
Schooner 
Bar & Lounge

MORNING & LUNCH

MENU



Schooner Lunch (12.00pm – 4.00pm)

Soups 

Homemade Seasonal Vegetables Soup		  7.50
With homemade soda bread (1,2,3,4)

Marine Seafood Chowder 		  10.00
With homemade soda bread (1,2,3,4,10,11,12)
.................................................................................................................................................................................................

Sandwiches & Salads 

Cajun Chicken Caesar Salad 		  14.00 
Crispy baby gem, bacon, aged parmesan, garlic croutons,  
Caesar dressing (1,2,3,6,14)

Prawn & Avocado Salad 		  14.50
Grilled tiger prawns, avocado, mango, green leaves, red onion, soy,  
ginger dressing (2,3,5,10,11,12)

Roasted Beetroot & Boile Goats Cheese Salad 		  11.00
Slow roasted beetroot, Boile goats cheese, candied walnuts, baby leaves, 
cherry tomatoes, balsamic reduction (2,6,7,14)

Oak Smoked Atlantic Salmon Sandwich		  13.90
On homemade soda bread, with lemon & dill cream cheese, caper berries  
(1,2,3,5,6,10,14)

Marine Club Sandwich 		  14.50
Rotisserie Glen Valley chicken, maple glazed bacon, fried egg, beef tomatoes,  
crispy leaves, truffle & herb mayo on Bretzel’s sourdough,  
with twice cooked chips (1,2,3,6)

Light Treats (10.00am – 4.00pm from display)

Homemade Scones	 4.00
Served with fresh cream & preserves (1,2,3)

Selection of Freshly Baked Pastries (1,2,3,5)	 4.00

Dessert of the Day	 5.00 
Choose from our selection of homemade desserts from the display (1,2,3,5,7,8,9,14)
.................................................................................................................................................................................................

1. Gluten 2. Dairy 3. Eggs. 4. Celery 5. Soya 6. Mustard 7. Nuts 8. Peanuts 9. Sesame 10. Fish 11. Crustaceans 12. Molluscs 13. Lupin 14. Sulphites
ALLERGENS

Mains

Marine Beef Burger 	 17.50
100% Irish beef burger on brioche bun, topped with caramelised onions,  
mature cheddar, crispy leaves, beef tomato, roast garlic mayo  
with twice cooked chips (1,2,3,6,14)

Cajun-Spiced Chicken Burger 	 17.00
Glen Valley chicken on brioche bun with crispy leaves, beef tomato,  
mature cheddar, dill mayo, with twice cooked chips (1,2,3,6,14)

Traditional Fish & Chips 	 19.00
Tempura battered fish of the day, twice cooked chips,  
house tartar sauce (1,2,3,6,10,14)

Wild Mushroom & Parmesan Tagliatelle 	 18.00
Creamy mushroom & shallot sauce, parmesan cheese, truffle oil,  
garlic bread (1,2,4,6,14)
................................................................................................................................................................................................

Sides
House Salad (1) 	 5.00

Twice Cooked Chips (1)	 5.00

Truffle & Parmesan Fries (1,2)	 6.00

Seasonal Vegetables (2)	 5.00

Hot Beverages
Americano 	 3.60

Espresso 	 3.00

Cappuccino (2)  	 4.20

Latte (2)	 4.20

Flat White (2)	 3.80

Hot Chocolate (2)	 4.20

Pot of Tea for One	 3.80

BBQ Chicken & Wicklow Brie Wrap		  14.00
With wild rocket leaves (1,2,3,4,6,7,14)

Make Your Own Sandwich 		  9.00
Choose your bread: Brown/White, homemade Soda, Sourdough or Tortilla Wrap
Choose three fillings: ham, mature cheddar, grilled chicken, egg mayo,  
tuna mayo & sweetcorn, beef tomato, onion, lettuce, cucumber
(additional fillings - 70c per item) (1,2,3,5,6,10,14)
.................................................................................................................................................................................................


