
Starters
Warm Goats Cheese Salad 2, 7, 9, 14

Candied walnuts &Poached Pears

Homemade Soup of  The Day 1, 7

Creamy Dingle Bay Seafood Chowder 1, 2, 3,  5, 7, 8, 14

Tender Calamari Rings  2, 5, 9, 12, 14
In a salt and pepper panko with tangy Lemon Sherbet  Mayo

Chicken Caesar Salad 2, 5, 7, 14
Served on Cos lettuce with parmesan shavings, our Boatyard Caesar dressing, crispy bacon and croutons

�

Mains
Pan seared Fillet of  Hake (gf) 5, 7, 10, 14

with Golden Raisins, Capers, Toasted Almonds & Parmesan Cream

Beer Battered Fish ‘n’ Chips (gf-optional)  2, 5, 14
with mushy peas (optional) and homemade Tartare Sauce

Cider Braised Pork Belly 1, 7, 9, 14
with spiced carrot purée, crisp asparagus sperars and port jus

Citrus fennel and Dingle Gin Risotto  1, 7, 10, 14 
with hazelnuts, parmesan, salsa verde

�

Desserts
Homemade Dessert selection

Gratuities not included all gratuities go to kitchen and restaurant sta�

A Food Allergy Information Booklet is available for all our dishes. Please ask your server for details. 
(gf) denotes meals can be served gluten free   (v) vegetarian

1. celery 2. gluten 3. crustaceans 4. eggs 5. �sh
6. lupin 7. milk 8. mollusc 9. mustard 10. nuts
11. peanuts 12. sesame seeds 13. soya 14. sulphur dioxide

Our Beef is 100% Irish and is sourced locally where possible.        Some of our products may contain nut extracts.


