
A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE  9.10.14 

Gluten Free (G) We can adapt Desserts to Gluten Free 

 

 

 

 

 
DINNER 
 

Vegetarian Soup of the Day (G) €4.50 

La Marine Creamy Seafood & Saffron Chowder (G) €6.75 

Spiced Beef & Rocket Salad, Poached Egg, Mature Cheddar Shaving & Parsley Oil  €7.75 

Crispy Crumbed Ballycotton Prawns, Roast Pepper & Almond Dressing, Asparagus, Pancetta Crisps €9.25 

Chicken Liver Pâté with Grilled Pear, Multiseed Granola & Apple Puree €7.75 

Grilled Glenbeigh Mussels with Garlic & Parsley Butter (G) €8.50 

Harissa Spiced Chicken, Hummus, Citrus Yoghurt & Tortilla Chips €7.95 

Humming Bark Cheese on Toasted Brioche, Baked Fig, Hazelnuts & Cranberry Sauce €8.50 

Creamy Risotto with Butternut Squash, Chestnuts, Toasted Pumpkin Seeds & Parmesan Shaving (G) €7.75 

Starter of the Day  €7.95 

***** 
Seared Wexford Rib Eye Steak with Sauté Onions, Mushrooms, Jameson Cream Pepper Sauce (G) €19.50 

Braised Lamb Shank with Champ Potato & Roasted Root Vegetables (G) €18.50 

Crispy Duck Confit with Braised Red Cabbage, Wholegrain & Cumin Mash, Red Wine Jus (G) €18.50 

Chicken Breast Stuffed with Black Pudding & Smoked Bacon Creamy Sauce €18.50 

Roast Fillet of Monkfish wrapped in Serrano Ham on Cauliflower Puree with Parmesan Crisps (G) €19.95 

Grilled Fillet of Salmon with Lyonnaise Salad & Basil Pesto (G) €18.50 

Pan Fried Fillet of Halibut with Sundried Tomato Tapenade, French Beans, Onion & Cubed Potatoes €21.50 

Garganelli Pasta with Gorgonzola Cheese, Toasted Pinenuts, Roast Garlic & Spinach Cream Sauce €14.50 

Dish of the Day  P.O.R. 

Side Orders 
Champ       €3.50 
Crispy Potato Wedges     €3.50 
Gratin Dauphinois       €3.75 
Tossed Green Salad with a Choice of Dressing  €3.95 
� Balsamic Dressing 
� Classic French Dressing 
� Blue Cheese Dressing 

***** 

Dessert 
Warm Toffee Apple Crumble Tartlet with Salted Caramel Ice Cream €7.50 

Mars Bar Cheesecake with Raspberry Coulis & Chantilly Cream €6.75 

Pear & Bailey’s Baked Alaska with Fruit Coulis €6.95 

Warm Chocolate Torte with Jaffa Cake Ice Cream  €7.25 

Vanilla & Winter Berry Panna Cotta with Brandy Tuile & Raspberry Sorbet €7.25 

Cheese Board of the Day €8.50 

Dessert of the Day €6.75 
  



A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE  9.10.14 

Gluten Free (G) We can adapt Desserts to Gluten Free 

 

 

 

 

 
 

 
 
MID-DAY MENU 
 

Vegetarian Soup of the Day (G) €4.50 

La Marine Creamy Seafood & Saffron Chowder (G) €6.75 

Humming Bark Cheese on Toasted Brioche, Baked Fig, Hazelnuts & Cranberry Sauce   €8.50 

Grilled Glenbeigh Mussels with Garlic & Parsley Butter (G) €8.50 

Chicken Liver Pâté with Grilled Pear, Multiseed Granola & Apple Puree  €7.75 

Spiced Beef & Rocket Salad, Poached Egg, Mature Cheddar Shaving & Parsley Oil €7.95 

Creamy Risotto with Butternut Squash, Chestnuts, Toasted Pumpkin Seeds & Parmesan Shavings (G) €7.75 

