
 

A discretionary 10% service charge is added to all bills. 

100% of all tips and gratuities, both cash and electronic, go directly to our staff. 

We Do Not Split Or Separate Bills | All Our Chips Are Seasoned in House Made Chicken-Salt 

Fresh Traigheanna Bay Oysters — Asian Style Vinaigrette (subject to availability)   

Starters 

Crispy Buffalo Chicken — Cumin Yogurt, Pickled Celery  

Peri-Peri King Prawns — Chilli Oil, Garlic, White Wine 

Creamy Italian Burrata — Chargrilled Peach, Dukkah, Toasted Sourdough  

Poached King Prawn Cocktail — Gem Lettuce, Sweet Pickles, Marie Rose  

Back Door Smoked Salmon — Pickled Cucumber, Horseradish Cream 

Beef Shin Croquette — Sriracha Aioli, Parmesan  

Donegal Rope Mussels — Bacon, Cider, Clotted Cream, Crusty Bread  

Seafood Chowder — White fish, Mussels, Squid, Wheaten Bread  

Mains 

28-Day Dry Aged 10oz Sirloin Steak — Stuffed Portabello Mushroom, Seasoned Chips  

Slow Cooked Beef Short Rib — Chimichurri, Roasted Carrot, Young Broccoli, Seasoned Chips 

Ham Hock Pie — Wild Mushroom, Golden Puff Pastry, Mash Potato, Fresh Herbs  

Roasted Salmon — Smoked Bacon, Peas, Gem Lettuce, Crème Fish Stock, Baby Potato 

Vegan Cassoulet  — Wild Mushroom, White Bean, Crispy Polenta, Salsa Verde   

6oz Steak Burger — Bacon, Gouda Cheese, House Pickles, Dressed Brioche Bun, Seasoned Chips  

Spicy Thai Infused Shellfish Bowl — Coconut & Lemongrass Broth, Mussels, Clams, Cod, Crab,           

New Potatoes, Spiced Corn Ribs  

Fish & Chips — Fresh Cod, Craft Beer Batter, Mushy Peas, Tartar Sauce, Seasoned Chips  

Corn-Fed Chicken Parmigiana — Mozzarella, Pickled Fennel & Orange Salad, Pine Nuts  

Surf Burger — Cod & Salmon, Fermented Cabbage, Dressed Brioche Bun, Seasoned Chips  

Sides  

Seasoned Chips €5.5 | Creamy Mash €5.5|Roasted Veg €5.5 | Caesar Salad €6| Spiced Corn Ribs €6 

Taco Fries €12 |Garlic & Parmesan Fries €8| Add Pepper Sauce, Garlic Mayo €2 


