SEAFOOD CHOWDER
Atlantic Seafood Chowder with Vegetables and Potatoes

€5.45

SOUP
Soup of the evening
€3.50
CHICKEN SKEWER
Chargrilled Chicken breast served on a skewer drizzled with a
Sweet Thai Chilli Jam
€5.95

ORGANIC SMOKED SALMON
Organic Smoked Salmon from the smoke house in Clare,
served on a bed of Seasonal Leaves
*Voted the best Smoked Salmon in Ireland*
€8.95

DEEP FRIED BRIE
Brie crumbed and deep fried in Olive Oil served with a
homemade Red Onion Marmalade and Tossed Seasonal Leaves

(Cumberland Sauce/jam)
€6.75

MUSSELS MARINERE
Cromane Mussels steamed with Shallots, Garlic, White Wine,
Parsley and finished with Cream

€5.95 m/c €10.95
CRAB CLAWS

Crab Claws baked in Garlic Cream
€9.95 m/c €18.95

PRAWNS PILL PILL
Dublin Bay Prawns baked in Extra Virgin Olive Oil with Garlic
Chilli and Onion

€7.95

MCMUNN’S GREEN HOUSE SALAD
Seasonal leaves, Olives, Croutons, Tomato and herbs drizzled with
Balsamic Vinaigrette and topped with Parmesan shavings
€5.25



CHARGRILLED FILLET STEAK
Select cut Fillet Steak chargrilled to your liking and served with
Brandy Peppercorn sauce or Garlic butter, Homemade Chips and
Salad

€24.75

CHARGRILLED SIRLOIN
Quality Cut Sirloin steak cooked to your liking and served with

Brandy Peppercorn sauce or Garlic butter, Homemade Chips and
Salad

€19.95

ROAST RACK OF LAMB
Roast Rack of Lamb served pink and accompanied with a Rosemary
scented jus on a bed of Creamed Potatoes and Seasonal Vegetables

€19.95

MCMUNN’S CHICKEN
Chicken Fillet wrapped in Bacon and filled with a Sage and Onion
stuffing, served with Tarragon scented jus, seasonal Vegetables and
Potatoes

€13.95

ROASTED DUCK
Irish Silverhill Half Duck roasted with Potato Herb stuffing and
drizzled with Orange sauce and Rhubarb and Ginger preserve,
seasonal Vegetables and Potatoes
€16.95

CHICKEN SKEWER
Chargrilled Chicken breast served on a skewer drizzled with a
Sweet Thai Chilli Jam and Homemade Chips cooked in Extra
Virgin Olive Oil
€12.95

TRADITIONAL BOILED BACON
Boiled Loin of Bacon served on a bed of Mashed
Potato with Homemade Parsley Sauce, and Seasonal Vegetables

€9.95



TEMPURA OF MONKFISH
Slices of fresh Monkfish deep fried in a Tempura Batter in Extra
Virgin Olive Oil and served with a Thai Chilli Jam, Fresh Coriander
and
Homemade Chips
€21.95

DINGLE SCAMPI
Dingle Scampi deep fried in Extra Virgin Olive Oil and served with
Homemade Tarter sauce, Homemade Chips and Salad
€18.95

SALMON
Grilled or Poached Darne of Atlantic Salmon served with a Lemon
Butter Sauce, Creamed Potatoes and Seasonal Vegetables

€13.95

ONE N’ ONE
Cod deep fried in Extra Virgin Olive Oil and served with Homemade
Tartar Sauce, McMunn’s Homemade Chips and Salad

€13.95

SEABASS
Panseared Seabass simply served with Lemon and Fresh Pepper,
Seasonal Vegetables and Potatoes

€19.95

Additional Side orders available:
Boiled new Potatoes €2.00
Homemade Chunky Chips €2.45
House Salad €2.25
Seasonal Vegetables €2.25
Homemade Onion Rings €2.75
Homemade Brown Bread €1.50



DAILY SPECIALS
(Subject to change)

HALIBUT
Roast Halibut served on a bed of Mashed Potato with Garlic Butter

€19.95
ROAST LAMB

Roast Lamb served with fresh herb stuffing,
seasonal vegetables and a Rosemary jus €11.95

MARGARITA P17ZA
Cheddar & Tomato Pizza €6.95

QUATTRO FROMAGGIO PIZZA
4 Cheese Pizza, with Feta, Blue Cheese, Parmesan and Cheddar €9.45

HAWAIIAN PIZZA
Ham, Tomato, & Pineapple €8.95

VEGETARIAN PI1ZZA
Courgette, Onion, Sweetcorn, Paprika & Fresh Tomato €8.95

McMUNN’S PIZZA
Bacon, Tomato & Peppers €8.95

PI1ZZA CALZONE
Folded over Pizza topped with Cheese, Mushroom & Ham €9.50

TAGLIATELLE AL PESTO
Tagliatelle bound in a fresh Pesto sauce with Roasted Vegetables
€8.95
Above dish served with Chicken or Bacon €12.95
Above dish served with Dublin Bay Prawns €16.95

We only serve Irish Beef approved by Bérd Bia that can be traced back to source



All our sweets are Homemade here at McMunn’s and we
use only Free-Range Eggs in our kitchen.

CHOCOLATE NEMESIS
A moist Italian Chocolate Cake made with Dark Chocolate,
this dessert is made without Flour
€5.25

NOUGAT GLACE
Frozen Nougat with Hazelnut and Caramel served with
Rasberry Coulis

€4.95

CREME BRULEE
French classical Créme Brulée served with Fresh Cream

€4.75
SELECTION OF McMUNN’S ICE-CREAMS

We make our Ice-cream by whipping Egg Yolks with Hot Syrup

and folded with fresh Cream the Italian way,
available in a wide selection of flavours
€5.25

FRESH STRAWBERRIES & CREAM
€5.45

McMUNN’S CHEESEBOARD
€6.95



FRESHLY GROUND COFFEE
Dark Roasted Columbian Organic Bean €2.00

ESPRESSO
A small cup. A powerful, roasted aroma €1.85

CAPPUCCINO
A shot of espresso, equal parts of steamed and foamed milk €2.50

CAFFE LATTE
A shot of espresso, steamed milk and a foam head
(Available in a variety of flavours, Vanilla, Caramel or Hazelnut!)
€2.75

CAFFE MOCHA
An espresso shot blended with chocolate, steamed milk topped with a
Chocolate dusting €2.75

AMERICANO
The pure essence of an espresso shot combined with hot water
€2.00
MACCHIATO
A rich espresso shot layered with a light and foamy lid of steamed
milk €1.80

HERBAL TEAS
€2.40
Garden Fresh Unblended Jasmine, Pure Organic Tea,
Decaffeinated Tea, Pure Cammomile Tea, Natural Green Tea,
Lemon and Ginger, Pure Peppermint, Earl Grey Tea,
Irish Breakfast Tea.

Regular Tea € 1.50



