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SOUPS / SALADS

MENU

MAIN COURSES

STARTERS

SEE BLACKBOARD FOR DAILY SPECIALS
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DRESSED CRAB MEAT & AVOCADO SALAD           €19.95 
                                      
Shredded Crab meat with Celery, Apple, Chilli, Creme Fraiche,
Served atop Mixed Leaves Salad
                                 
MOROCCAN SALAD                                                      €14.95                                                  
Mixed Leaves Salad with Spiced Feta Cheese, Chick Peas, 
Toasted Almonds, Butternut Squash, Green Beans, Tomato, 
Onions, with a Tzatziki Dressing
                                                Add Chicken €6.95  I  Add Prawns (4) €7.50
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TRADITIONAL FISH & CHIPS                          €22.95  
Fresh Battered Cod served with Mint Pea Purée & Tartar Sauce
  
BAKED SALMON DARNE                                            €23.95                                                                                                   
With New Baby Potatoes, Green Beans, Broccoli, Asparagus and 
Lemon Butter Sauce                                                                                                             

FISHERMAN’S PIE                                                 €19.95
With Salmon, Cod, Prawns, Smoked Haddock & Leek  
with Mashed Potato and Crispy Herb Parmesan Crust 
 
LOBSTER & CHIPS 
With Garlic & Herb Butter                   Market Price per 100g

GAMBAS TEMPURA & CHIPS                   €24.95                                                               
Gambas done Scampi Style served with Chips and Tartar Sauce                                 

SEAFOOD LINGUINE                                           €24.95                                                                             
Served with Mussels, Gambas, Clams with sauce of your choice                               
Tomato Sauce  I  White Wine  I  Creamy White Wine (2) 
                                                                  
GOATS CHEESE CANNELLONI        €21.95                                                 
Cannelloni Pasta Filled with Goats Cheese, Spinach, Pine Nuts
And Black Kalamata Olives Baked with Tomato Sauce And a Melty Cheese 
Crust with garlic bread 
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TORTELLINI OF CRAB & LOBSTER PASTA  €33.95                                                                   
                                 Served in Pink White Wine Sauce and Grilled Asparagus
                              
CHARGRILLED FILLET 8OZ FILLET OF IRISH BEEF     €37.95

  
Onion Strings, Chips & Brandy Pepper Sauce or Garlic Butter                                                                    
                                                                        Add Surf and Turf Prawns (4)  €7.50      
                                               
CRABBY JO’S 8OZ BEEF BURGER         €18.95
Chargrilled Irish Beef Burger, served in a Brioche Bun with Lettuce, 
Tomato, Onion, Mayonnaise, Relish, Chips                                
                                                     Add Cheese (2)   €1.50   I  Add Bacon  €2.00 
   
CRABBY JO’S CRAB BURGER      €19.95                 
Served in a Brioche Bun with Chips, Salad, Remoulade Tomatoes, Onions 

ROASTED CHICKEN SUPREME                                          €24.95                                                                       
With Dauphinoise Potatoes, Ratatouille and Madeira Jus                       

WARM SEAFOOD PLATTER                   €65.00    
Serves 2 people                         
Calamari,  Crab Cakes,  West Cork Mussels, Cod Goujons, Gambas, 
Monkfish & Salmon Skewers,                                                                                             
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MEDITERRANEAN ROAST VEGETABLES                                   SWEET POTATO FRIES                                                                      MIXED LEAF SALAD WITH DRESSING                                  ONION STRINGS                                                               
CHIPS                                                                                                       
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€5.00
€5.00
€5.00
€6.00

BOILED BABY POTATOES                                                               MASHED POTATOES                                                                          SAUTÉ MUSHROOMS AND ONIONS                                                 GARLIC BREAD                                                                                                                   
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Add Cheese   €1.50
 

SIDE ORDERS

SOUP OF THE DAY                                                         €8.50      
Served with Nana Gahan’s Homemade Brown Bread

FRENCH ONION SOUP                                                  €10.95 
Topped with Gruyere Toast

CRABBY JO’S SEAFOOD CHOWDER                      €11.95
Poached Salmon, Cod, Smoked Haddock & Mussels, Served with 
Nana Gahan’s Brown Bread  
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WRIGHTS OF HOWTH OAK SMOKED SALMON     €14.95    
                                                                                                    

Award Winning Wright’s of Howth Smoked Salmon  Served with
Dill Cream, Fresh Pickled Caper Berries, Olive Oil, Rocket, accompanied
with Nana Gahan’s Homemade Brown Bread

DUO OF SALMON                                                  €15.95                                                                                
Award Winning Wright’s of Howth Smoked Salmon &  Salmon Pâté 
Served with Dill Cream, Fresh Pickled Caper Berries, Olive Oil, Rocket, 
accompanied with Nana Gahan’s Homemade Brown Bread

