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TO START

SEAFOOD CHOWDER €10

Guinness & House Wholemeal Bread
3.9,10, 15

HOUSE SOUP OF THE DAY €6

Please ask your server
9,10, 15

CHILLED SEAFOOD TIAN €12

Smoked Salmon & Prawn Saffron Aioli, Marie
Rose Dressed Leaves, Créme Fraiche

1,3 4

WARM ST.TOLA'S GOATS CHEESE €12
Sundried Tomato, Granola, Beetroot, Aged

Balsamic Glaze

2,4,5,6,8,9,15

WILD MUSHROOM €10

Sautéed Field Mushrooms in Garlic & Tarragon

Cream on Toasted Brioche, Gruyére Sauce

1,2,9,15
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TO FOLLOW

CRISPY FRIED WHITE FILLET'S OF FISH €17

Pea Purée, Tartare Sauce, House Fries
1,2,3, 4,915

CATCH OF THE DAY
PLEASE ASK YOUR SERVER

€ Market Price

CAESAR SALAD
Grilled Cajun Chicken, Smoked Bacon, Herb

Croutons, Cos Lettuce, Parmesan Shavings

€14

1,4,9,15,14,15

VEGGIE & VEGAN CURRY
Coconut & Vegetable Chick Pea Curry, €16

Poppadum, Saffron Basmati Rice

5,10, 15

BEEF & GUINNESS CASROLE €16
Herbed Creamy Mash
2,4,9,10,15


https://en.wikipedia.org/wiki/Pur%C3%A9e
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A LIGHT BITE

SUPERFOOD AT THE BAY €15
Chicken, Prawn, Beetroot, Sundried Tomatoes,

Rocket, Baby Gem, Avocado, Toasted Seeds,

Mustard Dressing

3, 4

CHICKEN TIKKA WRAP €10
Chicken, Mozzarella, Gem Lettuce, French

Fries

1, 4,9,15

HICKIE'S SMOKED SALMON BAGEL €12

Créme Fraiche, Lettuce, Pickled Red Onion,

Capers
1,2,3%4,512,15

SIDES €4.00

French Fries

Potatoes Of The Evening
Side Salad

Vegetable's

Onion Rings

Sauteed Onions & Mushrooms


https://fraiche.io/
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TO FINISH

HOUSE STYLE PEAR & APPLE SPONGE €8
CAKE

Créme Anglaise, Vanilla Ice-Cream

1,2,9,15

CHEESECAKE OF THE DAY €8
1,2,8,9 15

HOMEMADE WARM CHOCLATE €8
BROWNIE

Vanilla Ice Cream

1,2,4,9,13,15

CITRUS LEMON ROULADE €8

Raspberry Sorbet

1, 2,15

ALLERGENS

DEGG @MILK ®FISH @®MUSTARD ®SOYA ®NUTS @OMOLLUSCS ®PEANUTS

@®CEREALS CONTAINING GLUTEN @CELERY @WCRUSTACEANS @SESAME SEEDS
BLUPINE @SULPHUR DIOXIDE @GLACTOSE



