
Mains

Freshly Made Seasonal Soup 1a 1b 2 4 €10.00
Served with penny loaves

Howth Seafood Chowder 1a 2 4 10 11 12 14 €12.50
Smoked haddock & hake | salmon | mussels | clams | dill | 
brown bread

Nam Jim Spiced Beef Salad 5 7 (cashews) 9 14  €16.50 
Mango & coriander dressing | Asian slaw | roasted cashews 
cucumber | black sesame 

Open Clogherhead Crab Sandwich 1a 2 3 6 10 11 14 €12.00
Portmarnock soda loaf | citrus herb mayo | apple |  
pickled cucumber

The Snug Ham & Cheese Toastie 1a 1c 2 5 14 €12.50 
Malt Bloomer bread | ham | gruyere & Monterey jack cheese 
| coleslaw | pub crisps

Sourdough Irish Beef Toastie 1a 1c 2 4 5 6 14 €13.95 
Overnight shredded beef | pickled red onions |  
Hegarty’s cheddar  | coleslaw | pub crisps

Jameson Crispy Chicken Wings 2 3 5 6 14 €11.50 /  €16.50
Jameson & ginger ale sauce | harissa mayo | charred orange

Caesar Salad 1a 2 3 6 10 14 €11.50
Little gem | bacon lardons | croutons | aged parmesan |  
house dressing

Add lemon & rosemary grilled chicken   €16.50

6oz Salt Age Rib Eye Burger  1a 2 3 6 14 €17.95
Monterey jack cheddar | crispy onions | tomato | pickle |  
house cut fries

Desserts 

Dark Chocolate & Whiskey Tart 1a 1b 2 3 5 14  €9.25
Feuillantine | molten chocolate | Black Barrel sauce |  
Jameson gelato

Portmarnock Pavlova 2 3  €8.50
Blood orange sorbet | rhubarb & strawberry compote | 
mascarpone cream

Jameson House Cheese 1a 1b 2 3 9  €16.00
Smoked gubeen | Cashel blue | Carrigaline garlic & herb  
Portmarnock Honey & pear chutney | homemade lavoche

Classic Vanilla Crème Brûlée 1a 2 3 7 (Pistachio/ Almond)  €8.75
Mixed nut biscotti | summer berry fruit compote

Coconut Panna Cotta 1a 1b 2  €8.50
Tropical set cream | passion fruit sauce | mango salsa |  
lime tuile

Co. Wexford Artisan Sorbet  €8.50
Wexford strawberry | lemon & basil | raspberry | seasonal fruit

Co. Wexford Artisan Ice-cream 1a 2 3 7 (Pistachio/ Almond)  €8.50
Salted caramel | chocolate | vanilla | homemade tuile biscuits

Sides 
Parmesan truffle fries 2 | House cut fries | House salad 6 €4.50 

1. Gluten a:Wheat  b:Rye   2. Milk  3. Eggs  4. Celery  5. Soya  6. Mustard  7. Nuts  8. Peanuts  9. Sesame  10. Fish  11. Crustaceans  12. Molluscs  13. Lupin  14. Sulphites 
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Signature Cocktails 
Portmarnock Bees Knees 14 €12.50 
Portmarnock Irish Honey Syrup | Malfy Con Limone Gin | 
Lemon Juice 

Tom Collins 14  €14.50
Method & Madness Gin | Lemon Juice | Sugar Syrup | Poachers 
Soda Water 

Whiskey Sour 3 14  €14.50
Jameson Black Barrel | Lemon Juice | Sugar Syrup | Egg White | 
Angostura Bitters 

Espresso Martini 14  €12.50
Absolut Vanilla | Kahlua | Sugar Syrup | Espresso 

Negroni 14  €11.50
Beefeater Gin | Campari | Sweet Vermouth 

Old Fashioned 14  €13.50
Jameson Black Barrel | Angostura Bitters | Demerara Sugar Syrup

Cosmopolitan 14  €12.50
Absolut Citron | Cointreau | Cranberry Juice | Lime Juice 

Mojito 14 €12.50
Havana Club 3 Year Old Rum | Lime Juice | Sugar Syrup 
Mint Leaves Angostura Bitters | Poachers Soda Water 

Cuban Grasshopper 2 14  €11.50
Havana Club 3 Year Old Rum | Crème de Cacao 
Crème de Menthe Double Cream | Sugar 

Bramble 14  €11.50
Beefeater Gin | Crème de Mure | Lime Juice | Sugar Syrup | 
Blackberry 

Pornstar Martini 14  €14.50
Absolut Vanilla | Passoa | Passionfruit Puree | Lime Juice | 
Sugar Syrup | Prosecco 

Cranberry Nojito 14  €7.50
Cranberry Juice | Lime Juice | Sugar Syrup | Mint Leaves |  
Poachers Soda Water 

Coffee
Americano  €3.80
Espresso topped with hot water

Latte  €4.10
Espresso and steamed milk topped with creamy foamed milk

Cappuccino  €4.10
Espresso with equal amounts of steamed and foamed milk

Flat White  €4.10
Ristretto and steamed velvety flat milk

Espresso  €3.65
Shot of espresso extracted the Italian way

Espresso Macchiato  €3.65
Espresso marked with foamed milk

Espresso Con Panna  €3.65
Espresso marked with whipped cream

Iced Coffee €4.10
Espresso topped with hot water, milk, ice

 Mocha  €4.60
Espresso, rich chocolate sauce and steamed milk

Hot Chocolate  €4.10

Irish Coffee  €9.50
Hot Coffee, Jameson Irish Whiskey, sugar, whipped cream

Bailey’s Coffee  €9.50
Hot coffee, Bailey’s, sugar, whipped cream

French Coffee  €9.50
Hot coffee, kahlua, cointreau, sugar, whipped cream

Calypso Coffee  €9.50
Hot coffee, kahlua, dark rum, sugar, whipped cream

Syrups (Ask your server for current flavours)  €0.50 PER SHOT

      

TEA
Bewley’s Original Tea  €3.65

Bewley’s Earl Grey Tea  €3.65

Bewley’s Camomile Herbal Infusion Tea  €3.65

Bewley’s Pure Peppermint/Spearmint Tea  €3.65

Bewley’s Green Sencha Herbal Infusion Tea  €3.65

Bewley’s Pure Roobis Tea  €3.65
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