H Dery Hippy Mother s Day to all the
Winderfid Wothers and Grandimathers from all the team as

Lahinch Coast

Homemade Soup of the Day, Served with Homemade Brown Bread (1ab-3-7-9)

Local Whipped St Tola’s Goat’s Cheese, Beetroot, , Caramelised Nuts, Balsamic Vinegar served with homemade bread
(1ab-7-8b-12)

Hot’'n’Spicy Chicken Wings, Served with Toasted Sesame Seeds and Salad(1ab-6-10-11-12)

Lahinch Coast Seafood Chowder, Chunky Pieces of Local Seafood, Shellfish and Vegetables in our Signature Broth,
Homemade Soda Bread (1ab-2-3-4-7-9-14)

Prawn Pil Pil in a chilli garlic sauce, served with sourdough (1a-2-6)

Chicken & Vegetable Coconut Curry, served with Rice (Vegan option available) (s-10)

Slow Cooked Lamb Shank, Served with Creamed Mash Potato, Parsnip & Celery Puree, Seasonal Vegetables, Gravy Jus
(6-7-9-12)

Creamy Prawns & Chorizo Rigatoni (1-2-3-6-7-10-12)
Steak Sandwich, Sliced Steak Pieces, Mushroom, Rocket Leaves, Caramelised Red Onion on Bread, Salad, Fries (1-3-8-10)

Baked Seabass, Seasonal Vegetables, Creamed Mash Potato, White Wine Sauce (4-7-12)

@gﬁﬁfés

Chef’s Dessert Tasting Plate (1-3-7)

Glinday 15 F WMareh 2026

Tea, Freshly Ground Coffee, Decaf Coffee, Espresso €4.00 Selection of Herbal Teas €4.00 Cappuccino, Latte, €4.50

Liqueur Coffee - Irish, Baileys, Calypso, French €9.50
cereals 1A(Gluten),B(Wheat),C(Barley),D(Oats),E(Rye) , 2 crustaceans, 3 eggs, 4 fish, 5 peanuts, 6 soybeans, 7 milk,
8 nuts,A(almonds),B(Hazelnuts),C(Walnut),D(Cashews),E(Pecan),F(Brazilian), 9 celeries, 10 mustard, 11 sesame, 12 sulphite, 13 lupin, 14 mollusc




