
 

Eating raw/undercooked seafood or shellfish can increase your risk of foodborne illness.  Please make any allergies & intolerances known to a member of staff.  
Although every effort will be made to accommodate these, we cannot guarantee meeting your need.  A discretionary charge of 10% will be added to your bill. 

 

     
         

       SNACKS Spiced olives       3  
   Chilli nuts       3 

   Deanes wheaten & dulse butter    5 

   Fish finger & ketchup       3.5 
 

 

 

SMALL PLATES Crab, apple & celeriac on toast    7.5 

    Irish goats cheese salad, red onion jam   7 

    & balsamic 

    Smoked salmon & herb, toasted    8 

    sourdough & lemon 

       Classic prawn cocktail, Guinness wheaten   7.5 

    Breaded fishcake & creamed leeks    6.5 

    Salt & chilli squid, chilli, lime, ginger    9 / 15      

   Portavogie prawn, red pepper     10 

   & chilli linguine  

   Crevettes, garlic butter & crusty bread   10     
    

 

 

         PLATES Cod & chorizo cataplana             17 

    Red Thai curry & sticky rice        15 prawn / 10 veg  

    Fish ‘n’ chips, mushy peas & tartar sauce   12.5 

   Roast hake, green beans & hollandaise   16  

   Chargrilled cheeseburger, relish & fries   12.5      

   Glenarm salmon, fried potatoes, cockles   16 

   & brown butter 

   Dry aged sirloin steak, pepper sauce & fries   24  
 

    
 

 

 

 
   
 

 

           

 

 

SIDES £3.75 
Caesar salad 

Roast potatoes 

Winter greens 

Fries 
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SEAFOOD PLATTER 20 

Crevettes, crab celeriac, smoked salmon,  
prawn Marie Rose,  

rollmop herring, smoked mackerel 


