
Stir Bistro 

Starters 

Chef’s Homemade Soup of the Evening €5.20                                                                 
Accompanied By Our Homemade Brown Bread. 

(7/8/9/12)                 
 

Diamond Coast Seafood Chowder €7.90 
Selection of Fish and Seafood In a Thick and Chunky Broth with a Hint of  

Sauvignon Blanc & Finished Off With Fresh Cream  
& Served With Homemade Brown Bread. 

(1/2/7/8/9/12)                    
 

Tom Yum Soup €6.95                                                     
A hot & Sour Thai Soup With A Variety of Herbs, Spices & Vegetables  

(1/2/3/6/7/8/9/12/14) 

 

Diamond Coast Chicken Wings  €7.00                                                                                                   
Tangy Chicken Wings Marinated in Bourbon Buffalo Sauce  

Or Louisiana Hot Sauce With Blue Cheese Dip & Celery  
(4/5/6/7/8/11/12/13/14)            

 

American Sharing Platter for Two €15.00                                                
Burger Sliders, Buffalo Chicken Wings, Marinated Succulent Pork Ribs  

All in one platter, Served With Dips. 
(4/5/6/7/8/9/10/11/12/13)       

 

 
 

 

 



Stir Bistro 

Starters  

Asian Seafood Platter €9.00                                                                                                          
Tom Yum Soup, Thai Fishcake & Curried Coconut Black Tiger Prawns  

A|l In One Platter 
(1/2/3/6/7/8/9/12/14)       

 
Tandoori Chicken Skewers  €7.00        

With a Mint Yoghurt Dip, Carrot & Cumin Salad 
(1/2/7/8/9/12/13/14)                    

 

Atlantic Coast Mussels                          
Starter €11.50   Main €15.50 

In a Chili, Ginger, Garlic, White Wine & Fresh Tomato Sauce 
(1/2/7/8/9/12)                    

 
Goats Cheese Crostini  € 6.95                                  

With Strawberries, Flaked Almonds & Pumpkin Seeds  
Drizzled With a Vanilla & Balsamic Dressing  

(4/5/6/7/8/9/10/11/12/13)                    
 

Panko Breaded Curried Tiger Prawns €8.50                      
With a Thai, Coconut dressing 

(1/2/7/8/9/12/13/14)   

 

Please Check With Your Servers if You Have Any Special Dietary Requirements 
 

Allergen Index 

No. 1&2 Shellfish, No. 3 Fish, No. 4 Peanuts, No. 5 Nuts, No. 6 Cereal (wheat, flour), No. 7 Milk/Milk products, 

No. 8 Soya , No. 9 Sulphur Dioxide, No. 10 Sesame Seeds, No. 11 Eggs  No. 12 Celery & Celeriac,  

No. 13 Mustard, No. 14 Lupin 

                  



Stir Bistro 
Mains 

 

Seared Slices of Irish Beef Fillet €22.95                                            
Delicately Marinated in Sesame, Soya and Five Spices,  

Quickly Seared In a Hot Pan and Cooked To Medium,  
Accompanied By a Creamy Garlic and Potato Gratin   

And “Wok” Vegetables In a Pad Thai Sauce. 
(6/7/8/10/11/12/13)                    

 

Grilled 10oz Prime Irish Sirloin Steak €24.95                                                 
     Grilled To Your Liking, Accompanied By Crispy Onion Rings  

And Home Cut Chips. 
 Served With Your Choice Of Sauce, Brandy & Peppercorn Sauce or Garlic Butter. 

        (6/7/8/11/12/13)     
      

Chargrilled 16oz Rib Eye Steak  €27.95                                              
Grilled To Your Liking, Accompanied By Crispy Onion Rings  

And Home Cut Chips. 
Served With Your Choice Of Sauce, Brandy & Peppercorn Sauce  

Or Blue Cheese & Scallion Cream. 
(6/7/8/11/12/13)        

 

Aromatic Glazed Supreme of Chicken €15.95                                                       
Grilled Breast Of Fresh Irish Chicken Subtly Marinated In A Homemade  

Asian Spices, Glazed And Grilled, Served On A Bed Of Stir-Fry Vegetables. 
(6/8/10/12/13/14)                

 
   



Stir Bistro 
Mains 

 

Diamond Coast Speciality Burgers €15.00 
Please choose from one of the following 3 Beef Burgers Choices,  

All served with Home Cut Chips.  

(6-flour/7/8/9/11/12/13/14) 

1. Classic Bacon & Cheese 
 2. Goats Cheese, Red onion, Basil Mayo & Rocket 

 3. Mexican Burger With Guacamole Mayonnaise, Tortilla Chips,  
Fresh Tomato Salsa And Melted Cheese 

 

Lamb Kofta Burger €15.00 
With Beetroot, Feta Salsa, Garlic Mayo & Lettuce 

(6/9/11/12/13) 
 

Chargrilled Cajun & Butterfly Chicken Burger €14.50 
Cajun & Butterfly Chicken Burger with Cheddar Tomatoes, Mango Mayo & Chips  

(6/7/9/11/12/13) 
 

Roasted Crispy Half Duck €22.95                                                                                   
Generously Coated With Exotic Asian Spices & Finished With Grilled  

Fresh Half Orange And Served With A Plum And Five Spiced Reduction 
(8/10/12/14)                                      

 

Oven Baked Rump of Lamb €21.95                                                                                    
With Rosemary, Roast Garlic & Thyme Served On A Bed Of Honey Glazed Roast 

Root Vegetables With A Red Current Rosemary & Garlic Jus 
(8/10/12/14)                                    

 

 



Stir Bistro 
Mains 

 

Oven Baked Fillet of Hake €15.95                                                                              
Fresh Fillet of Hake topped with a Sundried Tomato Basil & Parmesan Crust  

and Placed On a Roast Red Pepper & Tomato Coulis    
(3/6/7/9/12)   

                                

Grilled Fillet of John Dory €16.95                                         
Gratinated with Garlic Butter And Plated On A Citrus & Corriander Salsa  

(6/8/10/12)                            
 

Mixed Bean Quesadilla €14.00                               
Chilli & Tomato Sauce, Served With Sour Cream, Salsa And a Chili, Corriander Rice. 

 (6-flour/7/9/11/12/13) 

  

Pie of The Day €15.00                               
Please Ask Server For Our Pie Selection Of The Day 

 

Side Orders 
All €3.00                           

Chips, Fresh Seasonal Vegetables, Onion Rings,  
Chef’s Potato Dish Of The Day, Garden fresh Salad, Egg Noodles, Basmati Rice,   

 

All  Dishes  Are  Served  With  Our  “Potato  Dish  Of  The  Day” And A Selection Of Fresh Seasonal Vegetables. 

Please Check With Your Servers If You Have Any Special Dietary Requirements 
 

Allergen Index 

No. 1&2 Shellfish, No. 3 Fish, No. 4 Peanuts, No. 5 Nuts, No. 6 Cereal (wheat, flour), No. 7 Milk/Milk products, 

No. 8 Soya , No. 9 Sulphur Dioxide, No. 10 Sesame Seeds, No. 11 Eggs  No. 12 Celery & Celeriac,  

No. 13 Mustard, No. 14 Lupin 

 

 

 

 
 


