
F I S H E R M A N ' S  P U B

  S T A R T E R S

A L L E R G E N S  K E Y
1 .  C E L E R Y ;  2 .  C R U S T A C E A N S ;  3 .  F I S H ;  4 .  M I L K ;  5 .  M U S T A R D ;  6 .  P E A N U T S ;  7 .  S O Y A ;  8 .  C E R E A L S  ( G L U T E N ) ;  8 A .  W H E A T ;  8 B .

B A R L E Y ;  8 C .  O A T S ;  9 .  E G G S ;  1 0 .  L U P I N ;  1 1 .  M O L L U C S ;  1 2 .  N U T S ;  1 2 A .  P I N E  N U T S ;  1 2 B .  W A L N U T ;  1 2 C .  H A Z E L N U T ;  1 2 D .
P I S T A C H I O ;  1 2 E .  P E C A N  N U T ;  1 2 F .  A L M O N D  N U T ;  1 3 .  S E S A M E  S E E D S ;  1 4 .  S U L P H I T E S

MARINATED OLIVES
marinated nocellara olives
(5, 7, 14)

IRISH CURED MEATS & CHEESE
bread sticks, olives & hummus 
(4, 5, 8a, 13, 14)

KOREAN BBQ BROCCOLI
sesame & spring onions
(4, 7, 8a, 13, 14)

SMOKED HADDOCK, MUSSEL & LEEK CHOWDER
soda bread & dillisk butter 
(1, 3, 4, 8a, 11, 12b)

1/2 DOZEN CONNEMARA OYSTERS
fresh, sustainable, raw Connemara oysters 
(2)

BURRATA SALAD, ROAST COURGETTES
asparagus, tomato, basil & mint dressing 
(1, 4, 12b, 14)

GRILLED PRAWNS
tomato, chilli & garlic, toasted sourdough
(1, 2, 8a)

KILLARY FJORD MUSSELS
steamed in white wine, fennel, garlic & parsley butter with
sourdough toast
(4, 8a, 11, 14)
With fries

€ 5.50

€ 22.00

€ 9.00

€ 12.50

€ 22.00

€ 14.50

€ 15.50

€ 14.50

Main €18.00

D I N N E R  M E N U



M A I N  C O U R S E S

D E S S E R T S

F I S H E R M A N ' S  P U B

AS PART OF OUR SALMON CONSERVATION PROGRAMME, WE ONLY SERVE WILD SALMON WHEN AVAILABLE & CAUGHT SUSTAINABLY

 ALL TIPS AND GRATUITIES ARE DIVIDED AND PAID DIRECTLY TO THE TEAM (EXCLUDING MANAGEMENT)  

BEER BATTERED CATCH OF THE DAY
tartare sauce, mushy peas & skinny fries
(3, 4, 5, 8a)

GILLIGAN’S FARM BEEF BURGER
bacon jam, smoked cheddar, classic burger sauce & skinny fries
(4, 5, 8a)

SEAFOOD PIE
smoked coley, prawns & haddock in a white wine sauce, cheddar
potato topping, green garden salad
(1, 2, 3, 4, 9, 14)

ROAST COD
rosemary & garlic hassleback potato, romesco sauce, tenderstem
broccoli, almonds 
(3, 4, 12f, 14)

MONKFISH
chorizo, harissa, tomato & white bean stew, green sauce
(1, 2, 4, 7, 13, 14)

LEMON & HERB ROASTED CHICKEN
dauphinoise potatoes, green beans, jus gras
(1, 4, 14)

SALT AGED RIB EYE
grilled portobello mushroom, salad, peppercorn sauce & beef
dripping chips
(4, 7, 14)

TODAY’S MARKET SPECIAL
please check with your server

€ 20.00

€ 21.50

€ 24.00

€ 25.50

€ 26.50

€ 24.00

€ 45.00

CARAMELISED BROWN BREAD ICE
CREAM
stout caramel fudge, oat crumble
(4. 8a, 8c, 12f)

TRIFLE
raspberry, white chocolate & almond
(4, 9, 12f)

APPLE & OAT CRUMBLE
cinnamon custard, vanilla cream
(4, 8a, 8c, 9)

IRISH CHEESE SELECTION
three Irish cheeses, apple chutney,
seed crackers
(4. 8a)

€ 8.00

€ 9.00

€ 8.50

€ 15.00

GEM LETTUCE, CAESAR
DRESSING
(4, 5, 8a, 9)

STEAMED GREEN VEGETABLES

TRUFFLE & PARMESAN FRIES
(3, 4, 7, 9)

SCALLION MASH
(4)

SKINNY FRIES
(3, 7)

€ 7.00

€ 7.00

€ 7.50

€ 6.50

€ 7.00

S I D E S



SELECTION OF ARTISAN CHEESES
apple chutney, seeded crackers 
(1, 4. 13)

APPLE & OAT CRUMBLE
cinnamon custard, vanilla cream
(4, 8a, 8c, 9)

CARAMELISED BROWN BREAD ICE CREAM
stout caramel, fudge, oat crumble
(4. 8a, 8c, 12f)

TRIFLE
raspberry, white chocolate & almond
(4, 9, 12f)

€ 15.00

€ 8.50

€ 8.00

€ 9.00

MARINATED OLIVES
marinated nocellara olives (5, 7, 14)

TEMPURA BROCCOLI
Korean BBQ dressing (4, 7, 8a, 13, 14)

CARROT & CORRIANDER SOUP
cumin spiced yogurt, focaccia bread (1, 4, 8a, 12b, 14)

BURRATA SALAD, GRILLED COURGETTES
asparagus, garden leaves, basil & mint dressing (1, 4, 12a, 14)

€ 5.50

€ 9.00

€ 8.50

€ 14.50

F I S H E R M A N ' S  P U B
D I N N E R  -  V E G E T A R I A N  M E N U

A L L E R G E N S  K E Y
1 .  C E L E R Y ;  2 .  C R U S T A C E A N S ;  3 .  F I S H ;  4 .  M I L K ;  5 .  M U S T A R D ;  6 .  P E A N U T S ;  7 .  S O Y A ;  8 .  C E R E A L S  ( G L U T E N ) ;  8 A .  W H E A T ;  8 B .

B A R L E Y ;  8 C .  O A T S ;  9 .  E G G S ;  1 0 .  L U P I N ;  1 1 .  M O L L U C S ;  1 2 .  N U T S ;  1 2 A .  P I N E  N U T S ;  1 2 B .  W A L N U T ;  1 2 C .  H A Z E L N U T ;  1 2 D .
P I S T A C H I O ;  1 2 E .  P E C A N  N U T ;  1 2 F .  A L M O N D  N U T ;  1 3 .  S E S A M E  S E E D S ;  1 4 .  S U L P H I T E S

D E S S E R T S

  S T A R T E R S

CURRIED CAULIFLOWER
roast cauliflower, coconut, lentil & chickpea dahl, grilled naan
(4, 7, 13, 14)

BAKED CHESTNUT MUSHROOM & LENTIL LASAGNE
house salad, garlic bread (8a, 12f)

BLACK BEAN & MUSHROOM BURGER
tomato relish, garlic mayo, skinny fries (4, 8a, 12c, 14)

SIDES:
WALLED GARDEN SALAD
(5)

STEAMED GREEN VEGETABLES

SKINNY FRIES
(3, 7)

TRUFFLE & PARMESAN FRIES
(3, 4, 7, 9)

SCALLION MASH 
(4)

€ 18.50

€ 21.50

€ 20.50

€ 7.00

€ 7.00

€ 7.00

€ 7.50

€ 6.50

M A I N  C O U R S E S


