
AILEENS



This new dining space was developed in a 4 week period in Jan 2022. The restaurant is a
celebration of contemporary Irish Cuisine, with a dedicated all electric kitchen headed up
by Chef Sebastian Schulze. Time is taken to source and grow produce that should make
your dining experience unique in many ways. We have developed ways to prepare and
cook this food so that we can deliver an unforgettable experience and with the location
to match.

Aileen’s Restaurant derives its name from the world famous wave found at the Cliffs of
Moher. Aileens is an iconic wave that was first surfed in 2005 by local legends John Mc
Carthy, Dave Blount, Dan Skajarowski and an extended crew from overseas.

The wave, christened Aileen's by those surfers, is a derivative of the place name
Aillenasharragh – ‘the Leap of the Foals’ It has been told that when St. Patrick introduced
Christianity to Ireland there was anger among the reigning pagan gods, the Tuatha Dé
Danann. They magically turned themselves into horses and galloped to Kilcornan in the
Burren where they hid out in the Kilcornan Caves (‘the Cavern of the Wild Horses’). As
time went by, there was no sign of the legendary Tuatha Dé Danann until one day 7 foals
emerged from the caves. Terrified by the bright light of day, they galloped along the
edge of the Cliffs of Moher, and in blind fear they galloped straight over the cliffs at the
point now known as Aillenasharragh.

Our naming of the restaurant is a tribute to all lovers of the Sea, from the surfers and
swimmers, to the fishermen and biologists, and everyone else who is as passionate about
the Ocean as we are. 

We hope you enjoy your dining and take in the views.

Warm Regards,

John Burke
John Burke

Welcome to Aileen’s Restaurant



aperitifs
armada 75
M I S T  +  M O S S  G I N ,  F R E S H  L E M O N ,  P R O S E C C O  ( 1 2 )

€12.50

sparkling
V I N I  T O N O N ,  R O S É  F R I Z Z A N T E  ‘ R O S A  M U N D I ’
V E U V E  C L I C Q U O T ,  C H A M P A G N E  B R U T
V E U V E  C L I C Q U O T ,  C H A M P A G N E  F L I G H T

€9.95
€22.00
€35.00

vermouth
C A R P A N O  A N T I C A  F O R M U L A
C O C C H I  R O S A  A M E R I C A N O
V A L E N T I A  I S L A N D  Ó R ,  S W E E T  V E R M O U T H
L I L L E T  B L A N C
L I L L E T  R O S É
L I L L E T  R O U G E

€6.50



( 1 )  G L U T E N  ·  ( 2 )  M I L K  ·  ( 3 )  E G G S  ·  ( 4 )  S U L P H I T E S  ·  ( 5 )  C E L E R Y  ·  ( 6 )  L U P I N  ·  ( 7 )  N U T S
( 8 )  P E A N U T S  ·  ( 9 )  S O Y  ·  ( 1 0 )  S H E L L F I S H  ·  ( 1 1 )  F I S H  ·  ( 1 2 )  M O L L U S C S  ·  ( 1 3 )  M U S T A R D  ·  ( 1 4 )  S E S A M E

( V )  V E G A N  ·  ( V G )  V E G E T A R I A N  ( O N  R E Q U E S T  C A N  B E  M A D E  V E G A N  F R I E N D L Y )

while you wait
oysters
N A T U R A L  F L A G G Y  S H O R E  ( 1 0 ) €3.50  PER PIECE

N A T U R A L  A C H I L L  O Y S T E R S  ( 1 0 ) €4.50  PER PIECE

½  D O Z E N  A C H I L L  O Y S T E R S  ( C O .  M A Y O )  ( 1 0 ) €21.00

½  D O Z E N  F L A G G Y  S H O R E  ( C O .  C L A R E )  ( 1 0 ) €19.00

B A K E D  A C H I L L  O Y S T E R S
A R M A D A  F A R M  S O F T  H E R B S  B U T T E R ,  S O U R D O U G H  C R U M B  ( 1 , 2 , 1 0 )

