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OCEANFRONT RESTAURANT & BAR 
-----------------------------------------------------------------------------------------
STARTERS
	[bookmark: _Hlk147332139]Soup of the Day
2
12.00
	Ham Hock Terrine
Beetroot, Candied Walnuts, Brioche Toast
1, 2, 3, 8
16.00
	Potato Terrine
Wild Mushroom Cream, Poached Egg
2, 8, 14
14.00

	Seafood Chowder
Prawns, Cod, Salmon
2, 7, 10, 12
16.00
	Charcuterie Board (for 2)
Grilled Bread, Gordal Olives
1, 14
32.00
	Jamon Croquettes
Garlic Aioli
1, 2, 8
16.00

	Bluefin Tuna
Mango, Pineapple, Ginger Ponzu
5, 10, 13, 14
16.00
	Confit Duck Salad
Apricot, Toasted Cashew Nuts, Sesame Seeds,
Ginger & Orange Dressing
3, 5, 6, 14
16.00
	Prawn Pil Pil
Chili, Garlic, Rocket, Sourdough
1, 12
18.00


 -----------------------------------------------------------------------------------------
MAIN COURSE
	Beer Battered Haddock
Fries, Mushy Peas, Tartar Sauce
1, 2, 8, 10, 14
26.00
	Roast Fillet of Hake
Romesco Sauce, Tenderstem Broccoli, Toasted Almonds
3, 10, 14
30.00
	Cliff Fish Pie
Buttered Green Beans
1, 2, 4, 10, 12
28.00

	Grilled Breast of Chicken
Bourguignon Sauce, Spring Onion Mash
2, 14
32.00
	Black Sole ***
Lemon, Parsley, Capers, Spinach
2, 10
50.00
	Grilled Half Lobster
Garlic Butter, Green Salad, Fries
1, 2, 12, 14
35.00

	10oz Sugar Pit Bacon Chop
Sage & Cauliflower, Cider Jus
2
30.00
	McGraths 10oz Striploin / 6oz Fillet
Squash Puree, Comeragh Kale, King Oyster Mushroom, Fries,
 Green Peppercorn Jus 
1, 2,, 14
46.00 / 49.00

	Orzo Puttanesca
Winter Greens, Crispy Capers, Grana Padano
1, 2, 14
22.00
	Roasted Cauliflower
Ratatouille, Sauce Vierge
3, 6
25.00


-----------------------------------------------------------------------------------------------
SIDE DISHES
	[bookmark: _Hlk140419262]Fries
1

	Caesar Salad
Cos, Anchovies, Croutons
1, 2, 10, 14
	Cream Potato
2
	Tenderstem Broccoli
Caesar Dressing, Parmesan
2, 10, 14
	Cauliflower Mornay
Smoked Cheese
1, 2, 4


6.50
[bookmark: _Hlk140419267]-----------------------------------------------------------------------------------------------
DESSERTS
	Chocolate Nemesis
Pistachio Ice Cream, 
Salted Caramel
2, 3, 8, 13
	Blackberry & Custard Tart 
Yuzu Chocolate, Lemon Balm
1, 2, 8, 13
	Sticky Toffee Pudding
Vanilla Ice Cream,
Butterscotch 
1, 2, 8
	Lemongrass Crème Brulee
Coconut Sorbet
2, 8



12.00
-----------------------------------------------------------------------------------------------
CHEESE
Irish Farmhouse Cheese ***
Irish Brack, Crackers, Grapes, Apple & Pear Chutney
Coolea		Cashel Blue	Smoked Gubbeen	Cooleeney	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
	
Items Marked *** carry a supplement when not dining A La Carte.
A 12.5% Service Charge is applied to all parties of 6 or more.
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