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Á La Carte Menu  

Starters  

Homemade Cream Soup of the Day, served with  

Baked Penny Loaf Bread (1,7) €5.50 

North Atlantic Seafood Chowder, served with  

Whole Wheat Bread  

(1,2,4,7) €6.50  

Harbourmaster Specialty Chicken Wings Spicy (7) or BBQ (6)  

Small €9.00 or Large €10.00    Add Blue Cheese €1.00 (3,6,7) 

Classic House Caesar Salad, Smoked Bacon Lardons,  

Poached Egg and Parmesan Flakes with Toasted Garlic Sourdough Croutons  

(1,3,4,7) €5.95  

Tempura Jumbo Tiger Prawn Cocktail coated in a Spicy Sriracha and Honey Aioli  

(1,2,3,10) €7.50 

Mains 

Off The Grill 

Selection of Irish Beef 

All Steaks are served with Chunky Hand Cut Chips and a choice of  

Garlic Butter (7), Pepper Sauce (7) or Red Wine Jus (7,12) 

8oz Rib Eye Steak €17.00 {voucher supplement €4} 

8oz Prime Irish Fillet Steak €28.95 {voucher supplement €8} 

10oz Sirloin Steak €24.95 {voucher supplement €5} 

 

Sizzling Steak on a Hot Lava Stone  

All Steaks are served on a Hot Lava Stone with Chunky Hand Cut Chips,  

Garlic Butter (7) and Peppered Sauce (7) and Ballymaloe Relish (10)  

8oz Rib Eye €14.95  

8oz Fillet Steak €24.95  

10oz Sirloin Steak €19.95  
{voucher supplement R€4 F€8 S€5} 

 

Our Beef is Certified Irish 



 
 

 

 

 

 

Mains 

Slow Braised Shank of Wicklow Lamb served on Champ Mashed  

Potatoes with Roasted Pearl Onion Jus  

(7,12) €19.95 

Pan Fried Fillet of Salmon, Lemon and Dill Butter Served with a Fresh Seasonal Salad  

(4,7,10) €17.95 

Grilled Supreme of Chicken with a Mushroom and Tarragon Cream Sauce Served on bed of 

Creamy Mashed Potato  

(7,12) €14.95 

 

Ricotta and Spinach Ravioli with Pesto Cream and Parmasan Shavings  

(1,7,8a,12) €11.00 

 

Extra Side Orders – €4.00 each  
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Desserts 

Warm Apple Tarte Served with Fresh Cream or Ice Cream  

(1,7) €5.50 

Sticky Toffee Pudding (1,7) €5.50 

Warm Chocolate Fondant, served with Vanilla Ice Cream  

(1,7) €5.50 

 

A Selection of Ice Cream (1,7) €5.50 

Allergens: 1.Gluten derived from Wheat; 2.Crustaceans; 3.Eggs;  4.Fish; 5.Peanuts;  

6.Soybeans; 7.Milk;  8.Nuts (8a cashew nuts; 8b pistachio nuts; 8c walnuts;  

8d pecans; 8e hazelnuts; 8f almonds; 8g peanuts) 9.Celery;10.Mustard    

11.Sesame Seeds; 12.Sulphur Dioxide; 13.Lupin; 14.Mollusks 

 

French Fries (1)   

Hand Cut Chunky Chips (1)  

Cajun Spiced Wedges (1) 

Sweet Potato Fries (1)  

 

 

Mashed Potatoes (7)  

Sautéed Onions (7)    

Sautéed Mushrooms (7)  

Roasted Root Vegetables  

 


