SMUG

GLERS

RESTAURANT & BAR

EARLY BIRD MENU

€44.95 - 3 courses

SNACKS

House breads with whipped house butter and
scented oils:
Guinness, wholemeal bread, seeds and treacle

Smugglers sourdough bread, glazed with foraged

seaweeds (1, 3, 8,9, 12)

BITES

supplement applies

Olive tapenade (1, 3) €4.70

Smoked almonds, dry roasted almonds (8) €5.80

Red mojo dip, Spanish red pepper with €4.70
paprika (3)

Extra breads €3.00
STARTER

Soup of the evening

Mussels mariniére, steamed in white wine,
garlic, parsley and cream (5, 9, 13)

Mixed leaf salad, bacon, melon, orange,
parmesan shavings and toasted brioche (1, 3, 4)

Smugglers chicken liver parfait, cumberland
sauce, buckwheat and toasted brioche (1, 3, 10,
13)

MAIN

Seafood au gratin, piped potato and fleuron
pastry (1,2, 4, 5, 9, 13)

Tenderloin chicken thigh, cooked sous vide,
grilled with madras spice, sweet potato, mango
and chilli gel and crispy poppadum (1, 10, 13)

Burger steak, red wine and onion jus, whipped
mash and onion fritter (1, 10, 13)

Sauté penne pasta, Meditteranean vegetables,
basil pesto and tomato Provencale (1, 10)

**All main dishes served with potatoes and
seasonal vegetables

ADDITIONAL SIDES

supplement applies

Spinach Mornay (1, 9, 10) €5.20
Crilled Portobello mushrooms (9) €5.20
Steamed jasmine rice €5.20

Homemade triple cooked chips (1) €5.20

Onion fritter €5.20
Side salad €5.20
DESSERT

Trio of sorbet (1, 9)
Dessert of the evening (1, 3, 9)

SPECIALITY COFFEE

supplement applies

Americano / Espresso / Cappucino / Latté / Irish
Coffee / Smugglers Coffee / French Coffee

Each dish has been numbered to highlight potential allergens. See list below for corresponding ingredients:
(1) Gluten, (2) Crustaceans (3) Eggs, (4) Fish, (5) Molluscs, (6) Soybean, (7) Peanuts, (8) Nuts, (9) Milk,
(10) Celery, (11) Mustard, (12) Sesame Seeds, (13) Sulphites, (14) Lupine.

**If you have any allergies or intolerances, please notify a member of staff who can advise you further.



