
 

 
 
Evening A La Carte Starters 
 

Chicken Caesar Salad (1Wheat,9,11,12)  Main €15   €9 

Roast Chicken, Crispy Bacon Lardons and Brioche Croutons with Freshly 
Shaved Parmesan, Cos Lettuce, Bound in Marina Recipe Caesar Dressing  

 
Louisiana Glazed Chicken Wings  Sharer €14  €8.50 

King Prawns Sautéed in Garlic & Piri Piri Spiced Butter, Served with Toasted 

Crostini (1W,1B, 5, 6, 9, 11,12, 13)  

 
Piri Piri King Prawns (1W,8,11,13)     €11 

King Prawns Sautéed in Garlic & Piri Piri Spiced Butter, Served with Toasted 

Crostini  

 
Golden Irish Farmhouse Brie (V) (1W,9,11)    €9 

Deep Fried Brie, Fresh Baby Leaf Salad and a Cranberry & Orange Compote 

 
Italian Style Bruschetta (V) (1W,11)     €9 

Toasted Italian Bread Topped with Buffalo Mozzarella, Finely Diced  
Vine Tomato, Crushed Roasted Garlic, Basil and Extra Virgin Olive Oil  
 
 

West Coast Seafood Chowder (1W,4,8,10,11,13)    €9.50 

Medley of Wild Atlantic Seafood with Diced Seasonal Vegetables, 
Served with Traditional Soda Bread.  
 

 

Suppliers: Meats Supplied by Heaney Meats, General Supplies by Pallas Foods and 

Musgrave Marketplace, Fish by Albatross Seafoods Killybegs, Specialist Italian Supplies by 

K&C Norton. Fruit & Vegetables by Glancy of Elphin, Dairy by Local Supplier.  

 



 
Evening A La Carte Mains 
 

 

 

 

Indian Chicken Curry  Vegetarian Option €15             €17 

Mixed Oriental Vegetables & Breast of Chicken Brought Together in 
our Authentic Indian Spiced Curry   Steamed Basmati Rice, Chips or 
50/50 (11)  
 
9oz Irish Sirloin Steak  (1W,11,13)     €26 

Prime Irish Sirloin from Glasán Farm Served with Rustic Chips, Sautéed 
Onions, Mushrooms, Onion Rings, Pepper Sauce  

 

10oz Angus Ribeye (11,13)       €29 

Prime Irish Ribeye Steak Cooked to your Liking with Portobello Mushroom, 
Onion & Served with Sautéed Baby Potato  
 
Pan Fried Fillet of Hake (1W,4, 9, 11)       €25 

With Crab Fritters, Petit Pois, Potato Terrine and a Tartar Veloute 

 
Famous Marina Steak Burger (1W,9,11,13) Ask GF Option    €16 

8oz Irish Angus Steak Mince on a Brioche Bun with Sundried Sauce, Lettuce, 

Tomato, Hand Cut Chips, Battered Onion Rings. Cheese/Bacon €1 each.  

 
Falafel & Spinach Vegetarian Burger (V) (1W,11,13) Ask GF Option  €15 

Served on Brioche Bun, Sundried Tomato Mayo, Cheddar Cheese, with Chips. 

 

Duo of Silver Hill Roast Duck  (1B,5,6,9,11,12)   €26 

Crispy Breast of Roast Duck Served with York Cabbage and Creamed Potato 

Colcannon, Confit Duck Spring Roll and Seasonal Vegetable with Port Jus 

 

Roast Supreme of Chicken Diane (11,12,13)    €23 

Pan Fried with Sauteed Baby Potato, Stuffed Okra, Seasonal Veg in a Diane 

Sauce 

 

Ravioli Porcini Pasta  (V) (1W,9,11,13)     €19 

Italian Ravioli Filled with Wild Porcini Mushroom Mousse in a Parmesan 

Basket, Served with Rustic Garlic Bread. This Unique Dish is not Just for 

Vegetarians! 

 

 
Today’s Special        €€ 

Please ask your server. 

 
 

Additional Items coming soon! 

 


