
 
 
 
 
 

 

DINNER MENU 
 

STARTERS 
 

PAN SEARED SCALLOPS €16  
Celeriac, truffle vinaigrette, chorizo crumb, parmesan crisp (1, 4, 5, 13) 

 
OUZOS’ CRAB SALAD €14 

fermented chilli & lime mayonnaise, lime and frisée salad. (4,5,7) 
 

GAMBAS PIL PIL €14 
Garlic, chilli, white wine & grilled Sourdough (1,5,13) 

 
BURRATA SALAD €12 

Herlioom beetroot, candied walnuts and watercress, black olive, basil (3H,4,13) 
 

 KILKEEL CRAB CLAWS €15 
Chilli, lemon & ginger, scallion & grilled sourdough (1,12,13) 

 
CURED ORGANIC SALMON €14 

Horseradish crème fraiche, compressed granny smith apple & dill oil (4,8,13) 
 

MAINS 
 

LOBSTERS FROM OUR TANK 
Irish lobster fresh from our tank, chargrilled or boiled. Served with 2 sides 

500g Lobster €45 
Per 100g there after €10 

 
8oz FILLET STEAK €36 

Dauphinoise potatoes, confit shallot and Rosemary jus. (13) 
 

FILLET OF ATLANTIC SALMON €24 
beetroot risotto, horseradish froth, herb oil (4,8,13) 

 
FISH ‘N’ CHIPS €18 

Fresh Haddock in tempura style batter with pea and mint dip, tartare sauce and sea salt fries(1(A),7,8) 
 

CRISPY PORK BELLY €23 
Aromatic savoy cabbage, Honey and butternut squash puree, boudin noir, calvados jus. (4,13) 

 
JERUSALEM ARTICHOKE AND TRUFFLE RISOTTO €22 

Pomegranate, parmesan, pickled shallots (4,13) 
 

PAN FRIED FILLET OF COD €24 
tender stem broccoli, wakame seaweed cream, smoked mussels and samphire (4,8,13) 

 
 
 
 
 



SIDES 
• Homemade bread and butter €3 (1(A),4) 

• Tenderstem Broccoli With Crispy Shallots €6(1,4) 
• House fries served with alioli €5 
• Creamy Mashed Potato €5(4) 

• Mesclun leafs Salad €5 
feta, mint, pickled cucumber (13) 

 
 

o ALLERGENS – 1. Gluten (A-wheat, B-Spelt, C- Khorasan, D-Rye, E- Barley, F- Oat)/ 2. Peanuts/3 nuts ( A- 
Almonds, B- Hazelnuts, C- Cashews, D- Peanuts, E- Brazil, F- Pistachio- G-Macedemia, H- Walnuts/4. Milk/ 5. 

Crustaceans (A- Crab, B- Lobster, C- Crayfish, D- Shrimp)/ 6. Mollusc/7.Eggs/8.Fish/ 9. Celery/ 
10.Soya/11.Sesame Seed/ 12. Mustard/ 13. Sulphur dioxide & Sulphites/ 14. Lupin 


