Appetizers

Menu is subject to change with seasons
€26.50pp

Salt & Spicy Squid
Fresh Squid dusted in our secret seasoning, flash fried & drizzled with aged malted vinegar & lime oil.

Killybegs Fisherman’s “Seafood Chowder”
A rich creamy chowder with fruits and flavours of the Atlantic.

00 00

Chicken Caesar Salad
Glin Valley chicken strips, Glenside bacon, croutons,
Patton’s free range
egg & parmesan shavings.

Classic Prawn Cocktail
Fresh Atlantic King Prawns in Marie Rose sauce served with tomato concasse, seasonal leafs and wheaten brown bread

0000

Goats Cheese Bon Bons
Fivemiletown goats cheese boilie in a crisp crumb,
served with textures of beetroot,
caramelised red onion.

Chef’s Soup of the Day
Freshly prepared with the finest ingredients served
with homemade soda bread or crusty roll.

(7 Bi0)
A La Carte

Castlefinn 280g Sirloin Steak*

Lightly marbled with a rich flavour, with chef’s
seasoning, cooked to your liking served with roast
shallots, vine cherry tomatoes & a choice of either

pepper sauce or garlic butter.

OO® (€6 Supplement)

Killybegs Beer Battered Cod
Fillets of fresh Killybegs Cod, cooked in a crisp Scraggy Bay
beer batter with tomato ketchup, tartar sauce & mushy peas

09000

Greencastle Monkfish Goujons*
Cooked in a mild Chinese five spice & Scraggy Bay beer batter,
served onto crisp seasonal salad, caper & lemon
dressing & chips

Crispy Glenties Pork Bell
Slow braised pork belly of pork seasoned with fermented herbs,
served with braised red cabbage, apple and red wine jus.

Grilled Atlantic Treasure Mackerel
Grilled with a wholegrain mustard & garlic butter, served onto
seasonal salad.

©00

Warm Chicken & Bacon Salad
House marinated chicken strips, crisp bacon & baby new
potatoes, served onto seasonal salad
with a drizzle of house dressing.

6000




All dishes marked above with '*' come with one side o;‘der of your choice. All other dishes come as described.

Extra Side Orders €3

Champ Potatoes @@ Side Salad

Garlic Baby Boiled @ Baby Boiled @

Chips @ Green Salad

Sautéed Onions Baked Beans

Sautéed Mushrooms @ Vegetables of the Day

Onion Rings @ Crushed Peas

Desserts

Assette Dessert

Chef’s Dessert Plate of the Day



