
COAST CHOWDER C  
Mixed Atlantic Chowder, 
served with Home made 
Brown Bread

hot wok 
chicken 				   C
Chinese 5 Spice coated chicken 
bites finished with sautéed onions, 
peppers & sweet chilli sauce

COAST 
CHICKEN WINGS
Slow Cooked Spiced Chicken Wings 
with ranch Dip

COAST BAR
BRUSCHETTA  			  V        
Classic tomato and basil salsa served on our
house stone baked flat bread, finished with
extra virgin olive oil

COAST GARLIC BREAD	 V
House Pizza base brushed with garlic, parsley &
extra virgin olive oil, served with a rocket &
parmesan salad
+ MOZZARELLA CHEESE €1.50

€9.3

€10.5

€10

€8.9

home made
soup of the day C  V
served with Home made Brown Bread

pear & 
brie crostini		      V
On a Sourdough bread with 
balsamic reduction & pomegranate

COAST CLEW BAY
MUSSELS			      C  
Roast Garlic & Leek Cream with Home made
Brown Bread

BOOST UP SALAD       C  V
Mesclun leaf salad with cherry 
tomato, onion, beetroot, toasted mixed 
seeds, peppers, avocado, pomegranate, 
goats cheese & a honey mustard dressing
+PRAWN €4.50 | 	 +CHICKEN €4

GOLDEN FRIED 
CALAMARI  
with dressed Mixed Leaves & a Sriracha and lime dip

€6.3

€10.9

€11.5

€10.5

S TA R T E R

€10.9€7.9NEW

NEW



BEER BATTERED 
FRESH COd
Fresh Cod, Mushy Peas, Tartare 
Sauce & Chips or Wedges

GRILLED DARNE OF SALMON C  
served with creamy mashed potatoes,
rustic chunky vegetables, spinach & 
sundried tomato cream

MUSHROOM & SPINACH
TAGLIATELLE       		        V
Tagliatelle pasta in a creamy mushroom and baby
spinach sauce and served with Garlic Bread
+PRAWN €4.50 | 	 +CHICKEN €4

ROAST
SILVERHILL DUCK
Roast half duck served with creamed potatoes,
fresh vegetables and a redcurrant jus

COAST
CHICKEN WINGS 		        C
Slow Cooked Spiced 
Chicken Wings with ranch Dip & Chips or Wedges

hot wok 
chicken 				         C 
Chinese 5 Spice coated chicken bites finished with 
sautéed onions, peppers & sweet chilli sauce. 
Served with Salad & Chips or Wedges

GRILLED FILLET 
OF SEABASS 		      C  
Fresh Seabass, Roast Baby Potatoes, Vegetable
Ratatouille, Red Pepper &  Cumin Dressing

COAST CLEW BAY 
MUSSELS 		      C  
Roast Garlic & Leek Cream with Brown Bread

thai red 
vegetable curry       C  V
Creamy Mild Red Thai Curry with Mediterranean 
Vegetable, steamed rice & Poppadum
 +PRAWN €4.50 | 	 +CHICKEN €4

          GOLDEN FRIED  
CALAMARI
with dressed Mixed Leaves 
& A Wochawee Sriracha and lime dip

BOOST UP SALAD      C  V
Mesclun leaf salad with cherry 
tomato, onions, beetroot, toasted mixed 
seeds, peppers, avocado, pomegranate, 
goats cheese & poppy seed vinaigrette
 +PRAWN €4.50 | 	 +CHICKEN €4

Go Green

€23.5

€23

€16 €16.5

€18.5

€15.5

NEW NEW

M A I N
€19.5

€28.5

€19.5

€17.9

€19.5

NEW



B U R G E R S

s i d e s

coast burger C
Homemade 100% Irish Beef Burger, 
Red Onion, Tomato, Lettuce & Coast Burger Sauce. 
Served with Salad & Chips or Wedges

CHICKEN BURGER C
Chargrilled Escalope of Marinated Chicken, Red 
Onion, Lettuce & Coast Burger Sauce. 
Served with Salad & Chips or Wedges

	

€17.5

BEYOND MEAT BURGER   C  V
The worlds first plant based burger 
thats looks cooks and satisfies like beef 
without GMOs. Served with  Ballymaloe  relish, 
lettuce, tomato, onion, vegan mayonnaise in a 
Vegan Beetroot Bun & Chips or Wedges