€22.00

€120.00 FOR 2 PAXcaviar tasting
I M P E R I A L  K A L U G A  3 0 G  O N  I C E
B L I N I ,  E G G ,  S O F T  H E R B S ,  S H A L L O T S ,  C R È M E  F R A Î C H E  ( 1 , 2 , 3 , 6 , 1 1 )
A D D  A  B O T T L E  O F  V E U V E  C L I C Q U O T  C H A M P A G N E  + € 1 0 0



starters
pan fried scallops
Y O U N G  C O R N ,  S W E E T  C O R N  S U C C O T A S H  ( 2 , 4 , 5 , 1 2 )

€18.50

dublin bay prawn
C A U L I F L O W E R ,  A P P L E ,  A R M A D A  F A R M  S O F T  H E R B S  ( 2 , 5 , 1 0 )

€18.00

serrano ham salad
P E A  M O U S S E ,  A P P L E  G E L ,  P I C K L E D  A P P L E S  ( 4 , 5 , 1 3 )

€15.50

lobster bisque
P O A C H E D  L O B S T E R ,  L I M E  C R È M E  F R A Î C H E  ( 2 , 4 , 5 , 1 0 )

€14.50

chicken liver parfait
P R E S E R V E D  A R M A D A  F A R M  O N I O N  C O M P O T E ,  P E A R ,
T O A S T E D  B R I O C H E  ( 1 , 2 , 3 , 6 )

€17.00

pea and apple salad
P E A  M O U S S E ,  A P P L E  G E L ,  P I C K L E D  A P P L E S  ( V )  ( 5 , 1 3 )

€13.50



all dishes are served with sautéed new baby potatoes

mains
black sole
B U T T E R ,  C H E R R Y  T O M A T O  ( 2 , 1 1 )

€44.00

surf and turf
H A L F  D O O N B E G  L O B S T E R ,  2 8  D A Y  D R Y  A G E D  B E E F  F I L L E T ,
O Y S T E R  M U S H R O O M ,  R E D  W I N E  J U S  ( 1 , 4 , 5 , 6 , 1 0 )

€68.00

oven roasted cod
B E L U G A  L E N T I L S ,  S M O K E D  B A C O N  V E L O U T É  ( 2 , 4 , 5 , 1 1 )

€29.00

chicken ballotine
C A R R O T  T E X T U R E S ,  A R M A D A  F A R M  S P I N A C H ,  P A N  J U S  ( 2 , 4 , 5 )

€28.00

daily catch special
A S K  Y O U R  S E R V E R  F O R  T O D A Y ' S  F R E S H  C A T C H

€POA

arborio risotto
W I L D  G A R L I C ,  A R U G U L A ,  A G E D  G R A N A  P A D A N O  ( V G )  ( 2 , 4 , 5 )

€24.00

sides
T R U F F L E  F R I E S  ( 2 , 3 , 4 )  ·  A R M A D A  F A R M  S A L A D  ( 1 3 )
A S P A R A G U S ,  S U G A R  S N A P S  A N D  G A R D E N  P E A S  I N  A L M O N D  B U T T E R  ( 2 , 7 )

€6.00

8oz john stone beef fillet
2 8  D A Y  D R Y  A G E D  B E E F  F I L L E T ,  O Y S T E R  M U S H R O O M ,  B R A I S E D  B E E F
A N D  C R U M B S ,  R E D  W I N E  J U S  ( 1 , 4 , 5 , 6 )

€45.00



desserts
70% valrhona chocolate fondant
S A F F R O N ,  F R E N C H  V A N I L L A  I C E  C R E A M  ( 1 , 2 )

€10.00

pecan tart
C H A N T I L L Y ,  C O C O A  N I B ,  C A N D I E D  P E C A N  I C E  C R E A M  ( 1 , 2 , 7 )

€10.00

deconstructed apple tarte tatin
V A N I L L A  C R É M E U X ,  A L M O N D  S T R E U S E L ,  S A L T E D  C A R A M E L ,  I C E  C R E A M
-  S E R V E D  C O L D  ( 1 , 2 , 7 )

