
 
 
 
 
 
 
 

 

 

 

Seasonal Evening Menu 

 

Starters 
 

Soup of the Day €5.95 
Homemade Brown Bread (1,6,7,9,14) 

 

Wild Atlantic Seafood Chowder €7.95 
Fresh Fish & Shellfish (1,2,4,6,7,9,13,14) 

 

Dozio’s Fresh Mozzarella Salad €6.95  
Marinated Cherry Tomato, Organic Rocket Leaves, Basil Oil (6,7,14) 

 

Steamed Killary Fjord Mussels and Clams €7.95 
White Wine, Garlic, Lemon, Parsley (6,7,13,14) 

 

West Coast Crabmeat Arancini €8.75 
Red Pepper and Red Onion Stew, Lemon Aioli (1,2,6,7,14) 

 

Atlantic Crayfish Salad €7.50 

Horseradish Cocktail Sauce, Organic Leaves, Pickled Fennel, Basil Oil (2,3,6,14) 

_____________________________ 

 

Mains 
 

6-Hour Slow Cooked Short Rib of Irish Beef €19.50 
Pommery Mustard Mash, Cauliflower Puree, Buttered Kale, Natural Gravy (6,7,9,10,14) 

 

Home-made Smoked Atlantic Seafood Pie €16.50 
Puff Pastry Crust, Dressed Organic Leaves, Skin-On Fresh Chips (1,2,3,4,6,7,9,13,14) 

 

Half Roast Chicken €16.50 
Sage and Onion Stuffing, Creamed Potato, Glazed Carrots, Tender Stem Broccoli, Natural Gravy (1,6,7,9,14) 

 

Fish and Chips €16.50 
Battered Fresh Fish, Mashed Peas, Tartar Sauce, Skin-On Fresh Chips (1,3,6,7,10,14) 

 

Grilled Wild Atlantic Hake €19.50 
Malaysian Laksa, Basmati Rice, Pak Choi, Mussels and Squid (4,6,7,9,13,14) 

 

Hawkshaw’s 100% Irish Cheese Burger €16.50 
Brioche Bun, Organic Leaves, Cheddar Cheese, Beef Tomato, Chilli & Lime Mayo, Curious Relish,  

Skin-On Fresh Chips (1,3,6,7,9,10,14) 

 
Sides €3.50 

*Baby Potatoes (7)  *Mash Potato (7)  *Skin-on Fresh Chips (6)  * Curious Side Salad (6,10,14)  *Seasonal Vegetables (6,7) 

 


