
 

 
                                                   Main Courses 
© Chicken Breast with herbed cheese, or with a blue cheese & garlic  

   stuffing                                  €14.95  
 Chargrilled sirloin steak, served with a choice of peppercorn sauce   

or garlic butter (12oz)                         €21.95 
O’Dowds Lamb Stew with carrots, onions, potatoes & garden herbs   €13.95 
Roast Rack of Irish Lamb with a Herb Crust & Mint Sauce  €23.95                                     

 

   Vegetarian 
©VHome-Made Black Eyed Bean Burger with a spicy tomato sauce   €12.95 
©V Baked Aubergine & Sweet Potato with a Goat’s Cheese Topping        €13.95 
 

 

        Fish Dishes 
Pan fried Haddock with Tartar sauce                                 €13.95 
Pan-Fried Fillets of Atlantic Cod        €16.95 
Baked Fillet of Sea Bass with a Saffron & Cream Sauce   €18.95 
Darne of Salmon, poached or grilled served with a choice of lemon butter or dill sauce            
        €17.95 
Symphony of the Sea – Haddock, Oyster, Scampi, Salmon, Mussels and Crab, Cooked lightly in a 
Brandy & Cream Sauce     €24.95 
Seafood au Gratin (Cod, Salmon, Crab, Oyster & Mussels in a wine & cream sauce, topped with grated 
cheese/breadcrumbs &grilled)                   €24.95 
Hot Buttered Locally Caught Lobster (1 ½ lb)     €38.95 
  ( All above main courses are served with mash, boiled Potato or Chips ) 
 
Ribbons of smoked Salmon on a bed of Tagliatelle with a cheese sauce €14.95 
 
Fisherman’s Platter (A Selection of Seafood….. Mussels, Oysters, Prawns, Smoked & Fresh Salmon, Crabmeat & Crab 

Claws served with Salad)    €34.95 
 

Curries                                           
                         ©Fish curry (Cod & Scampi) with Boiled rice               €16.95 
  ©Chicken Curry with Boiled Rice    “      “       “           €12.95 

(Choose between mild, medium, or hot ) 

Side Orders 
Chipped  potatoes  €3.50 

Vegetables  € 2.95 
Side Salad with Cesar or French dressing  € 2.75 

Coleslaw  € 1.95 
 

*All our Meat is 100% Irish and is validated by the Feile Bia campaign and the Irish Cattle & Sheep Farmers’ 

Association.* 

 
 

 
 


