C L E A N,  H O N E S T,  I R I S H

S M A L L   P L A T E S 
 WEST’S SALAD* 7.90
You will be presented at your table with a selection of rare and organic condiments to choose from by your server who will blend them with leaves from just across the water in Co. Clare   

    OAT CRUSTED BLACK PUDDING 6.50

Chef created this recipe combining a home recipe with an Irish twist

     AUTUMN TARTLET 6.50

Wild mushroom and baby spinach, served

 with an organic poached egg

POTTED ORGANIC SALMON*  7.90
Potted fresh and smoked salmon topped with tarragon butter, 
buckwheat brown bread
KILLARY MUSSELS * 6.50
Steamed local mussel’s in cider cream sauce, homemade brown bread

WEST CRISPY FISH CAKE  8.50
Dingle’s finest crabmeat served with pickled beetroot, organic leaves

           ORGANIC CHUNKY SOUP OF THE MOMENT* 5.70

Served with homemade buckwheat brown bread

CRISPY St. KEVIN’S BRIE 6.50

With poached rhubarb, sweet wine and organic leaves, raspberry dressing

Dishes with an * are/can be celiac friendly

Please inform us of any dietary restrictions 

and we will be happy to oblige
C L E A N,  H O N E S T,  I R I S H

L A R G E   P L A T E S 

WE USE ONLY THE FINEST OF MEAT FROM BORD BIA APPROVED SUPPLIERS. 
ALL OF OUR BEEF IS IRISH AND MATURED FOR A MINIMUM OF TWENTY EIGHT DAYS

AND COOKED ON OUR SPECIAL GRILL. OUR COASTAL LOCATION GIVES US ACCESS TO THE FRESHEST OF FISH

   CHEF’S CUT*   16.00
We will tell you this evening special

  HEREFORD SIRLOIN STEAK* 25.00
Hereford beef offers a better marbling than the Angus 

therefore giving you more flavour. From the rolling pastures of Co. Tipp  
           ROASTED TRIO OF LAMB* 26.00 

Rack, tasty ribs and McGeough’s air dried lamb with parsnip and peach chutney  
ROASTED GLIN VALLEY CHICKEN SUPREME* 16.50
With garlic scented rosti, watercress cream sauce 
       COONMARA ORGANIC SEA TROUT* 16.50
With marinated shellfish and beetroot salad  

FILLET OF HALIBUT* 26.00
Olive whipped potatoes, broad beans, marinated cherry tomatoes, anchovy sticks
        NORTH ATLANTIC SCALLOPS* 25.50 

On polenta cake with samphire and lemon butter 
         PANFRIED MONKFISH* 24.50
Chunky tomato sauce with clams and mussel’s

SWEET POTATO AND MIXED NUTS CURRY  14.70
Organic St. Tola’s goat cheese curd and brown rice
ALL LARGE PLATES INCLUDE TONIGHT’S 

FRESH SEASONAL VEGETABLES


I R I S H  C O T T A G E  C H E E S E  M E N U

Take a gourmet tour of Ireland’s finest examples of hand crafted cheeses. 

€3.60 per ounce

Complement with a Port and Dessert Wine Flight

Quinta do Noval Tawny Port / Elisium Black Muscat /  Les Clos des Paulilles 

€8 for 3 tasting shots 

CROZIER BLUE CHEESE – Co Tipperary
- Crozier blue cheese was developed near Cashel by the same family who developed the first Irish blue cheese; made from sheep milk it develops stronger flavour than the well known Cashel Blue Cheese, with a crumble texture and strong flavour when mature
ORGANIC St TOLA GOAT CHEESE – Co. Clare

A creamy textured and sweet flavoured organic goat cheese which develops a very specific golden rind upon perfect maturity, It has been recently a winner of “the World cheese award” as well as many others awards.   

St KILLIAN CHEESE – Co. Wexford

Produced by Carrigbyrne Farmhouse in Wexford, this cheese is a camembert type cheese with a bloomy white rind. It is mild when young and as it matures the cheese softens and develops an aromatic clean flavour.  

ADRAHAN FARMHOUSE CHEESE – Co. Cork

A mature Ardrahan exhibits all the classic characteristics of a semi soft cheese. Its pronounced aroma indicates maturity and correct development.

CASTLEQUARTER MILD MATURE CHEDDAR- Co Antrim

- Castlequarter cheddar is a hard handmade mild mature cheese, young this cheddar develops a clean aromatic flavour and creamy texture as you eat it.   
O U R   S U P P L I E R S 
Meat - James McGeough Butcher, Pallas Food 

Fishmonger - Galway Bay Seafoods, Four Leaf Clover, Purple Spade Ltd.
Fruit and Vegetables - Total Produce, Green Earth Organics

Dry Goods - Pallas Foods, La Rousse foods
West is also available

 For the most stylish of Private Parties, 

Corporate Launch Nights and 

Oyster, Champagne and Guinness Evenings   

Head Chef  - Martin O’Donnell    Restaurant Chef -  Campbell White
             Baker -  Dalma Kocsis    Service -  Kalman Mezei
Wine -  Fergus O’ Halloran & Mathieu Teulier