MARYLAND STYLE CRAB & FISH CAKES                         €14.95      
                        

Made with Crab and Chunks of Fresh White Fish, Old Bay Seasoning 
Served with Celeriac Slaw and Spicy Mayonnaise                                                                                 

DUBLIN BAY PRAWNS                                              €17.95                                                                                   
Cooked in Garlic & Herb Butter accompanied with Nana
Gahan’s Homemade Brown Bread                               

KILMORE QUAY CRAB CLAWS                                          €19.95
With Garlic & Herb Butter accompanied with Nana Gahan’s 
Homemade Brown Bread 

ACHILL ISLAND OYSTERS                                                        
Shucked to order and served in half shell  with Classic Red Wine Vinaigrette    
                                      Half Dozen  -Each -    €19.95 I€3.50 I   Dozen- €39.95 

HUMMUS                                                                                                       €8.50                                                                                                                
with Flatbread, Crudites                                  

BRANDY INFUSED CHICKEN LIVER PÂTÉ    €12.50
With Fig & Pear Chutney, Country Loaf

NORTHEAST ATLANTIC HADDOCK SMOKIES  
                                                                €15.95

Flaked Wild Haddock Smoked in House with Sun-dried Tomatoes, 
Spinach in a Creamy Béchamel Sauce and Topped with Grilled Gruyere 
Served with Toasted Sourdough                                    
  
SPICY BARBECUE BUFFALO WINGS                      €10.50                                                                     
With Toasted Sesame Seeds, Celery Sticks, Cashel Blue Cheese Dip  
                                
CALAMARI                                                                     €12.50                                                                                     
Crispy Calamari served with Aioli Dip
                                
BAKED CAMEMBERT & POACHED PEARS WITH 
HONEY & WALNUTS                                                                                 €13.95                            
Served with Toasted Sourdough

GAMBAS PIL PIL & DICED CHORIZO          €12.95
Sauteed in Garlic,Fresh Chill,Olive Oil, accompanied with Nana Gahan’s 
Homemade Brown Bread                                 

STEAMED WEST CORK MUSSELS                  €12.95
In creamy White Wine Sauce, Served with Nana Gahan’s Homemade 
Brown Bread 
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If you or any member of your party have a food allergy or intolerance, please speak to a member of staff before ordering food or drink. The following allergen key is designed to help you understand which allergans are present in 
individual dishes. Our staff have been trained to follow safety guidelines, but because this is a mixed food preparation environment – it is not possible for us to totally isolate allergans.

ALLERGENS
1  EGGS       2  MILK       3  CRUSTACEAN       4  MOLLUSCS       5  FISH       6  PEANUTS       7  SESAME SEEDS       8  SOY       9  SULPHUR DIOXIDE & SULPHITES       

10  NUTS     10a  WALNUTS       10b  ALMONDS       10c  CASHEW NUTS       10d  PISTACHIO       10e  HAZELNUT       11  CEREALS CONTAINING GLUTEN
11a  WHEAT       11b  RYE       11c  BARLEY       11d  OATS       12  CELERY       13  MUSTARD       14  LUPIN

 €5.50
€5.50
€5.00
€5.00
€5.00



WHITE WINE

10. Pinot Grigio - SESSOLA PINOT
GRIGIO 2022, IGT VENETO, ITALY 
Fruity, dry, balanced and soft. High acidity with 
flavours of green apple.

11. Vermentino - DOMAINE DES
LAURIERS, PAREDAUX BLANC ,
LANGUEDOC PAYS D'OC, FRANCE                                                 

Fresh nose with aromas of exotic fruits and white 
flowers, fresh with lively notes of minerality.

12. Sauvignon - MOULIN MONTARELS 
LANGUEDOC ROUSSILLON, FRANCE                                                                              

An intense nose of exotic fruits, white flowers and 
subtle notes of blackcurrant buds. Completed by 
a nice minerality and a fruity expression.

13. Alvarinho - FORMA DE ARTE, 2022,
TEJO, PORTUGAL
Delicate citrus, floral and peach aromas. Rich on the 
palate with a refreshing finish.

14. Picpoul - VILLA ST JEAN, PICPOUL DE
PINET 2022, LANGUEDOC, FRANCE                                 

Flowery nose with notes of citrus fruits, round and 
minerally with a grapefruit finish.

15. Chardonnay - LES HAUTS DE MONTARELS
2022, FÛT DE CHÊNE, IGP CÔTES DE
THONGUE, LANGUEDOC, FRANCE
A voluptuous burgundy style Chardonnay by award 
winning Alignan Winery in Sud du France 

16. Sauvignon N Zealand - GOOSE
BERET, SAUVIGNON BLANC 2022,
MARLBOROUGH, NEW ZEALAND
Ripe tropical aromas of passionfruit and guava, 
intense gooseberry and citrus and a crisp finish.

