
Allergens:  1 Gluten (A-Wheat, B- Spelt C-Khorasan, D-Rye, E-Barley F-Oats) 2 Peanuts 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-Pistachio, G-Macadamia, H-Walnut) 4 Milk 5 Crustaceans (A-Crab, B- Lobster, 
C-Crayfish, D-Shrimp) 6 Mollusc 7 Eggs 8 Fish 9 Celery 10 Soya 11 Sesame Seeds 12 Mustard 13 Sulphur Dioxide and Sulphites 14 Lupin

BREAD & D IPS 				   16.5 
Selection Of Artisan Breads, Tapenade, Pesto,  
Hummus, Extra Virgin Olive Oil 
(1a, 3, 4, 8, 11, 13) 
 

GLENBE IGH’S  OYSTERS  (6)		  25 
Mignonette, Tabasco, Lemon 
(6, 15) 
 
PORK CRACKL ING 			   8.5 
Sweet Chilli Sauce 
(10, 12, 13)

Appet isers

SP ICED SWEET  POTATO SOUP        	 11 
Crème Fraîche, Garlic Croutons 
(1a, 4, 7, 13) 

 
TRADIT IONAL  
SEAFOOD CHOWDER 	 	 16 
Soda Bread & Butter 
(1a, 4, 4, 6, 8, 9, 13)

STEAMED MUSSELS 			   16 
White Wine & Butter Sauce,  
Toasted Sourdough  
(1a, 4, 6, 8, 13)

HEREFORD BEEF  SALAD 	              18/36 

Vermicelli Noodles, Beansprouts,  
Cucumber, Mint, Crispy Shallots, Cashews 
( 3 c ,  9 ,  1 1 ,  1 2 ,  1 3 ,  8 ,  1 0 )

CAESAR SALAD 		               16/22 
Cos Lettuce, Bacon, Garlic Croutons  
& Parmesan  
(1a, 4, 7, 8, 12, 13) 

Add Roasted Chicken Breast:			   6

SANDWICHES 
Served with a House Salad and Hand Cut Fries 

HOMEMADE GNOCCHI 		  26 
Walnuts, Sage & Irish Black Butter  
(1a, 4, 3h, 13, 12)

MARKET  F ISH OF THE DAY 		  SQ 
Fondant Potato, Brown Butter Sauce 
(4, 8, 13)

ROASTED TURKEY & HAM          	 31 
Savoury Stuffing, Port Jus, Cranberry Sauce,  
Roast Potato  
(1a, 4, 7, 12, 13)

MONTENOTTE  SEAFOOD P IE  	 29 
Green Salad  
(1a, 4, 6, 7, 8, 9, 13)

BRA ISED OX CHEEKS 		  31 
Celeriac Mash, Beef Jus, Carrots 
(4, 12. 13)

STARTERS  AND SALADS

MAINS

DESSERT 

8OZ HEREFORD BEEF  BURGER	 25.5 
Rosscarbery Black Pudding, Red Onion Marmalade, 
Mozzarella, Tomato, Cornichons 
(1a, 4, 12, 13, 11, 7) 
 
VEGETABLE  TORT I L LA  WRAP 		  16 
Fermented Chickpeas, Flaxseeds,  
Hegarty’s Vintage Cheddar, Pickled Vegetables 
(1a, 4, 13,12)

Add Roasted Chicken Breast:			   6

 
SP ICED HAKE SANDWICH 		  19 
Marinated Hake, Coleslaw, Tzatziki  
(1a, 4, 7, 8, 10, 11, 12, 13)

Bone Marrow Mash 			   6.5 
(4)

Hand Cut Fries				    6
(4)

Green Salad				    6
(12, 13)

Roasted Seasonal Vegetables 		  6
(4, 9)

¸

S ides

MONTENOTTE  
CHR ISTMAS PUDDING 		  14 
Brandy Anglaise            
(1a, 3a, 4, 7, 13)

APPLE  TART  TAT IN 			   14 
Gingerbread Ice Cream 
(1a, 4)

CRÈME CARAMEL 			   14 
Pistachio Biscotti  
(1a, 3f)

WARM CHOCOLATE  FUDGE CAKE 	 14 
Achill Sea Salt  
(4, 7 1a)

I R ISH CHEESE  SELECT ION 		  19 
Ballylisk Triple Rose, Cashel Blue,  
Milleens, House Chutney,  
Montenotte Parmesan Crackers 	  
(1a, 4, 13)

CHARCUTER IE  BOARD 		  38 
(Serves 2) 				     
House Terrine, Connemara’s Air Dried Beef  
& Ham, Milleens, Ballylisk & Cashel Irish Cheeses,  
Olives, Homemade Chutney, Cornichons,  
Pickled Onions & Artisan Breads. 
(1a, 4, 7, 12, 13)

 
P ICKLED MUSSELS 			   7 
Aioli 
(6, 9, 12, 7)

Fest ive  Lunch Menu


