
STARTERS
Hearty Homemade Soup       ..................................................................................................................................................................€5.50
Served with a selection of homemade breads (GF on Request)

Oyster Tavern Atlantic Seafood Chowder                   ..............................................€8.95
Served with a selection of homemade breads (GF on Request)

Homemade Chicken Liver Paté    ......................................................................................................................................€10.50
Served with onion confit and crunchy garlic drenched sourdough toast          (GF on Request)

Warm Brie & Carmelised Red Onion Tartlet             ..................................................€9.50
Served with dressed Rocket Leaves and a Roast Garlic 

and Smoked Paprika Mayonnaise (GF on Request)

Steamed Fresh Cromane Mussels          ........................................................................................................€11.50
Served in a White Wine, Garlic and Fresh Cream Sauce, 

with Crunchy Garlic Crutons (GF on Request)

Golden Deep Fried Mushrooms          ......................................................................................................................€7.95
Served with a garlic mayonnaise and mixed leaves salad

Oyster Tavern Prawn Cocktail          ..........................................................................................................................€16.00
Served with homemade brown bread (GF on Request)

Pan Fried Scallops          ..................................................................................................................................................................................€16.50
Cooked in lemon & olive oil or a garlic butter (GF on Request)

Oak Smoked Salmon Platter    ....................................................................................................................................................€11.50
Served with capers, lemons and homemade brown bread

Six Pacific Oysters            ..........................................................................................................................................................................€15.50
Served au naturel or grilled in a garlic butter, herb and bread crumb

Salad Dressing Contains Mustard and Mayonnaise Please refer to our Allergen Codes
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MAIN COURSES
Grilled Irish Sirloin Steak              ................................................................................................................................€27.95
Served with sautéed mushrooms and onions, french fried onion rings,
and a choice of garlic butter, pepper sauce or bernaise sauce. (GF on Request)

Grilled Irish Beef Fillet             ................................................................................................................................................€29.95
Served with sautéed mushrooms and onions, french fried onion rings,
and a choice of garlic butter, pepper sauce or bernaise sauce. (GF on Request)

Oven Roast Supreme of Chicken             ..................................................................................................€18.95
With mozzarella cheese, tomato and fresh basil served with a roast red pepper cream

Oven Roast Duo of Confit and Roast Silverhill Duck ..........................................€25.50
Served with champ potato and an orange reduction

Oyster Tavern Poached Melody of Fresh Seafood ..........................€27.50
Served in a ginger, chilli and coconut broth, accompanied with fragrant rice.

Baked Fresh Scallops Mornay             ..................................................................................................................€29.95
Fresh mash and cheddar cheese. (GF on Request)

Panfried Fillet of Hake       ....................................................................................................................................................................€27.50
Served in a lemon and parsley olive oil accompanied with an oriental stir-fry (GF on Request)

Oyster Tavern Seafood Symphony                   ..........................................................................€28.50
Served in a fresh mashed potato topped with cheddar cheese (GF on Request)

Poached Medallions of Monkfish                ........................................................................................€29.50
Served in a fresh prawn and leek sauce or golden fried in a Smithwicks batter (GF on Request)

Fresh Seafood Tagliatelle Pasta       ..............................................................................................................................€25.50
Served in a provencale sauce or a parmesan cream sauce with fresh
basil topped with parmesan shavings (GF on Request)

Almond Filo Pastry Gallet of St. Maure Goat’s Cheese ..........€15.95
Served with sautéed green beans, tomato and onion relish.

Stuffed Pepper ................................................................................................................................................................................................................................€14.95
Filled with mixed fragrant rice and vegetables and a provencale sauce

Please refer to our Allergen Codes
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Warm Chocolate Fondant ..................................................................................................................................................................................€6.95
Served with Raspberry Ice Cream and Hazelnuts

Seasonal Fresh Fruit Salad ..............................................................................................................................................................................€4.95
Served with Vanilla Ice Cream

Crème Caramel with Hazelnut Ice Cream ......................................................................................................€5.95
Crepes with Mint Chocolate Ice Cream ................................................................................................................€5.95
Served with Warm Chocolate Sauce

Profiteroles with a Coffee Cream ..............................................................................................................................................€5.95
Served with Warm Chocolate Sauce

Warm Apple Tart ..........................................................................................................................................................................................................................€4.95
Served with Custard and Vanilla Ice Cream

Trio of Homemade Ice Cream................................................................................................................................................................€4.95
Served with Chocolate or Butterscotch Sauce

Summer Fruits Meringue ....................................................................................................................................................................................€5.95
Homemade Cheesecake of the Evening ..................................................................................................................€5.95
Fresh Strawberry Eton Mess ....................................................................................................................................................................€5.95
Selection of irish Farmhouse Cheeses ........................................................................................................................€7.95

DESSERT WINES
Muscat de Beaumes de Venise 2001 ................................................................................................€13.00 glass
Churchill’s Vintage Port 1991 ............................................................................................................................€15.00 glass

COFFEE AND TEA’S
Cappuccino......................................................................€2.50 French Coffee ........................................................€5.95
Latte......................................................................................................€2.50 Irish Coffee ....................................................................€5.50
Americano ............................................................................€250 Calypso Coffee ....................................................€5.95
Espresso ..................................................................................€2.50 Teas (Lovely Range of Tea’s Available) ..........€2.00

PROSECCO
Glass of Proscecco ....................................€6.00 Prosecco Cocktail ......................................€7.00



FOOD ALLERGEN AWARE

GF = Gluten Free   •   V = Vegetarian

Cereals containing Gluten 1

Celery 9

Sulphites 12

Crustaceans 2

Mustard 10

Lupin 13

Eggs 3

Seasame Seeds 11

Molluscs 14

Fish 4

Nuts 8

Peanuts 5

Soybeans 6

Milk 7


