
 

(€40 - 2 courses - €50 - 3 courses) – Minimum Charge €40 pp 

 

 

STARTERS 

 

Gravlax  

Turf smoked seatrout – pickles – Basil oil – yoghurt – toasted brown bread crumb 

 

Soup of the Evening – Bernard’s famous chowder 

Prime fish stock and creamy tomato base – seatrout – gurnard - haddock – Sourdough Bread 

 

Mulroy Bay Mussels 

Steamed in a Broth of Fish Stock – infused cream & Garlic – Sourdough bread 

 

Crab wontons 

Crispy crab wontons – Local Portnablagh crab – Café de Paris butter 

 

Roasted Beetroot 

Fresh young goat’s cheese - basil pesto - pangrattata - parsnip crisp 

 

Arancini 

Risotto – mushroom filling (Oyster, chestnut and portobello mushrooms) – 

 toasted walnuts – truffle aioli 

 

Greek salad  

Irish Tomatoes & cucumbers – black kalamata olives – feta cheese – Beetroot – Red onion 

Basil – Oregano - Mint 

 

MAIN COURSE 

 

 

Toasted Spiced Cauliflower 

freshly made hummus – tzatziki – pomegranate - flatbread 

 

Hake a la Gallega 

Poached Hake in a casserole of slow roasted new season tomatoes with 

Artisan chorizo and fish stock served with Blistered Sourdough Bread 

 

Fillet of Seabream en Papillotte 

Infused white wine and cream broth – fennel -  garlic – Samphire – garden peas 

 

Pulled Lamb Shoulder 

Spiced with Harissa and cumin – hummus - green coriander chutney -  

Tzatziki - pomegranate - homemade flatbread 

 

Noones Free Range Chicken 

Roast Chicken – Prosciutto – Mustard & tarragon cream– Leeks –  

Roast garlic Mash 

 

Osso bucco 

Slow braised shin of Beef – Chianti – Butter beans – Tomato –  

served with Gremolata and champ 

 

 

SIDE ORDERS 

 

One side order is included with each main course 

 

Garden greens – a mix of seasonal garden greens   Homemade fries 

 

Honey glazed carrots with star anise and cinnamon   Steamed Local Baby potatoes 

 

Mashed potatoes with scallions and butter (Champ)   Basmati Rice 

 

Roasted Courgettes and cherry tomatoes with fresh basil 


