
Some of our dishes may contain allergens. A detailed allergen menu is available on request. 

 

T  H  E     F  I  S  H  E  R  M  A  N ’ S    P  U  B 

L  U  N  C  H     M  E  N  U 

 

 

- S O U  P  - 
 

seasonal soup of the day        € 6.00 
 

Ballynahinch seafood chowder        € 8.50 

 
- S A N D W I C H E S - 

 

honey roast gammon, Knockanore cheddar, fermented pickle relish, sourdough €   9.50 
 

rare sirloin, horseradish, caramelised onion, brown bread    € 14.50 
 
crayfish salsa, citrus crème fraiche, sourdough, fennel slaw                              € 13.50 

 
organic egg mayonnaise, chive, watercress, garden leaves    €   8.50 
 

(add a cup of soup / chowder for only €3.00 / €4.50) 

 

- S A L A D S   &   P L A T T E R S - 
 

local crab meat salad, green leaves, Connemara seaweed dressing   € 15.50 
 

shaved vegetables, Galway goat cheese, leaves, balsamic dressing   € 14.00 
 

house smoked chicken, tomatoes, leaves, lardon, caesar dressing   € 14.00 
 

Irish cheese selection, crackers & seasonal homemade chutney   € 12.50 
  

Connemara seafood tasting platter, marie rose sauce, fennel    € 22.00 
 

- M A I N S - 
 

steamed Killary mussels, saffron seaweed butter, garlic sourdough croute  € 12.50 
 
Irish lamb stew, colcannon mash                              € 16.50 
 
tagliatelle of wild mushrooms, cream sauce, regatto cheese                  € 16.00 
 
market fish special, crispy fries, tartar sauce      € 16.00

- S I D E - 

crispy fries    € 4.00 

creamy mash potato  € 4.00 

sautéed mushroom & onion € 4.00 

mixed seasonal vegetables  € 4.00 

green side salad   € 4.00 

 

- D E S S E R T – 

dark chocolate fondant, baileys ice-cream   € 8.00 

bread & butter pudding, rum & raisin ice-cream   € 7.50 

pecan pie, vanilla ice-cream, butterscotch       € 8.00 

pavlova nest, Cointreau cream, berry compote   € 6.00 

selection of ice-creams  € 8.00 

Irish cheese selection  €12.50 


