To share

Soup V, D, C 5.65
hestrof Ingredients.
owder D, C 6.95 | Wild Atlantic Way Ploughmans Plate  13.90

West Cork whitefish, smoked fisl
: st Cote witeish, snoieditish Skeaghanore Smoked Duck, Gubbeen Salami,

7.95 House Honey Cooked Ham, Gubbeen Cheese,
7.90 RoundTower Cheese, House Sauces & Pickles

DPread : o

Today’s Catch of the Ddy, deep fried in a light traditional HOIIlPIIlddP batter ma,de with %hel kin Lass (brewed on s1te)

Pan Fried Cod with White Wine & Dill Sauce - -C - 21.95
served Wlth Broccoli, Boast Carrots & Champ potato

‘-Roarmg Water Bay Mussels - (- Starter 8.20 Main  18.20
From our shellfish farm, Picked & Handwashed in the Kltchen (So May have some Beard attached)

< Natu:m Fi:esh from the sed, steamed in the shell with white wine, gdlhc & om()n&
86 Tixed Leaves & Fries (Wlth Mam (7011159) b U R e

e, " 1) ey
‘ 11'10111 Steak Soz—(—
ato French Beans & Rosemary Roaﬁf&)ﬁvf’o

M %hrgoms & Onion - Peppered sauce or Garlic Butter
¢ s

| ;M
V’e e ble StlI‘ FI‘y Stlr Fry Vegetdbleq on a bed e"‘?b’a sauce
g ?g .

| n Fried Scallopq
A served with ;lﬁ TT0tS, Brpccoli & Roast Potatoes

L TR \ S R T § ' '
s (Deep Fried in Rapeseed Oil) Starter 12 Vit s Mam 98 50 %‘L
b Fx »

vith chilli & Garlic Mayonnaise | R
nion Hall Prawn Tails shelled and lightly cooked in a homemade batter, made v'ﬁmyVestsﬁo*}]?ale é]f '
Sherkin Lass (brewed) until golden, served with Mixed Leaves & Fries (WIWIBCOIII'S ) i
’ b
.~ Black Sole On the Bone - (- P’g‘mlf Kg 2880

G“rlﬁed & served with lemon butter. Weights vary from 0.4g to 1.8¢ approx 11b to 41b.
e}veﬂ.wnh Broceoli, Carrots & Chamyp Potato
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