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[bookmark: _Hlk140407250]TO SHARE
	Galway Bay Oysters
Shallot Vinaigrette,Tabasco, Lemon
7, 14
Dozen 45.00     ½ Dozen 25.50
	Harty’s Oysters
Shallot Vinaigrette,Tabasco, Lemon
7, 14
Dozen 39.00     ½ Dozen 22.50
	Seafood Platter
Oysters, Lobster, Crab, Prawns, Mussels
7, 8, 10, 12, 14
80.00


-----------------------------------------------------------------------------------------------
FROM THE GARDEN
	Toonsbridge Buratta
Heirloom Tomato, Shallot,
Croute
1, 2, 14
15.00
	Classic Caesar Salad
Cos Lettuce, Anchovies, 
Croutons
2, 10, 12, 14
17.00
	Greek Salad
Feta, Vine Tomato, Olives,
Red Onion
1, 2, 14
17.50


-----------------------------------------------------------------------------------------------
FROM THE SEA
	[bookmark: _Hlk141128243]Lobster Roll
Ardmore Bay Lobster, Cucumber, Brioche Roll
1, 2, 8, 12
21.00
	Garlic Crab Claws
Garlic Butter, Parsley,
Grilled Sourdough
1, 2, 12
19.00
	Gambas al Ajillo
Prawns, Garlic, Chilli,
Grilled Sourdough
2, 12, 14
18.00


	Galway Bay Mussels
[bookmark: _Hlk140406072]White Wine, Parsley, Garlic
2, 7, 14
Starter 18.00 
Main 23.00
	Beer Batter Atlantic Haddock
Fries, Mushy Peas,
Tartar Sauce
1, 2, 10, 14
26.00
	Open Crab Sandwich
West Cork Crab,Marie Rose, 
Guinness Bread
1, 2, 8, 12, 14
19.00


-----------------------------------------------------------------------------------------------
FROM THE GARDEN
	Half Free-Range Chicken
Cos Lettuce, Caesar Dressing, 
Anchovies, Croutons
1, 4, 10
25.00
	CLIFF Signature Steaks
Fries
Garlic Butter / Peppercorn Sauce / Chimmichurri Sauce
1, 2, 8, 14	
10oz Ribeye 46.00	8oz Fillet 49.50
	Ham Hock Terrine
Black Pudding, 
Celeriac Remoulade
1, 2, 8, 11
17.00


-----------------------------------------------------------------------------------------------
SIDE DISHES
	Tomato Salad
Basil, Pedro Ximenez Vinaigrette
4, 14
	Fries
Truffle Mayonaisse
1


[bookmark: _Hlk140419262]6.50
[bookmark: _Hlk140419267]-----------------------------------------------------------------------------------------------
DESSERTS
	Wexford Strawberries
Balsamic Glaze, Vanilla Ice Cream, 
Sable Biscuit
1, 2, 8, 14
	Gooseberry Fool
Glenilen Yoghurt, 
CLIFF Granola
1, 2, 8, 13, 14
	Vanilla Panna Cotta
Blueberries, 
Cherries
2
	Triple Chocolate Mousse
Honeycomb, 
Honey Ice Cream
1, 2, 8, 13


	
12.00
-----------------------------------------------------------------------------------------------
CHEESE
Irish Farmhouse Cheese
Irish Brack, Crackers, Grapes, Apple & Pear Chutney
Cashel Blue	    Smoked Gubbeen	 Coolea Farmhouse	Cooleeney Farmhouse	    St. Tola
1, 2, 8, 14
3 Piece 18.00	5 Piece 25.00
Allergens: 1-Gluten 2- Milk  3-Nuts 4- Mustard 5- Sesame Seeds 6- Peanuts 7- Molluscs 8- Eggs 9-Lupin 10-Fish 11-Celery 12- Crustacean 13- Soybeans 14- Sulphites

All our beef is sourced from the Island of Ireland.
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