Grilled Chicken Bruschetta with Avocado Salsa & Basil Pesto  €8.50 
 

 

Seared Wexford Rib Eye Steak with Sauté Onions, Mushrooms & James Cream Pepper Sauce (G)  €18.25 

Crispy Duck Confit with Braised Red Cabbage, Wholegrain & Cumin Mash, Red Wine Jus (G)  €16.00 

Chicken Breast Stuffed with Black Pudding & Smoked Bacon Creamy Sauce €15.25 

Roast Fillet of Monkfish wrapped in Serrano Ham on Cauliflower Puree with Parmesan Crisps €19.50 

Grilled Fillet of Salmon with Lyonnaise Salad & Basil Oil (G)  €14.95 

Garganelli Pasta with Gorgonzola Cheese, Toasted Pinenuts, Roast Garlic & Spinach Cream Sauce  €12.50 

Dish of the Day     €11.95 
 

Side Orders 
Crispy Potato Wedges     €3.50 
Gratin Dauphinois       €3.75 
Tossed Green Salad with a Choice of Dressing  €3.95 
� Balsamic Dressing 
� Classic French Dressing 
� Blue Cheese Dressing 
 

***** 

Dessert 
Warm Toffee Apple Crumble Tartlet with Salted Caramel Ice Cream €7.50 

Mars Bar Cheesecake with Raspberry Coulis & Chantilly Cream €6.75 

Pear & Bailey’s Baked Alaska with Fruit Coulis  €6.95 

Warm Chocolate Torte with Jaffa Cake Ice Cream  €7.25 

Vanilla & Winter Berry Panna Cotta with Brandy Tuile & Raspberry Sorbet €7.25 

Cheese Board of the Day €8.50 

Dessert of the Day €6.75 
 



A Selection of Teas, Espresso Coffee, Café Latte & Cappuccino Available     

Gratuities at your discretion MOBILE FREE ZONE  9.10.14 

Gluten Free (G) We can adapt Desserts to Gluten Free 

 

 

 

 

 
 
 
 
 

SNACK MENU 
 

Vegetarian Soup of the Day (G)  €4.50 

La Marine Creamy Seafood & Saffron Chowder (G)  €6.75 

Grilled Glenbeigh Mussels with Garlic & Parsley Butter (G) €8.50 

Warm Chilli Chicken, Cashew Nut, Parsnip & Crisped Sweet Potato Wrap   €6.95 

Open Brown Bread with Meyler’s Smoked Salmon & Capers   €8.95 

Chicken Liver Pâté with Grilled Pear, Multiseed Granola & Apple Puree  €7.75 

Pie of the Day   €11.50 
 

On a Board 
 

Parma Ham, Chicken, Feta Cheese, Sundried Tomato & Rocket Salad with Ciabatta   €9.25 

La Marine St. Helen’s Crab Tartine    €9.50 

Homemade Burger of the Day with Onions, Cheese & Salad    €10.50 
 

Kids Options 
 

Pasta Bolognaise    €5.95 
Chicken & Wedges    €5.95 
Crispy Potato Wedges   €3.50 
 

Toasted Sandwiches Available, Please Enquire 
     

Mid-Day Menu Available 12.30 pm – 2.15 pm 
 

 

 

Mars Bar Cheesecake with Raspberry Coulis & Chantilly Cream €6.75 

Warm Chocolate Torte with Jaffa Cake Ice Cream €7.25 

Vanilla & Winter Berry Panna Cotta with Brandy Tuile & Raspberry Sorbet €7.25 

Warm Toffee Apple Crumble Tartlet with Salted Caramel Ice Cream  €7.50 

Dessert of the Day €6.75 
  

***** 

Beverages 
Tea/Coffee  €2.30 
Herbal Tea €2.50 
Espresso Coffee €2.20 
Cappuccino Coffee €2.90 
Café Latte €2.70 
Benoits Chocolate Factory Hot Chocolate €2.90 
 


