
some of our dishes may contain allergens. A detailed allergen menu is available on request. 

 

T  H  E     F  I  S  H  E  R  M  A  N ’ S    P  U  B 

L  U  N  C  H     M  E  N  U 

 

 

- S A N D W I C H E S - 
 

honey roast gammon, Hegarty’s cheddar, fermented pickle relish, sourdough € 10.50 

 

pulled brisket of Irish beef, Waterford blaa, seasonal slaw    € 13.50 

 

open smoked mackerel, citrus crème fraiche, soda bread, garden leaves  € 13.50 

 

open organic egg mayonnaise, chive, watercress, garden leaves   € 10.00 

 

 

- S O U  P  - 
 

seasonal soup of the day & freshly baked breads     € 6.00 

 

Ballynahinch seafood chowder & freshly baked breads    € 8.50 

 

 

- S A L A D S   &   P L A T T E R S - 
 

Cleggan crab salad, green leaves, Connemara seaweed dressing   € 13.50 

 

Uncle Matt’s shaved vegetables, garden leaves, balsamic dressing   € 9.00 

 

house smoked chicken, dried tomatoes, leaves, mustard dressing   € 13.50 

 

Irish cheese selection, crackers & seasonal homemade chutney   € 10.00 

 

Connemara seafood tasting platter, marie rose sauce, lemon   € 22.00 

 

 

- M A I N S - 
 

steamed Killary mussels, saffron seaweed butter, garlic sourdough croute  € 12.50 

 

braised beef & stout pie, garden salad leaves     € 16.00 

 

tagliatelle & seasonal vegetables, salsa verde crème, regatto cheese  € 15.50 

 

pan-fried market fish special, crispy fries      € 16.00 
 

          - S I D E S -              - B A K E R Y - 
 

crispy fries   € 4.00   gateau of the day   € 6.00 
 

green side salad  € 4.00   apple streusel slice   € 6.00 
      crème anglaise, chantilly cream 
 

creamy mash   € 4.00     warm fruit scones (2)   € 5.00 

        

          


