
Daily Local Fish & Meat Specials

Special Thanks to our Local Suppliers



Starter - Mar Thús

Vegan Salad with baby leaves, beetroot, roasted walnut, poached figs, balsamic & maple dressing €6.95

Soup of the Day prepared daily with fresh local vegetables, served with brown soda bread €7.50

Chicken Wings in BBQ Sauce served with house salad €7.95

Caesar Salad chicken, bacon lardons, parmesan, crunchy croutons & house Caesar dressing €7.95

Madigan’s Seafood Broth fresh seafood in a wholesome broth, served with brown soda bread €8.95

Aran Seafood Chowder fresh seafood in a rich cream soup, served with brown soda bread €8.95

Aran Islands Goats Cheese Salad with roasted walnut, beetroot, local feta & soft goat’s

cheese with a balsamic & honey dressing €9.95

Smoked Salmon Salad on a bed of baby leaves with chefs rosa sauce & baby capers €9.95

Main Course – Príomhchúrsa

Vegan Tandoori €15.95

Wok fired vegetables in an Indian curry, coconut milk & jalapeno peppers served with saffron infused rice

Spaghetti Napoli (Vegan) €15.95

An array of chunky vegetables in a fresh basil, oregano, garlic, shallot & tomato sauce

Chicken, Smoked Bacon & Mushroom Carbonara €16.50

Spaghetti, chicken, bacon, leek, shallots & mushroom with a hint of fresh tarragon in a classic sauce

Tandoori Chicken €16.50

Sauté chicken breast in an Indian curry sauce with jalapeno peppers served with saffron infused rice

Beer Battered Fillet of Fish €17.95

Lightly beer battered fillet of fish with house cut fries cooked in beef drippings, side salad & chefs

tartar sauce

Baked Parmesan Herb Crusted Catch of the Day – Please Ask Server €18.95

Lemon zest, grated parmesan, fresh parsley, coriander, breadcrumb & Dijon mustard, served with

creamed potatoes, purée vegetables & cream sauce

Atlantic Hake with Chorizo €18.95

Baked fillet of hake with chorizo & tomato marinade served with creamed potatoes & purée vegetables

Seafood Pasta €19.95

Smoked salmon, pollock, shrimp & mussels cooked in a cream, fresh saffron & white wine sauce served

in spaghetti pasta

Pan fried Medallions of Monkfish €26.95

On a bed of creamed potato & purée vegetables served with a lemon, Dill, shallot white wine & caper

butter

“Please be aware that with certain fish dishes complete removal of bones is not possible”



Burgers & Steak – Borgairí & Stéig

6oz Prime Irish Hereford Beef Burger €16.95

Choice Of:

Peppered Burger topped with sautéed mushrooms, onions & mixed peppercorn sauce

Bacon & Cheese Burger topped with smoked bacon, cheddar cheese, onion ring & burger sauce

Shroom Burger topped with sautéed mushrooms & creamy mushroom sauce

All our beef burgers are made from grass-fed Irish beef, chargrilled & served in a Brioche

bun with house cut fries cooked in beef drippings, house salad & homemade coleslaw

Cajun Chicken Burger €16.95

Chicken breast marinated in 12 different herbs & spices topped with roast pepper, tomato & sour cream

in a toasted Brioche bun with house cut fries cooked in beef drippings, house salad & homemade coleslaw

Chargrilled Chicken Burger €16.95

Chargrilled chicken fillet, topped with burger mayo, tomato & crunchy lettuce, served in a toasted

Brioche bun served with house cut fries cooked in beef drippings, house salad & homemade coleslaw

Beer Battered Fish Burger €17.95

Beer battered fillet of fish with a cucumber & dill dressing, crispy lettuce in a toasted Brioche

bun with house cut fries cooked in beef drippings, house salad & homemade coleslaw

10oz Prime Irish Hereford Steak €31.95

Choice Of:

Classic

Served with sautéed mushrooms, onions, choice of homemade pepper, mushroom or BBQ sauce on the side

Mushroom

Accompanied by sautéed garlic mushrooms & homemade mushroom sauce on the side

Onion

Served with battered onion rings, sautéed onions & homemade pepper sauce on the side

Please Note Extra Side Orders & Sauces are an additional charge.

Gratuity is at the customers discretion & is very much appreciated
Group Booking Notice - Please note no split cheques for groups of 6+ people

Allergy Notice: Please note that all our dishes are prepared-to-order and may contain
allergens. Our kitchen operation involves shared cooking and preparation areas.
Therefore, we cannot guarantee that dishes are completely free of allergens.



Some of our dishes are adaptable for Coeliac & gluten free bread is available.

Please ask your server.

Desserts - Milseoga

Sticky Toffee & Hazelnut Pavlova €6.95

A meringue sandwich of cream chocolate shavings and toffee masked in nibbed

roasted hazelnuts and topped with chocolate shavings

Chocolate & Orange Cheesecake €6.95

Buttery biscuit base, creamy chocolate orange cheesecake with chocolate bits perfect as a light

dessert after any meal

Strawberry & Cream Gateau €6.95

A traditional, layered gateau made with vanilla sponge, clotted strawberry cream mousse,

strawberry gel, and topped with a strawberry glaze

Chocolate & Coconut Tart €6.95

A vegan & gluten free chocolate & coconut tart with a date & mixed nut case, a chocolate

& coconut filling, finished with a coconut swirl

Selection of Luxury 100% Irish Ice Cream €5.95

A taste of Irish Ice Cream one scoop of each:

Irish Cream Liquor / Rich Strawberry / French Vanilla

And to finish…
Calypso Coffee €6.50

Irish Coffee €8.00

Bailey’s Coffee €8.00

French Coffee €8.50

********
Allergen information available on request


