
EARLY BIRD MENU

Available from 5pm to 7pm Monday to Saturday
Sunday from 12:30pm to 7pm

€20 per person for 2 courses
€24 per person for 3 courses

Starters
Soup of the day, served with brown soda bread

Creamy chowder with fresh local & smoked fish & mussels

Chicken liver parfait with spiced apple chutney hazelnuts and croutons

Smoked salmon with caper berries, beetroot & horseradish crème fraiche

Goat cheese crostini with red onion marmalade, walnuts and truffle dressing

Mains
Local crispy battered fish & homemade chips served with tartare sauce

Hake provencal in tomato, basil & black olive sauce, and mussels

Grilled salmon supreme with ribbons of vegetables & a balsamic reduction

Chicken supreme on a bed of mash with a creamy mushroom and dill sauce

Aubergine parmigiana baked in tomato & basil sauce, topped with milky mozzarella

Desserts
Toffee pudding with caramel sauce & vanilla ice cream

Crème brulee with shortbread biscuit

Lemon posset with mixed berries 

Warm chocolate biscuit cake with vanilla ice cream

Seafood Restaurant


