THE SEA ROOMS %%

gmokehouse

Small Bites

Mussel Toast

Confit Duck Tartlet, Ash Mayo

Cheese & Onion Doughnut

BBQ Potato Bread & Carmelised Onion Butter
Pork Fritter & Black Garlic

Small Plates

Ember Baked Leeks, Cais na Tire Mornay, Walnuts

Smoked Honey Glazed Carrots, Buttermilk Sauce, Almond, Thyme
Whole BBQ Prawn, Smoked Butter Beurre Blanc (2 per portion)
Fire-Crilled Crab Tostada, Alexander Mayo

Medium Plates

Smoked Short Rib, Cauliflower, Whiskey Sauce, Miso

Roasted Squash, Cabbage, Smoked Tomato Beurre Blanc, BBQ Kale
Pork Chop, Burnt Apple & Bacon Sauce

BBQ Fish of the Day, Roasted Red Pepper Sauce

Sharing Plates (2 people)

BBQ Whole Fish, Roasted Red Pepper Sauce
Chargrilled Chateaubriand (12 oz), Bone Marrow Jus, Burnt Onion
BBQ Duck, Smoked Mushroom Sauce, Barley Glaze

Side Plates

Crispy Baby Potatoes, Smoked Mayo
Mushrooms over Embers

BBQ Garden Vegetables

Kelly's Baby Gem Garden Salad

Dessert

€5
€5
€4.50
€5
€5

€12
€12
€14
€14

€22
€17

€20
€23

€65
€90
€70

€6
€7
€7
€6

Warm Chocolate Brownie, Chocolate Foam, Caramel Sauce, Scup Vanilla Ice-Cream €9

Creme Brllée French Toast, BBQ Apple, Barley Ice Cream
BBQ Lemon Meringue, ScuUp Lemon Sorbet

ALL OUR MEAT AND FISH ARE OF IRISH ORIGIN. DISHES MAY VARY SUBJECT TO SEASONAL CHANGES

€9
€9



