
 
DINNER MENU 

Served from 5pm Friday - Sunday 
 

Starters 
Terrine     €15                                                                                                                                           
Ham Hock, Parsley, Shallots, pickles, 
Beetroot, Toasted Sourdough 
(Gluten, Dairy, Mustard, Sulphites) 
 
Soup of the day                €9                                                                                                                                         
Served with Homemade Brown Yeast Bread 
(Celery, Dairy, Gluten, Sulphites) 
 
BBQ Chicken Wings       €12                                                                                                                                                      
Crispy BBQ Wings, Baby Caesar Salad, 
Ranch Mayonnaise, Skinny Fries 
(Egg, Mustard, Sulphites) 
  
Ballycotton Seafood Chowder        €13                                                                                                                    
Smoked Haddock, Cod, Salmon, Capers, 
Dill, Homemade Soda Bread  
(Dairy, Celery, Fish, Gluten, Sulphites) 
 
Croquettes        €12                                                                                                                                                                 
Panko coated Potato based, Gubbeen 
Cheese, Scallion, Romanesco Sauce 
(Dairy, Gluten, Sulphites) 
 
 

Mains 
10oz Dry Aged Irish Hereford Sirloin Steak                                                                                                 
     €35 
Champ Mash Potato, Tenderstem Broccoli, 
Green Peppercorn Sauce/Garlic Butter  
(Dairy, Sulphites) 
 
Ballycotton Fish and Chips                  €24                                                                                                                
Crispy Tempura Batter, Pea Puree, 
Caramelised Lemon, Skin on Fries 
(Dairy, Fish, Gluten, Sulphites) 
 
 
 
 

 
 
Chicken Supreme                             €26                                                                                                                         
Celeriac Fondant, Miso Glazed Hispi 
Cabbage, Puree, Chicken and Sage Jus 
(Celery, Dairy, Sulphites) 
 
Wild Mushroom Risotto           €26                                                                                                                               
Sauteed Seasonal Mushrooms, Cashel Blue 
Cheese, Crispy Kale, Toasted Nuts, 
Pepper Cress      
(Dairy, Celery, Nuts, Sulphites) 
 
Atlantic Cod                   €30                                                                                                                                              
Pan Seared Fillet of Cod, Crusted Baby 
Potatoes, Baby Leeks, Peas, 
Hazelnut and Dill Butter 
(Dairy, Fish, Nuts, Sulphites) 
 
 

Desserts 
 
Lemon Posset        €8.50                                                                                                                                                    
Shortbread Biscuits & Fresh Raspberries 
(Dairy, Egg, Gluten - Wheat) 
  
Homemade Apple Pie         €8.50                                                                                                                   
Crème Anglaise, Whipped Cream 
(Dairy, Egg, Gluten - Wheat) 
 
Chocolate & Hazelnut Brownie     €8.50                                                                                                                                                                
Caramel Sauce, Vanilla Ice-Cream 
(Dairy, Gluten, Sulphites) 
 
 

 


