
* A discretionary charge of 10% will be added to your bill for groups of six persons and over * 
          100% gratuities are distributed to our staff, Enjoy your meal and thank you for your custom 

 

 
 
 
 
 

MARKET MENU - EARLY DINNER 
 TWO COURSE €33 | THREE COURSE €35 

 

Sunday to Thursday 5.30pm to 7.30pm 
Friday and Saturday 5.30pm to 6.30pm  

 

Enjoy a glass of Prosecco €10.00 
 

Guinea Pig homemade Bread, garlic aioli €3.50 
 

 
 

STARTER 
 

SOUPE À L’OIGNON GRATINÉE AU GRUYÈRE  
Traditional French onion soup, caramelised onions, croutons, melted Gruyère cheese Ga, MK, SP 

 

MOULES MARINIERES 
Baltimore Roaring Water Bay Rope Mussels, garlic, shallot, white wine, cream MK, M, SP 

 

CROQUETTE DE MORUE, SAUCE GRIBICHE 
Cod croquette, tartar and beetroot sauce, fresh herbs F ,E, MK, MD, Ga 

 

BOUCHÉE DE POULET BIO ET CHAMPIGNON EN VELOUTÉ 
Vol au Vent Organic Irish chicken, mushroom velouté MK, N, G 

 

FROMAGE DE CHÈVRE CAILLÉ, PETITE SAUMURE, ROQUETTE 
Goat cheese curd, pickled beetroot and onion, rocket leaves MK 

 
 

MAIN 
 

GUINEA PIG GRATIN DE POISSON 
Guinea Pig famous fish pie F, C, MK, SP 

 

BOURRIDE DE DAURADE ET MOULES 
Provençale bourride of seabream and mussels, garlic aiolï velouté M, MK, F, SP 

 

STEAK FRITES 
8oz striploin steak,  French fries, onion, pepper sauce  (sup €11)   MK 

 

POULET GASTON GÉRARD 
Boneless sautéed chicken, Dijon mustard, white wine and cream, creamed potato MK, MD, SP 

 

“SAUTÉED PRAWN AND CHIPS” 
Sautéed South Atlantic prawn , garlic and fresh herbs, chips  (sup €6) C, Ga, E 

 

         SIDES €5.50 
 Mix seasonal vegetables  /  Homemade French fries   /   Dauphinois potato, garlic and cream MK 

 

DESSERT 
 

TARTE AUX POIRES WILLIAM AMANDINE  
William pear and almond tart, vanilla ice-cream MK, G 

 

CRÊPE AU CHOCOLAT NOIR (70%) 
French crêpe, Valhrona dark chocolate (70%), vanilla ice-cream MK, E, Ga, Na 

 

ASSIETTE DE FROMAGE  
Selection of two cheese Irish and French, homemade  jam MK, Ga, Nw 

 
ALLERGENS: gluten = G (wheat = a) , crustaceans = C, eggs = E, fish = F, molluscs = M, soybeans = S, peanuts = P, nuts = N (Na = 

almond – Nw = walnut) , milk = MK, celery = CY, mustard = MD, sesame Seeds = SS, sulphites = SP, lupin = L 
All fourteen allergens are openly used in our kitchen. Trace amounts may be present at all stage of cooking 
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