
snacks and sandwiches

SOUP OF THE DAY
Served with homemade treacle brown loaf

Vegetarian / Vegan available (1a,13)
€7.5

CAMDEN COURT CHOWDER 
Smoked and fresh fish, mussels, cockles and prawns, 

roasted fish velouté served with treacle brown loaf (1a,4,5,6,8,9,13)
€15

SHARING CHARCUTERIE BOARD
Selection of artisan cured meats, Irish cheeses, 

marinated vegetables, 
homemade bread, 

olive oil and chutney (1a,4,13)
Suitable for 2 guests

€22.5

SUPERFOOD BOWL    
Feta cheese, organic leaves, roast squash, pomegranate, quinoa, 

marinated heirloom tomato, 
omega seeds and pomegranate vinaigrette (4,11,12)

Vegan available
€13

Add free range roast chicken €4

Add avocado €4

Add seared Halloumi cheese €4

CAESAR SALAD
Romaine lettuce, crispy pancetta, 
focaccia croutons, aged parmesan 

and classic Caesar dressing (1a,4,7,8,13)
€13

STEAK SANDWICH
Seared 6oz Irish Angus sirloin steak, chimichurri, 
rocket and shallot salad on sourdough baguette. 
Served with a choice of pink peppercorn sauce, 

Béarnaise sauce or roast garlic butter and fries (1a,4,12,13)
€19

THE CLASSIC CAMDEN TOASTIE  
 Baked ham, Dubliner cheddar, beef tomato, red onion 

and Ballymaloe relish 
on white or granary sourdough.

Served with a choice of fries or soup of the day (1a,4,13)
Vegetarian/Vegan available

€13

SEARED         IRISH ANGUS SIRLOIN STEAK 
Served with a choice of fries, champ mash, pink peppercorn sauce, 

Béarnaise sauce or roast garlic butter (4,12,13)

€33

oz 10

bigger plates

Stone baked homemade pizza

€17CLASSIC MARGHERITA
Macroom buffalo mozzarella, basil,
tomato and extra virgin olive oil
(1a,4)

GOATS CHEESE AND
WILD MUSHROOM
Seasonal wild mushrooms, 
st. Tolas soft goat’s cheese,
caramelized onion, rocket 
and parmesan (1a,4,13)

€17

€19PEPPERONI
Classic margherita topped with
beechwood smoked pepperoni
and extra virgin olive oil (1a,4)

€19“THE BBQ”
BBQ base, streaky bacon, 
free range roast chicken, beef
cheek, chorizo and chilli (1a,4)

FISH AND CHIPS 
Crispy battered haddock fillet, tartar sauce, pea purèe 

and thick cut chips (1a,4,7,8,13)

€23

FREE RANGE CHICKEN BURGER
Crispy buttermilk chicken fillet, homemade kimchi, Korean BBQ dressing on

sourdough bun and served with a choice of fries (1a,4,7,13)
€19

HOUSE BEEF BURGER  
100% Irish beef patty, applewood cheese, Roscoff onion, 

chorizo mayo on brioche bun (1a,4,7,13)
Served with choice of fries

€20

THAI YELLOW VEGAN CURRY
Chickpeas, seasonal veg, coconut and lime. 

Served with jasmine rice and coriander flatbread (1a)

€19
Add free range roast chicken €4

WILD MUSHROOM LINGUINI 
Wild mushrooms, truffle, roast garlic and cep cream

Served with garlic focaccia (1a,4)
Vegetarian/Vegan available

€18

T H E  L O B B YMENU
4 P M  T O  1 0 P M

DESSERTs
We are delighted to offer a variety of sweet treats

available all day,please ask our servers for full
dessert menu and recommendations. 

From the coffee dock

CARROT AND WALNUT CAKE
cream cheese frosting (1a,4,7)

€7

MILLIONAIRE SHORTBREAD
(1a,4,7)

€3.5

RASPBERRY BAKEWELL SLICE
(1a,3a,4,7)

€3.5

DOUBLE CHOCOLATE OR BLUEBERRY MUFFIN
(1a,4,7)

€4

SMALL PLATES

CRISPY HOT AND SOUR CHICKEN WINGS
Hot and sour sauce, Cashel blue dip, celery (1a,4,7,9,13)

€13

STONE BAKED GARLIC FLAT BREAD 
Macroom Buffalo mozzarella, confit garlic, rocket and parmesan (1a,4)

€11

TEMPURA PRAWN TACOS
Corn tortilla, pink tail prawn, mango, chilli and avocado  (1a,5,7,11)

€14

CONFIT DUCK LEG BAO BUNS 
Aromatic duck leg, hoisin dressing, peanut rayu, coriander and lime (1a,2)

€13

SELECTION OF IRISH CHEESE 
Milleens, Wicklow Brie and Cashel blue, grapes, celery, Ballymaloe relish 

and artisan crackers (1a,4,9)

€15


