Starters

Rock Oysters — 2 dozen freshly opened to order
Sauce Mignonette | Lemon Wedge

Aqua Seafood Chowder
Organic Salmon | Cod | Smoked Haddock | Sweetcorn

Prawn & Crab Cocktail
Baby Gem | Cucumber | Guinness Bread | Marie Rose Sauce

Fried Calamari
Roast Garlic Aioli | Sauce Arrabiata

Pork Terrine
Black Pudding | Apple | Mustard Dressing

Wild Mushroom Tart
Tarragon | Baby Leaves | Radish

Bluebell Falls Warm Goats Cheese
Roasted Baby Beetroot | Grilled Peach | Rye Crumb

Quinoa Salad

Mixed Leaves | Tomato | Hazelnuts | Pumpkin & Chia Seeds | Vinaigrette Dressing

Cold Seafood Platter (2 people to share)

Local Catch Balscadden Bay Lobster | Lambay Island Crab Claws | Prawns | Oysters

€16.00

€11.00

€18.00

€13.50

€14.00

€14.50

€14.00

€12.00

Dressed Crayfish with Guinness Bread | Howth Pier Smoked Salmon | Mussels | Cockles

Small
Large

€65.00
€110.00

Please note we will add a discretionary 10% Service Charge for parties of 6 or more.

Beef served in our restaurant originates in Ireland.

Please inform us if you have a known food allergy or dietary requirement.
Allergen information is available in a booklet at the front of the restaurant.



Main Course

Whole Local Catch Balscadden bay Lobster freshly cooked to order
Traditional Garnish of Side Salad | French Fries | Garlic Herb Butter

Small 400/500gr €55.00
Medium 500/600gr €60.00
Large 600/700gr €65.00
Fish & Chips €22.00

Light Beer Batter | Triple Cooked Chips | Tartare Sauce | Crushed Peas

Scampi & Chips €24.50
Light Beer Batter | Triple Cooked Chips | Tartare Sauce | Crushed Peas

Whole Dover Sole served on the Bone
Classical Meuniere Sauce

Small 300/400gr €40.00
Medium 400/500gr €45.00
Large 500/700gr €50.00
Parsley Risotto €22.00

Artichokes | Hazelnut Dressing

Lambay Island Rump of Lamb, Braised Lamb Shoulder En Croute €32.00
Puff Pastry | Peas | Broad Beans | Asparagus | Mash | Lamb Jus

Grass Fed Local Hereford Beef
Triple Cooked Chips | Beer Battered Onion Rings
Pepper Sauce | Mixed Leaf Salad

100z Sirloin of Beef €34.00
100z Rib Eye of Beef €40.00
“Surf & Turf” 100z Rib Eye of Beef with Grilled Prawns €53.00
Sides

Locally Grown Leaf Salad €450
Heirloom Tomatoes with Pickled Shallots & French Vinaigrette €6.00
Baby Potatoes with Samphire €5.00
Chantenay Carrots with Caraway Seeds €5.50
Buttered Seasonal Greens €450
Triple Cooked Chips €450
Skinny Chips €4.50

Please note we will add a discretionary 10% Service Charge for parties of 6 or more.
Beef served in our restaurant originates in Ireland.

Please inform us if you have a known food allergy or dietary requirement.
Allergen information is available in a booklet at the front of the restaurant.



