We cater for Coeliacs, Vegetarians & Vegans

Homemade Soup of the Day     Cup or Bowl              €3.85            €5.00

Kenmare Bay Seafood Chowder – Cup or Bowl
     €4.95            €9.00

Served With Our Own Homemade Brown Soda Bread & Bread Rolls

Or Gluten Free Bread on Request
Basket of Breads, Butter & Beetroot Hummus
     €4.50

STARTER          MAINS              


                                                            €                   €

Mango, Fresh Lime Juice, Chili, Garlic, Peanut & 
Vegetable Salad Refreshing Explosive Flavours,   
      €8.50

 €15.95
Contains Shellfish Extract. (Vegan request no Fish ex.)

Spinach & Ricotta Ravioli with Tomato Fondue
& Freshly Shaved Parmesan



                         €8.50            €16.50                          

 

Sneem Black Pudding with Apple & Tomato Chutney,                         

Baked in Filo Pastry, White Onion Mousseline 
        €9.95
           €18.50
Kilmacallogue Mussels cooked in a Coriander, 

Garlic & Coconut Milk Infusion


                 €9.95          €19.50
Seafood Gratin, Served in a Scallop Shell, 

Piped Mash & Billy’s Mixed Organic Leaves 

        €10.50         €20.00      
Prawns in a Light Chilli Batter with Billy’s   
                           €13.50          €27.00   
Mixed Organic Leaves Honey & Mustard Dressing
6 Local Oysters “au Natural” –          3 for €6.60,    6 for €13.00




6 Local Oysters, Lightly Baked with Spinach 



   

& Hollandaise Gratin                        3 for €7.80,    6 for €15.50
Add a glass or Pint of Stag Stout, our local craft stout from Ballyvourney
  Starters Served With Our Own Homemade Brown &  Bread Rolls 
Mains with Homemade Breads or New Boiled Potatoes & Dill Butter


Tom Crean 
   Fish & Wine       Accommodation          
Mains
Vegetarian or Vegan Option on Request




€18.50

Baked Fillet of Atlantic Salmon with a Sesame Seed Crust, 
€21.50

Lime Yogurt & Coriander Dressing








Whole Grilled Lemon Sole with Café de Paris Butter 
         €27.50
Kenmare Bay Scallops with Ratatouille, 

Beurre Blanc Sauce & Basil Pesto



                  €28.50

Tri-Colour of Monkfish, Spinach & Garlic & 
      


 €29.50

Rosette of Star Seafood Smoked Salmon, White Wine Sauce

Charleville 8oz Fillet Steak, Red Onion Marmalade,

€29.50

Parsnip Puree, Pepper Sauce, Steak Chips & Parmesan Tuile
 Irish Silverhill Roast Half Duck, Herb Stuffing, 


€27.50

 Star Anise Sauce

Sneem Lobster, Grilled or Poached Served with Lemon/Garlic 
Butter Beurre Blanc & Billy’s Mixed Organic Leaves (€32.00 per lb)
Mains Served with Seasonal Vegetables & Baby Boil Potatoes 

& Dill Butter 

Side Orders

Selection of Seasonal Vegetables, Baby Boil Potatoes 

& Dill Butter, Salad of Billy’s Mixed Organic Leaves with Honey & Mustard 

Seed Dressing or Fries - €3.50 per portion
*****************************************


www.tomcrean.ie                 info@tomcrean.ie 

Tom Crean 
            Fish & Wine            Accommodation
Desserts

Pineapple Tarte Tatin, Lime Syrup 

& Coconut Ice Cream

Warm Belgian Chocolate Fondant, Vanilla Ice Cream & A Pastry Tuile 

(allow 10 minutes for cooking, definitely worth waiting for…)

Bailey’s Cream Pannacotta with a Passion Fruit Coulis

Tangy Lemon Curd Tart with Strawberry Icecream

Pavlova with Fresh Cream & Selection of Berries, Raspberry Coulis

Selection of Irish & Local Cheese - €9.50
Glass of Quinta Seara d’Ordens Late Bottled Vintage Port 2007 - €6.50

All Desserts Homemade - €7.50
Speciality Coffees - Irish, French etc               €7.50       

Dessert Wine







Glass

Half Bottle

Sauternes Haut Mayne         

                  €7.50

€20.00
Coffee (Coffee, Cappuccino, Espresso etc.)  Tea - €3.00 

Herbal Teas - €3.50 per pot per person

Served with House Petit Fours

 Go n-eiri an bothar leat
In an effort to preserve the environment & community and provide the highest possible standard for our guests, every effort is made to buy local organic produce.  


Suppliers: Organic Leaves & Vegetables - Billy Clifford, Eggs - Cian d’Arcy, Kenmare & Beara Eggs, Adrigole, Black Pudding - Peter O’Sullivan Sneem. Fish - Star Seafoods Ltd., Dauros, Mike O’Shea, Sneem, Rib Eye - Flesk Meats, Ballyvourney.  








We are dedicated to the protection of our seas, our maritime communities and all forms of marine life.  We source all our wild fish from sustainable waters and farmed fish from reputable aqua farms.  Our meat is sourced from reputable local & Irish butchers.











