DINNER MENU

LIGHT BITES & STARTERS

Seasonal Soup 7
Homemade brown soda bread & Irish butter (1, 3)

Whipped Goat’s Cheese 14

Golden beetroot, candied nuts, crispy black pudding & apple gel (1,
3,11, 13)

Chicken Wings 13

Choice of Buffalo or Hot Sauce, garlic mayo & vegetable batons (2, 3,
5,13)

Sizzling Prawns 17
Chorizo, braised leek & toasted sourdough (1, 7, 13)

Crispy Calamari 14
Breaded calamari rings & sweet Chilli sauce (1, 8)

Beef Cheek Croquettes 16
Pickled shallot & horseradish aioli (1, 2, 3, 5, 13)

Crab Arancini 16
Red pepper pesto & roasted vine tomato (1, 3, 7, 11)

Olive Tapenade 9

Marinated olives, olive oil, Irish butter & grilled sourdough (1, 3)

nane

ACoast Hotel

Derr

TACOS

Pulled Chicken Taco 16

Soft shell taco, lightly spiced pulled chicken, fresh salsa & chipotle
mayo (1, 2, 5)

Golden Fish Taco 16

Soft shell taco, golden fish strips, jalapefio & lime mayo & fresh salsa
(1I 2’ 5’ 9)

The Hock-O 16

Soft shell taco, pulled ham hock glazed in mustard, Cajun & honey,
chipotle mayo & fresh salsa (1, 2, 5)

(1) Wheat/Gluten (2) Egg (3) Milk (4) Celery (5) Mustard
(6) Sesame (7) Crustaceans (8) Molluscs (9) Fish (10) Peanuts
(11) Nuts (12) Soy(13) Sulphur Dioxide/Sulphites (14) Lupin

MAIN MENU

Beer Battered Fish 21

Beer battered cod or haddock, homemade fries, tartar sauce &
coleslaw (1, 2, 5, 9, 13)

Smash Burger 20

70z smashed beef burger, streaky bacon, American cheese, pickles &
homemade fries (1, 3, 13)

Buttermilk Chicken Burger 20

Crispy buttermilk chicken thigh, bacon, cheese, chipotle mayo &
homemade slaw (1, 2, 3, 5, 13)

Seared Scallops 26
Butternut purée, apple gel & crispy black pudding (1, 3, 8, 13)
Slow Braised Beef Cheek 27

Beef dripping fondant potato, baby carrots, crispy parsnip & red
wine jus (3, 13)

Fish of the Day

Daily fish special with seasonal garnish (9)

Chargrilled Steak
100z Sirloin —39 |

Served with: Homemade fries or fondant potato, onion rings, white
onion puree & baked Portobello mushroom (1, 3) & choice of sauce
(Garlic butter (5) or pepper sauce (13))

Slow Braised Lamb Shank
Celeriac mash, buttered savoy cabbage, onion jam (11)

POA

32

19
Sesame coated falafel burger, slaw & garlic sriracha mayo. Vegan
option available (1, 2, 5, 6)

Seafood Linguine 25

Prawns, mussels & seafood in a rich tomato, garlic & herb sauce,
served with garlic bread (1, 3, 7, 8, 9)

Sesame Falafel Burger

SIDES

Homemade Chips 4.50
Open Sweet Potato Fries 5
Spicy Wedges 5
Homemade Onion Rings (1) 4
Coleslaw (2, 5, 13) 3.50
Fondant Potatoes (3) 5
SAUCES

Peppercorn Sauce (3) 2.50
Chipotle Sauce (2, 5) 2
Garlic Mayo (2, 5) 2
Romesco Sauce (11) 2.50
Gravy (13) 2
Buffalo Sauce (3, 13) 2.50

Buffalo Mayo (2, 5) 2




