
Soup Of The Day & malt brown bread	 5.95

Seafood Chowder & malt brown bread	 6.95

Tian of Smoked Salmon, crab & apple with a lime dressing	 9.95

Smoked Trout & buttermilk rillettes with
ruby grapefruit & sundried tomato bread	 8.95

Dublin Bay Prawn Cocktail marie-rose sauce	 13.95

Homemade Paté topped with port jelly, onion jam
& cucumber pickles with sundried tomato bread	 8.95

Carlingford Oysters	 12 for 22.95/2 each

Roaring Water Bay Mussels white wine, cream,
fresh herbs & garlic bread	 8.95

Confit Beetroot, Apple & Cashel Blue Cheese
& toasted walnut salad (V)	 9.95

Smoked Haddock Fish Cake spinach, poached egg
& hollandaise	 11.95

Castletownbere Smoked Salmon Plate lilliput capers, red onion
& lime creme fraiche served with our malt brown bread	 9.95

STARTERDINNER

Fish Pie selection of fresh & smoked fish, creamy dill sauce,
smoked gubbeen mash & mixed baby leaf salad	 16.95

Tuna Burger served on a floury bap with harissa mayo,
wasabi guacamole & home-cut chips	 17.95

Fish & Chips lightly beer battered, house cut chips,
& tartar sauce	 17.95

Scampi & Chips dublin bay prawns in light tempura
batter, chips & house tartar sauce 	 26.95

Roaring Water Bay Mussels Pot white wine,
cream fresh herbs and garlic bread	 15.95

Seafood Platter ‘Taste of the Sea’ (oysters, prawns,
dressed whole crab arms & claws, ½ lobster, seasonal
crustaceans & malt brown bread)	 65.00

Steaming Shellfish Pot cockles & mussels, clams,
prawns in a tomato & chorizo broth, served with garlic bread	 21.95

Fresh Crab, shrimp & avocado salad 	 16.95

See the boards for Starter Specials

Freshly Landed Catches Of The Day
“The Freshest Fish Simply Cooked”

Each morning we take delivery of a wide range of the freshest fish available, not only from 
local Dublin harbours but from harbours around our island. Check out our fresh fish 

boards, which are our speciality. These change throughout the day, just ask any of  
our friendly staff who will be delighted to inform you what’s fresh & best today.

See the boards for our Daily Specials

FROM THE SEA

Bangers & Mash, 	 14.95
pork & leek sausages, wholegrain mustard mash,
onion gravy & savoy cabbage

8oz Beef Burger	 13.95
our burgers are 100% irish beef, seeded bun, house cut chips 
add mature irish cheddar cheese	 1.00
add irish bacon	 1.00

Organic Tipperary Pork Loin	 22.95 
JP Crowes outdoor reared loin of pork wrapped in streaky
bacon, with black pudding croquettes, apple, golden raisin & 
pistachio chutney

Beef & Guinness Pie	 17.95
with a medley of braised vegetables & mushrooms with
puff pastry & homemade beef jus, served with choice of side

10 oz Black Angus Sirloin	 28.95
dry aged 100% irish beef, served with portobello mushroom,
shrimp & tarragon butter, roast cherry tomatoes and truffle
& parmesan chips with a choice of pepper, garlic butter
or béarnaise sauce

Ask Your Server About this Evenings Specials

FROM THE LAND

Steamed Irish Potatoes	 4.95
Wholegrain Mustard Mash	 4.95
House Cut Chips	 4.95
Mixed Leaf Salad	 4.95

Poached Broccoli with Hollandaise Sauce
& Toasted Almonds	 4.95
Buttered Greens	 4.95
Truffle & Parmesan Chips	 4.95
Roasted Seasonal Vegetables	 4.95

SIDES

12.5% Service Charge on Parties of 6 or more

Suppliers	 Cavistons, Clogherhead Fisherman’s Co-Op, Doyles Butchers 	
	 Pearse St., Wrights Howth, Keelings, Kish Fish, McLoughlins 	
	 Craft Meats, Mourne Seafoods, Sheridan Cheeses, Ted Browne, 	
	 Dublin Bay Prawns, West Cork Crab Claws
Provenance	 Bullock Harbour, Dingle Bay, Carlingford, Castletownbere,  
	 Kilkeel, Tipperary, Roaring Water Bay, Schull, Howth Harbour

About our produce
Our Dishes contain various different Allergens. We have a central folder 

which contains the list of the allergens in each dish, or if you have any dietary 
requirements please just ask our servers who would be only delighted to assist you.

Our Kitchen is led by Head Chef Yossa Auld from New Zealand

Best Pub for Food 2013, 2014 & 2015 - Irish Hospitality Awards    Best Gastro Pub - Overall Winner 2015
Best Dublin Seafood Restaurant  2014 / 2015    Irish Hospitality Awards - Hot Press Awards & Good Eating Guide

16.95
FARMHOUSE IRISH CHEESE BOARD

Please ask your server
SELECTION OF HOMEMADE DESSERTS

Vegetarian Dish of the Day - Please ask your server



Carlingford Oysters at Matt The Thresher


