Starters

Rock Oysters - % dozen freshly opened to order
Sauce Mignonette | Lemon Wedge

Lambay Island Crab Salad with Smoked Salmon
Avocado Cream | Lemon Caper Chive Vinaigrette

Hot Shellfish with Black Bean Sauce
Lobster | Crab Claws | Prawns | Mussels | Clams

Fried Calamari
Spicy Arrabiatta Sauce | Roast Garlic Aioli |Lemon

Aqua Seafood Chowder
Hearty & Warming Rich with Flavour
Organic Salmon | Cod | Smoked Haddock

Smoked Duck Breast
Balsamic Grapes | Walnuts | Pear | Bitter Leaf Salad

Antipasti Board

Aged Prosciutto | Toonsbridge Buffalo Mozzarella |Cantaloupe Melon

Char Grilled Tuscan Style Bread

Grilled Asparagus with Raw Fennel & Courgette
Roast Hazelnut Pesto | Red Endive |Rocket

Please note we will add a discretionary 10% Service Charge for parties of 6 or more.

Beef served in our restaurant originates in Ireland.

Please inform us if you have a known food allergy or dietary requirement.
Allergen information is available in a booklet at the front of the restaurant.

€15.00

€16.50

€19.00

€13.00

€10.00

€12.50

€14.00

€11.00



Main Course

Whole Lobster freshly cooked to order
Traditional Garnish of Side Salad | French Fries | Garlic Herb Butter

Roast Sea Bream with Crabmeat Spring Roll
Asian Greens | Carrot | Radish [Cucumber | Sesame Soy Ginger Dressing

Roast Scallops with Samphire
Cauliflower Cream | Pickled Apple] Coriander Cress

Whole Dover Sole served on the Bone
Classical Meuniere Style

Small 300/400gr

Medium 400/5008r

Large 500/7008r

“Aqua Special” The Fruits de Mer
Whole Lobster | 6 Crab Claws | 8 Prawns |6 Oysters | 2 Scallops | Mussels
Dressed Crayfish | Smoked Salmon with Guinness Bread

Puy Lentil, Avocado, Green Bean, Broccolini & Red Onion Salad
Pomegranate Molasses | Avocado Oil

Grass Fed Local Hereford Beef
Tagliata Style Salad Garnish | Crispy Potatoes | Cherry Tomatoes | Rocket Leaves
Parmesan | Aged Balsamic | Extra Virgin Olive Oil

8oz Sirloin of Beef
8oz Fillet of Beef
“Surf & Turf” 4oz Fillet of Beef with ¥; Grilled Lobster

Sides

Garden Leaf Salad

Fresh Tomato & Red Onion Salad with Aged Balsamic

Grilled Broccolini with Smoked Salted Almonds & Extra Virgin Olive Oil
Sautéed Spinach with garlic and butter

Triple Cooked Chips

Skinny Chips

Spicy Potato Wedges

Creamed Potato Puree

Please inform us if you have a known food allergy or dietary requirement.
Allergen information is available in a booklet at the front of the restaurant.

€9per 100g
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