
À la Carte Menu 
 

    Starters 
 

 

Fresh home-made Soup of the Day                   €4.95 
  

  Home-made Atlantic Seafood & Shellfish Chowder (Ce,Fl,Ml,Mo,su) €6.50   

         

Fresh Baby Leaf Salad with balsamic dressing topped with  

crispy pancetta & parmesan shavings (Ml,Mu)      €9.50 
                    

Moorings Speciality Paté, aged port & cumberland sauce   €9.50 
(Ce,Ml,Mu,Su)     
 

Grilled Goat’s Cheese in a Portobello Mushroom stuffed with  

sundried tomato, roasted peppers, toasted pine nuts, served  

with a Glenbeigh Cranberry Relish (Ml,Nu)     €11.95 
 

½ dozen Oysters from Cromane: – 

       - Natural (Cr)                 €13.95       

   - Florentine (with spinach & white wine cheese sauce) (Cr,Ml)          €14.95 
 

Warm smoked chicken & Brie Tartlet, baby spinach and organic apple 

syrup (Gl, Eg, Ml, Mu)         €9.50 
 

Mixed Mushrooms with garlic & herbs on toasted brioche,   

 shaved parmesan, balsamic dressing (Gl,Eg,Ml,Mu)    €9.95 

 
 
 

We are constantly striving to use freshly sourced ingredients on our menus to provide diners with the added reassurance 
that our products are of the highest standard.  If you would like to know more about the country of origin and supplier 

information of our meat please Just Ask! 

 
Allergen Index 

Ce – Celery      Lu – Lupin    Pe – Peanuts  

Cr – Crustacean     Ml – Milk/Milk products Se - Sesame 

Eg – Egg      Mo – Mulluscs  So - Soybean 

Fi – Fish      Mu – Mustard  Su - Sulphites 

Gl – Cereal Containing Gluten    Nu – Nuts  

 



 

 

For your main course 
 

All main courses are served with a selection of freshly steamed vegetables, 

potatoes and potato gratin 
 

Free range Ballinskelligs Chicken with truffle oil roasted asparagus,  

cep mushroom cream (Ce,Ml,Su)   €22.95      
 

Moorings Seafood Risotto, fresh Atlantic salmon, cod & prawns,  

Cromane mussels and Portmagee crab claws finished with parmesan  

& fresh herbs (Ce,Cr,Fi,Ml,Mo,Su)  €24.95 
 

Grilled Kerry Sirloin Steak with Pancetta, button mushroom and  

grilled shallot, served with Irish whiskey flavoured pepper sauce or  

caramelised garlic shallot butter (Ce,Ml,Su)     €25.95 
 

Grilled Trio of Local Seafood (Fi,Ml,Su)                      

        - Selection from the day’s catch                  -please see Today’s specials  
 

Oven roasted Irish Pork Fillet, Gubeen chorizo, caramelised red onion, 

Whole grain mustard cream (Ml, Ce, Su, Mu)   €21.95 
 

Pan-fried Fillet of Hake, with a salted cod Brandade,  

tomato sauce and basil pesto (Ce,Eg,Fi,Gl,Ml,Nu)  €21.95 
 

Wild Atlantic Way Hot Seafood Platter (Cr,Fi,Ml,Mo,Su)  €34.95 

- grilled half-lobster landed at Portmagee pier, Cromane mussels, prawns, 

fresh Portmagee crab & grilled hake with lemon butter & garlic butter                                            
 

Vegetarian Dish & Evening Specials                     -please see Today’s specials                 
 

Extra Portion of Potatoes (Ml)      small € 2.95  Large  € 4.95 

Extra Portion of Vegetables (Ml)  small € 2.95  Large  € 4.95 

Extra Portion of Garlic Potatoes (Ml)  small € 3.50  Large € 5.50 

Extra Portion of pan-fried mushroom & onions   € 2.95  