€10.00

raspberry bombe
W H I T E  C H O C O L A T E ,  B R A N D Y  C A K E ,  R A S P B E R R Y  S O R B E T ,  C O N S O M M É
( 1 , 2 )

€10.00

aileen’s cheese plate
S E L E C T I O N  O F  C H E E S E S  ( 2 )
A D D  A  G L A S S  O F  V I N T A G E  P O R T  + € 1 2 . 0 0

€17.00

golden hour
V E U V E  C L I C Q U O T  C H A M P A G N E ,  A M A R E T T O ,  O R A N G E  B L O S S O M ,  W H I T E
C H O C O L A T E - C H E E S E C A K E  F O A M  ( 3 , 7 , 8 , 1 2 )

€28.00

irish coffee €8.50

french coffee €9.00



digestifs
irish whiskeys
A R M A D A  F I F T Y  T W O  W H I S K E Y
R E D B R E A S T  1 2

€14.50
€10.50

port & sherry
G R A H A M S  1 0  Y R  O L D  T A W N Y ,  P O R T
G R A N  B A R Q U E R O  O L O R O S O ,  S H E R R Y

€14.00
€7.00

dessert wines
C H Â T E A U  L A V I L L E ,  S A U T E R N E S €15.00

cognac
H E N N E S S E Y  V S O P
H E N N E S S E Y  X O
A R M A G N A C  2 5  Y R  O L D

€12.00
€29.00
€16.50

armada locals whiskey
S E R V E D  W I T H  T H R E E  C E N T S  T O N I C  A N D  A  L I M E  W H E E L  G A R N I S H

€7.00



cocktails

every cocktail we make is specially created to match our food served

A I L E E N ' S  S I G N A T U R E

the reef
H O M E M A D E  P I N E A P P L E - J A L A P E Ñ O  S H R U B ,  F R E S H  C I L A N T R O ,  S E A
S A L T ,  L I M E ,  A P E R O L ,  O L M E C A  T E Q U I L A  A L T O S

€14.50

kilstiffen key
W I L D  G O R S E  I N F U S E D  M I S T  +  M O S S  G I N ,  F O R A G E D  N E T T L E  C O R D I A L ,
L E M O N ,  T H R E E  C E N T S  T O N I C  W A T E R

€14.00

riley's rose
S A F F R O N  I N F U S E D  A B S O L U T  V O D K A ,  B U R R E N  H O N E Y ,  P E A C H  T E A ,
P O S E - P O M E G R A N A T E  F O A M  ( 3 , 7 )

€14.50

the ark
S M O K E D  O L D  F A S H I O N E D  M A D E  W I T H  W A G Y U  M A R R O W - W A S H E D
L O C A L D  W H I S K E Y ,  C E L E R Y  A N D  O R A N G E  B I T T E R S  ( 9 )

€15.00



classicsA R M A D A  C R E A T I O N S  A N D

aviation
D I N G L E  G I N ,  F R E S H  L E M O N ,  M A R A S C H I N O ,  C R È M E  D E  V I O L E T T E

€13.50

caipirinha
F U B Á  C A C H A Ç A ,  F R E S H  L I M E  S U G A R

€14.00

dirty martini
G R E Y  G O O S E  V O D K A ,  D R Y  V E R M O U T H ,  O L I V E

€17.00

social tale (non-alcoholic)
C E D E R ’ S  N O N - A L C O H O L I C  G I N ,  A P P L E  J U I C E ,  E L D E R F L O W E R ,  F R E S H
L E M O N ,  T H R E E  C E N T S  A E G E A N  T O N I C

€11.00

old fashioned
J A C K  D A N I E L ’ S  G E N T L E M A N  J A C K  B O U R B O N ,  B I T T E R S ,  S U G A R  S Y R U P
U P G R A D E  T O  W O O D F O R D  R E S E R V E  € 1 7 . 0 0

€14.50