	

€18.9 €18.9

ADD ON
BACON			   €2 
PEPPERJACK CHEESE	 €1.5
CHEDDAR CHEESE	 €1

SIDE SALAD 			   €4.5

CHIPS				    €4.5

SWEET POTATO FRIES		 €5

ONION RINGS			   €4.5

CREAMED POTATO		  €4.5

SEASONAL VEGETABLES	 €4.5

WEDGES			   €4.5

COLESLAW			   €3



€32.9€36.98
oz 

DRY AGED FILLET
A lean and tender cut. The most prized cut 
of beef for many. Our succulent dry aged
fillet steaks are extremely tender.

9
oz 

DRY AGED SIRLOIN
Premium, dry aged steak matured over time 
for exceptional quality, intense flavour & superior 
texture

CHOOSE A SAUCE - 	
����| Garlic Butter	
����| Peppercorn Sauce

Our local high grade in house dry aged beef has a 
remarkable depth of flavour. We hang the prime 
cuts of beef for up to 21 days & cooked to 
perfection over flames.

10
oz 

DRY rib eye
This heavily marbled cut has a ribbon of fat
 at its core which melts during cooking 
( not suitable cooked less that medium rare)
making the meat sensationally juicy 

STEAKS SERVED WITH 
SAUTÉED ONIONS & 
MUSHROOMS

SURF YOUR TURF - 	
����| + Prawns €4.50

€31.9

S T E A K

s i d e s
SIDE SALAD 			   €4.5

CHIPS				    €4.5

SWEET POTATO FRIES		 €5

ONION RINGS			   €4.5

CREAMED POTATOE		  €4.5

SEASONAL VEGETABLES	 €4.5

WEDGES			   €4.5

COLESLAW			   €3



CHOOSE A SIDE - 	
����| Potato Wedges & Side Salad 
����| Seasonal Vegetables & Potatoes of the Day  
�| Chips & Side Salad

MARGHERITA
Homemade Tomato Sauce, 
Mozzarella Cheese

PEPPERONI PIZZA
Pepperoni, House Tomato Sauce, 
Mozzarella Cheese 

VEGETARIAN 
Homemade Tomato Sauce, 
Roasted Mediterranean Vegetables,
Black Olives, Mozzarella Cheese, 
baby spinach & rosemary oil

P I Z Z A ( 1 2 ”  O N E  S I Z E )  ALFA FORNI  PIZZA
Italian Stone Baked Artisan Pizza with authentic wood flavours. Our pizza dough 
is made from 00 Italian flour, fresh yeast, extra virgin olive oil and fermented for 
48 hours to enhance its flavour. Using whole ingredients and baked in our 
Traditional Pizza oven its simple thin charred crust screams authenticity. 
Topped with the freshest ingredients our Neapolitan pizzas are prepared in-
house by our trained chefs to provide you with an unforgettable dining experi-

coast CLASSIC
Homemade Tomato Sauce, 
Mozzarella Cheese, 
Shredded Chicken, Ham, 
Pepperoni, Jalapeños & Basil Pesto

GOATS CHEESE PIZZA
Homemade tomato sauce, mozzarella 
cheese,onion marmalade, crumbled goats 
cheese & Rocket Leaves

GAMBERO ROYAL
Homemade Tomato Sauce, Mozzarella 
Cheese, Marinated King Prawns, red onions, 
rocket leaves, garlic & chilli oil

€17.9

€16.5

€18.5 €16.5

€14.9

€16.9

GARLIC DIP		  €1.5 
PEPPERONI		  €3
ROCKET LEAVES	 €1.5
GOATS CHEESE		 €3
OLIVES			  €1.5
MUSHROOM		  €1.5

HAM			   €2.5 
PRAWNS		  €4.5
CHICKEN		  €3.5
JALAPEÑO		  €1.5
MEDITERRANEAN	 €2.5
VEGETABLES

ADD ON

FOOD ALLERGY NOTICE; 
Food prepared here may contain nuts and other ingredients  which can cause allergic 
reactions.  If you or any of your guests have an allergy please inform  your server and 
our chefs will be happy to accommodate your needs. 
FRIENDLY OPTIONS AVAILABLE; C  COELIAC |  V VEGETARIAN |   VEGAN

NEW


