Poacher’s Inn

Starters

LOCAL FRESH CALAMARI, ROCKET AND TOASTED PEANUT SALAD WITH LIME AND CHILLI DRESSING
…………...9.50
PEPPERED YELLOW FIN TUNA, PINEAPPLE & LIME SALSA
9.95

CASTLETOWNBERE CRAB & PRAWN CAKE, MANGO & PLUM SALSA
8.95

COUNTRY VEGETABLE & HERB SOUP
5.25

WEST CORK SEAFOOD CHOWDER
6.50

CRISPY FRIED GOATS CHEESE, AVOCADO AND LIME PUREE, RED PEPPER COULIS
8.50

*ALL OUR FISH IS CAUGHT LOCALLY IN CASTLETOWNBERE AND OUR MEAT & POULTRY IS OF IRISH ORIGIN*
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Poacher’s Inn
Main Dishes
ROAST LOCAL HAKE, BUTTERED NEW BARRYROE POTATOES WITH CRISPY BACON AND SPRING ONION, BASIL OIL…..……………… ………24.95

DINISH ISLAND SEAFOOD CRUMBLE WITH SCALLOPS, MONKFISH, PRAWNS AND SALMON
25.95

SEARED BERE ISLAND SCALLOPS, GOATS CHEESE TINTED 

CAULIFLOWER PUREE, TOMATO & CORIANDER SALSA, CURRY OIL…26.50

GRILLED SEABASS, MANGETOUT RISOTTO, LIGHT 

LEMON CREAM, SUNDRIED TOMATO PESTO ……………………………..24.95

CREAMY FENNEL RISOTTO, MEDITERRANEAN TAPENADE, WILD ROCKET, BALSAMIC SYRUP
……………….………17.95 

10OZ IRISH STRIPLOIN STEAK, MASH, SAUTEED MUSHROOMS & ONIONS

(GARLIC BUTTER OR PEPPER SAUCE)
23.50

SUPREME OF CHICKEN STUFFED WITH BASIL & BANDON VALE CHEDDAR, MASH, PROVENCALE VEGETABLES, BALSAMIC REDUCTION
19.95

* MAIN COURSES ARE ACCOMPANIED BY FRESH VEGETABLES & HOMEMADE CHIPS
Poacher’s Inn

Desserts

STICKY TOFFEE PUDDING

BREAD & BUTTER PUDDING

APPLE, WALNUT & CINNAMON CRUMBLE

REAL VANILLA POD ICE CREAM, TOFFEE SAUCE

PASSIONFRUIT CHEESECAKE

CHOCOLATE BROWNIE

FRESH ROSSCARBERY STRAWBERRIES & CREAM
5.75 EACH


