salmon
with potato farl, creme fraiche, capers and shallots.

Seared Scallops Starter €23.00 Main €33.00
Chicken Liver Paté . with pancetta crisps, ginger and coconut.
homemade paté with brioche and onion chutney.
Prawn Cocktail
poached marinated tiger prawns, iceberg lettuce
and cocktail sauce.

Irish Pork Belly

irish pork belly with padron peppers and madeira.

SALADS

Silver Darling Herring Nigoise ... €18.50 Giant Couscous
pickled herring, poached egg, new potato, with charred artichoke, aubergine, pickled raisins
green beans, tomato, olives and white anchovy. and mint yoghurt.

Caesar . Macroom Mozzarella Caprese

roast chicken with cos lettuce, bacon, croutons irish mozzarella, heirloom tomatoes, basil,
and parmesan. olive oil and pesto.

MAINS

Roasted Salmon Darne - served with sundried tomatoes, broccolini, spinach and beurre blanc.

Thai Yellow Vegetable Curry - served with basmati rice and poppadom. (add chicken €3.00 or prawns €5.00)

Roast Irish Chicken Supreme - served with french green beans and chasseur sauce.

80z ‘Dexter’ Beef Burger - irish bred dexter beef served with fries and house sauce. ... €21.00
80z Irish Fillet Steak - served with duck fat potato, slow roasted vine tomatoes and green peppercorn sauce. ........................ €38.00
Slow Cooked Irish Beef Cheek - served with celeriac mash and rich red wine sauce. ... €23.95
Toulouse Sausage & Mash - grilled southern french sausage served with mash and onion.

Wild Mushroom Pappardelle - thick pasta ribbons, sage & tarragon butter and parmesan shavings. (add chicken €3.00)

SIDES

€5.00

We are an allergy aware business and we understand the needs of the French Fries

allergic customer and we operate a food safety management system .

with trained staff to control major food allergens and other foods which Parmesan Rosemary Fries

our customers may wish to avoid. However, some of our menu items Sweet Potato Wedges with Feta & Chive Crumb

contain nuts, peanuts, seeds and other allergens or ingredients which and Pa rsley Pesto

you may wish to avoid. If you wish you may speak with a member of
staff who will help you make a suitable choice. Creamy Mash with Herbs & Butter

Allergen information available upon request. Seasonal Greens with Salsa Verde
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