
Fresh & Healthy      €14

If you need information regarding food allergens in our dishes �please ask a member of staff for the complete list.

Bread  
€3pp

Bruschetta Del Dia   
€10

Soups 
with House Bread

Guinness Treacle Brown Bread,  
Focaccia, Smoked Herb Butter

Toasted Sourdough brushed 
with Garlic & Olive Oil 

Changes Daily

Today’s Soup   €9  
always vegetarian

Potted Smoked Trout 	   
Pistachio, Orange & Fennel Crust,  
Baked Tortilla Crisps

Zucchini Baba Ghanoush 	   
Fennel & Caraway Seed Flatbread

Fresh Green Salad 	   
Maple & Balsamic Dressing

Couscous & Chickpea Salad*	   
Fresh Herbs, Rocket, Golden Raisins, Lemon Oil

(Naturally Nude)

Small Plates / Starters       €16
Butternut Squash 
Risotto
Toasted Pepitas, 
Parmesan
 

Steamed Fresh 
Mussels
Smoked Pancetta,  
Nduja, Beurre Blanc

Seafood Chowder  
Fresh & Smoked 
Shellfish & Seafood

Country Game Terrine
Spice Pear Salad
Fig Chutney
House Focaccia

Roast Free Range Chicken Breast 	   €28  
Apricot Stuffing, Wrapped in Prosciutto,  
French Onion Gravy

Smoked Pork Belly  	  €30 
Apple Sauce, Mustard Crème Fraiche,  
Port Jus

Pan Roast Organic Salmon   	 €33  
Gratin Potato, Winter Vegetables  
Lemon Basil Sauce

Tender Duck Breast, Confit Duck Leg  	 €35 
Cranberry Marmalade, Garlic Roast Potato 

Certified Irish Hereford Prime  	  €39  
Wineport Dry Aged Striploin Steak  
Roast Vine Tomatoes  
Onion Strings  
Skillet Potatoes

Mains & Grill

-are in abundance!
House Fries  
(with Parmesan add €3)

Green Salad,  
Balsamic Dressing

Polenta Chips

Green Beans,  
Broad Beans & Kale

Winter Couscous 
Salad

Potatoes au Gratin

Sides	  €6

Sharing Plate for Two
Dinner Menu Supplement	  €12 p/p 
Wineport Seafood Platter 	  €89
Salmon Fillet • Giant Prawn • Crab Claws 
Herb Crusted Cod • Mussels • Shellfish Aioli 
Potted Smoked Trout • Spiced Tartare Sauce  
Gratin Potatoes • Winter Greens 

Surf’n’Turf 	  €99
Beef Fillet Chateaubriand, Giant Prawns
Béarnaise Sauce, Madeira Jus
Vine Tomatoes, Confit Mushrooms
Parmesan Fries

Monday thru Sunday 

EVENING MENU                 

#YummySauces
Irish Whiskey & Peppercorn /  
Béarnaise Sauce / Red Wine Jus 

Halloumi, Bean & Sweet Potato Curry 
Wild Rice 

Pumpkin Gnocchi
Char Grilled Leek & Mushrooms,  
Winter Couscous Salad, Lime & Ginger Dressing

Vegan & Vegetarian 	  €25


