
Menu
STARTERS

Steamed Ballyvaughan Mussels in a creamy wine & garlic sauce  	   e8.95

Tempura of Prawns with soya & chilli dressing	   e9.25

Crumbed Brie Cheese with Apple & Rhubarb chutney 	  e7.50

Classic Ceaser Salad with garlic croutons 	  	 e8.25

Homemade Soup of the day 	   	 e4.95

Armada Seafood Chowder, local seafood & shellfish in a creamy sauce 	  e6.95

Doolin Scallops pan-fried and served with a lemon & chive butter 	 e11.95

Cantonese Style Duck or Vegetable Spring Rolls with soya & chilli dressing  	 e6.95/5.95

Cornets of Burren Oak Smoked Salmon on baby leaves red onion & capers 	   e8.95

MAIN COURSE

10oz Fillet Steak with sauté onions, garlic butter or cracked peppercorn cream 	 e23.95

10oz Sirloin Steak with sauté onions, garlic butter or cracked peppercorn cream 	 e21.95

Armada Seafood Combo consisting of Tempura Prawns, Crab Claws, 
Rosette of Smoked Salmon & Collops of Monkfish 	 e22.95

Homemade Beef Burger in a floury bap served with Streaky Bacon & melted cheddar cheese 	e13.95

Braised shank of “Burren” Lamb on champ potato with garlic and rosemary gus 	 e18.95

Orange & Honey glazed half Duckling with apple & walnut stuffing, gin & raspberry gus 	 e18.95

Chicken Satay Skewered Chicken  pieces on jasmine rice and a spicy peanut sauce 	 e14.95

Battered Cod Fillets with mushy peas & garlic aloli	 e15.95

Homemade Chicken Goujons with curry mayonnaise 	 e13.95

Vegetarian Lasagne, layers of Mediterranean vegetables baked 
in a creamy tomato sauce  & topped with mozzarella cheese	 e13.95

Vegetarian Curry served in a poppadom basket with Lemon Scented Rice 	 e13.95

Choice of 2 side orders with each main course – French Fries, Baked Potato, 
Bouquet of Vegetables, Onion Rings 

or Seasonal Salad (Additional Side Portion e3) 



DESSERT SELECTION

All of our desserts are homemade and freshly prepared by our Pasty team

Warm Apple Crumble with Homemade Cinnamon Ice-cream	e6.95

Chocolate Marquise with crème anglaise	 e6.95

Flavoured Cheesecake 	 e6.95		
	

Armada Surprise 	 e6.95

Vanilla Crème Brule with Shortbread 	 e7.50

Selection of Homemade Ice-cream & Sorbet	 e5.95

Tea 	 e2.20		  Coffee 	        e2.50

Latte 	 e2.75		  Cappucino 	       e2.75

Selection of Wines

Villa Masetti Pinot Grigio (Italy)    	 e20.00

Long Neck Sauvignon Blanc (Chile)   	 e19.00

Banjo Chardonnay/Semillon  (Australia)  	e22.00

Septima Malbec / Cabernet Sauvignon  	 e24.00

Carta Neuva Merlot (Chile) 	 e18.00

Banjo Shiraz/Merlot (Australia)  	 e22.00

SANDWICH SELECTION

Classic BLT 	  e5.95
Armada Club Sandwich (layers of bacon, chicken & salad with French fries	 e10.95
Open Prawn & Marie Rose on Homemade soda bread 	  e7.95
Limerick Baked Ham with mustard on Brown Soda bread 	  e5.95
Warm Roast Beef on Farmhouse Cut 	  e6.50
St Tola Goats Cheese & Sundried Tomatoes on homemade pesto bread 	  e6.50
Tuna & Sweet Corn on Foccica bread 	  e6.50
Smoked Salmon, cream cheese and fresh chives on brown soda 	  e6.50
 
BBQ Salmon and melted cheddar cheese on Brown Soda 	 e6.50
Selection of Plain Sandwiches 	  e4.95
Selection of Toasted Sandwiches    	 e5.50