ROSÉ
50. LE PETIT GASCOÛN ROSÉ 2020
CÔTES DE GASCOGNE, FRANCE  
Elegant and refreshing with aromas of strawberry and 
raspberry.
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Glass     Carafe    BTL

€9.00 €23.80 €35.00

€9.25 €25.20 €36.00

€9.75 €25.90 €37.00 

€11.00 €29.40 €43.00

€10.50 €28.00 €42.00 

€11.25 €31.10 €44.00 

€11.75 €31.50 €46.00 

€9.50 €26.50 €38.00

31. Merlot - DOMAINE LES YEUSES, ST
FELIX ROUGE, 2022, LANGUEDOC
FRANCE     
Aromas of cherries, blackberries and cassis, well 
balanced on the palate.
               
32. Montepulciano - TOR DEL COLLE, 
MONTEPULCIANO D’ABRUZZO DOC 
2020, RISERVA, ITALY     
Dry and herbaceous on the palate, round and full 
bodied.

33. Malbec - SANTA JULIA, ORGANIC
2022, MENDOZA, ARGENTINA
Complex varietal notes of ripe fruits and figs, 
chocolate dipped cherries, spicey nuances and a 
long finish.
                                                                             34. Pinot Nero - LA DI MOTTE, 2022,
TREVENEZIE, ITALY
Fresh raspberry and cherry aromas give way to 
blackberry, strawberry and dried herb flavours. Well 
balanced.

35. Syrah/Grenache - DOMAINE SAINT
ANTOINE, LES COPAINS, ORGANIC
2018, MINERVOIS, FRANCE    
Notes of wild berries, cherries and garrigue. Fruity 
with melted tannins.

36. Tempranillo - BODEGAS AMÉZOLA
DE LA MORA, CRIANZA 2018, LA RIOJA,
SPAIN   
Typically classic Rioja dominated by aromas of dried 
fruit and spices, accompanied by a delicate scent of 
caramel. 94/100 decanter Magazine Highly rated

Glass     Carafe    BTL

€9.00 €23.80 €35.00 

€9.25 €25.20 €37.00

€10.25 €27.30 €39.00 

€10.00 €27.30   €39.00 

€10.25 €28.00 €40.00 

€11.50 €31.50 €45.00 

€7.25 €20.30 €29.00 

€9.00 €36.00

12.95

 

€

12.95€€ 96.00

 

12.95€

 

€11.50 €31.50 €54.00 

RED WINE

  

GUINNESS
ROCKSHORE LAGER
HOP HOUSE 13 
MORETTI
ROCKSHORE CIDER HEINEKEN

BULMERS
CO
SOVEREIGN ISLAND LAGER  (GLUTEN FREE)

RONA EXTRA

COORS LIGHT 
HEINEKEN 0.0% 
STONEWELL MEDIUM DRY CRAFT CIDER

BE BEERS BY BOTTLEERS ON TAP PINT / BOTTLE GLASS  

   €7.20 €4.20
 €7.60

7.60

7.95

7.60

 €4.50

 
€  €4.50
€  €4.50

  €  €6.90 

€6.90 

€6.90 

€6.90 

€4.50 
 

 

 

 
€7.50  

 

  
€5.30 
€7.50 
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37. Corvina/Rondinella - ZENI,
VALPOLICELLA DOC SUPERIORE RIPASSO
“LA MAROGNE” 2021, ITALY

A glass of fresh breeze

Sicilian blood orange, mango & passionfruit

      9
Full bodied with hints of well ripened fruits. Rounded 
and velvety with a long finish.

        SPARKLING WINES

SPRITZ
APEROL SPRITZ 
LIMONCELLO SPRITZ

SARTI ROSA SPRITZTHE CHAMPAGNE CELLAR

54. PROSECCO FRIZZANTE BOLLICINÉ,
VENETO DOC, ITALY
A subtle refreshing spritz with attractive aromas of 

55. MOET & CHANDON BRUT (FRANCE)

citrus, bread and nuts.
NON- ALCOHOLIC WINE
EINS-ZWEI-ZERO RIESLING ALCOHOL 
FREE, GERMANY
Creamy & elegant with notes of citrus, apricots. 
Delicately spicy. 

KOPPARBERG STRAWBERRY & LIME €7.80

SOFT DRINKS
COKE €3.65

DIET COKE €3.65

COKE ZERO €3.65

7UP €3.65

DIET 7UP €3.65

FANTA LEMON €3.65

FANTA ORANGE €3.65

JUICE Apple/Orange/Cranberry €3.50

TONIC WATER  €3.50

SAN PELLEGRINO small water 250ml €3.20

ACQUA PANNA small water  

SAN PELLEGRINO large water

ACQUA PANNA large water  

   250ml €3.20

   750ml €5.50

  750ml €5.50

HANDSOME JACK 330ml €6.95
 

PASSIFYOUCAN €6.95330ml 

330ml  €6.95OVERBOARD 

IRISH PREMIUM CRAFT BEERS


