
1. Gluten (wheat) 2. Milk 3. Eggs. 4. Celery 5. Soya 6. Mustard 7. Nuts 8. Peanuts 9. Sesame 10. Fish 11. 
Crustaceans 12. Molluscs 13. Lupin 14. Sulphites 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STARTERS 

 
Malay Chicken Satay 1 2 5 8 9 14  

Asian marinated slaw | black sesame | peanut satay dip | coriander | lime 

Wrights Smoked Salmon Roulade 1 2 4 10 11 14 
Herb cream cheese | lime gel | house brown bread | pickled cucumber 

Portmarnock Caesar Salad 1 2 3 6 10 14  
Little gem | bacon lardons | croutons | aged parmesan | house dressing 

_______________________________________ 

MAIN COURSES 

Overnight Lamb Shank 1 2 4 14 
Portmarnock honey roast parsnips | buttery mash | pearl onion & rosemary jus 

Vegan Black Lentil Shepherd’s Pie 1 4 14 
Sweet potato mash | braised vegetables | mixed seeds | crusty bread  

 

Pan Roast Chicken Supreme  1 2 14 
Chive champ mash | Tenderstem broccoli | crispy ham | herb gravy 

Roast Atlantic Hake 1 2 10 14  
Tenderstem broccoli | gnocchi & roast red pepper ragout | charred lemon 

Served with House Potatoes & Vegetables 2 

_______________________________________ 

DESSERT MENU 
 

Dark Chocolate Brownie 1 2 3 5 7 (pecans)  
Warm chocolate brownie | vanilla bean ice-cream | candied pecan  

 

Classic Crème Brûlée 1 2 3 5    
Orange & Cointreau infused | caramelized puff pastry palmier   

 

Warm Apple & Blackberry Crumble 1 2 3  

Blackberry sauce | cinnamon Chantilly | black sesame seed tuile 

_______________________________________ 

 


