
dinner
st

ar
te

rs soup of the day     8.00
please ask - served with our freshly baked 
bread

melon and fruit plate   8.00
with seasonal fruit drizzle & fresh fruit salad

Whipped Feta   13.00
over night roasted tomatoes confit garlic, 
walnut crunch, toasts

house chowder   12.50
homemade chowder-wheaten bread

mini seafood platter  16.50 
tempura prawns, salt and chilli squid & small 
cup of chowder - can vary

steamed local mussels  
Starter - 12.50
Mains - 19.00

wine, cream, garlic & brown bread 

spring rolls 10.50
soy and chilli dipping sauce

breaded garlic mushrooms  10.50
roasted garlic mayo & dressed salad

eastern chicken  13.50
tender chicken pieces, spiced gram flour, 
sweet & cool mango dip

Salt & chilli dusted squid  14.00
ginger & spring onion relish

9oz 35 day aged 
sirloin steak   32.50
Irish sirloin, onion puree, choice of sauces

minute steak  25.50
with onion puree, choice of sauces

Choose your sauce:
crolly whiskey pepper sauce, garlic butter, 
gravy,  red wine jus.

homemade irish sirloin 
beef burgers  21.00 
brioche bun with tomato, lettuce & gherkin 

Donegal lamb 
local Lamb ask for tonight’s choice

beef lasagne, Italian style  21.95
Italian lasagne, we have borrowed the best 
Italian recipe, garlic bread

Homemade shepherd’s pie  21.50
Family recipe. All time favourite.
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from our in-house aging larder
See specials board for todays’ special.

Fi
sh Seafood platter  

see specials board for tonight’s choice

greencastle Wild haddock ‘chip 
shop style’ fish & chip  21.50
with dressed green salad, 
tartare sauce and chips

simply grilled Wild cod  26.50
 lemon & garlic butter baked cod and a 
mini seafood pie

grilled Salmon  25.50
stir-fry of garden greens, wakami, chilli & soy

spanish style Wild cod  26.95
baked cod, tomato sauce, chorizo, sweet 
paprika

donegal Wild Cod & Mussel curry  26.95
homemade red thai broth, ginger & coriander

prawn & chilli de cecco pasta  22.50
Atlantic prawns, chilli & garlic roasted 
tomatoes & tomato sauce

bowl of mulroy bay mussels  19.00
wine, cream, garlic & brown bread - so good!

•	 melted cheese &   
tomato relish 

•	 hawaiian 
•	 mozzarella cheese & 

bacon 

•	 peppered sauce 
•	 YP36 cajun spiced 

burger & cajun 
mayonnaise

See board for Tonight’s Specials
Vegan Menu available
Highlighted items are Gluten-Free Dishes

Due to the creative nature of our cooking we cannot 
guaranteed all ingredients listed are correct, please speak 
with your waiter when ordering and we will help you. 
Allergen menu available-
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Chicken and Roast Sweet Potato 23.50
feta, tomato & onion jam, aged sherry 
reduction, candied walnut

Maryland Style  24.50
breaded breast of chicken, smoked bacon, 
grilled pineapple & banana fritter

Garlic Chicken  21.00
breaded breast oven baked with 
garlic served with champ mash potato 
(can be ordered plain)

Chicken Satay  23.50
skewered & marinated chicken, peppers & 
red onion kebab with our delicious (peanut) 
satay sauce

YP36 Warm Herb Garden Marinated 
Chicken Salad 21.50
with our own garden leaves, fresh mint, 
tomatoes & herbs, mint & lemon dressing

Chilli Honey Butter Cajun Chicken 
23.00
chicken breast marinated in southern spices, 
stir fry of onions, pepper & broccoli, chilli 
honey butter, charred lemon.

Half Roast Duck  26.95
roast aromatic Silverhill duck, stir-fry garden 
greens & roasted potatoes
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garlic potatoes 5.00

creamy mashed potatoes 5.00

kitchen vegetables  6.50 

tossed garden salad 5.00

basmati rice 5.00

Additional sides

sweet potatoes  6.50

sauté mushrooms 6.50

stir-fry vegetables 6.50

extra sauces  1.50

Bread for table e1.50 per person
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-ALL DISHES ARE COOKED TO ORDER 
- SOME TAKE 20-25 MINUTES 
- THIS MAY BE EXTENDED DURING             	
- BUSY PERIODS

All gratuities and service charge are
distributed directly to all staff each day.

ONE BILL PER TABLE PLEASE
10% service will be charged on groups of 7 or more 
VAT included at 23% for drinks and 13.5% for food.

more dinner
Lentil & Sweet Potato Curry 21.00
best served with basmati rice

Wild Mushroom Pasta 22.00
wild mushrooms, tossed with garlic 
& lots of parmesan, truffle oil, rocket leaves, 
garlic bread

Warm House Salad 19.50 
sweet potato tossed with chickpeas & lentils,  
toasted almonds, house dressings and 
roasted tomatoes
- Add Chicken 5.00

Shepherdless Pie 22.00
lentils, carrots and peas, creamy potato 
topping.  House recipe

Vegetable Satay Wok 22.00
stir fry of vegetables, spicy peanut sauce, 
tempura of brocolli - best with rice

Connect With Us


