
Dinner Menu Wednesday - Sunday
5pm - 9pm

Starters 

Soup of The Day
Fresh house breads €6

Atlantic Seafood Chowder
Fresh house breads €8.5 

Sticky Cajun Chicken Wings
Sticky cajun chicken wings, blue cheese dip €8.5 

West Cork Mussels
Creamy white wine sauce €8.75 

Goats Cheese Salad 
Organic locally sourced Garryhankard leaves, 
beetroot, apple, pomegranate, walnut, 
Wholegrain mustard vinaigrette €8.95

Desserts

Café Gourmand
Choose a Java espresso or americano, 
chocolate fondant, apple pithivier, 
sherry trifle €8.25 

Willow Bank Brownie 
Chocolate sauce & Ice cream €6

Twice Baked Almond & 
Cinnamon Brioche €6 

Baked Alaska
Sponge, salted caramel ice cream, 
Italian meringue €6 

Eton Mess
Meringue, fresh berries, cream €6

Upside Down Ice Cream
Choice of ice cream, upside down cone €6

Mains 

8oz Sirloin Steak
Onion puree, mushrooms, roasted cherry 
tomatoes, baby potatoes, pepper sauce or 
cashel blue cheese sauce €24.75
Surf & Turf, add Prawns €5.75 

West Cork Herb Seafood Pie
Cod, haddock, salmon, smoked coley, 
roasted herb baby potatoes €17

Roast Chicken Supreme
Sautéed potatoes, chorizo sauce €18

Halloumi Puff Pastry Parcel 
Halloumi & roast vegetable parcel, 
creamed spinach, roasted baby potatoes €16.5 

Traditional Beer Battered Fish & Chips 
Fresh white fish battered to order, wedge
of lemon, mushy peas, tartar sauce €18

Vegan Burrito 
Toasted avocado & black bean burrito, 
sweet potato fries €15 

Innish 8oz Beef Burger
Smoked bacon, Bandon Vale cheese, tomato, 
pickled gherkins, marie rose sauce, fries €16.25

Wild Atlantic Pan-fried Hake
Mussel & saffron sauce, sautéed potatoes €18.5

Sides 

Sweet Potato Fries €4 

Fries €4

Garryhankard Organic Green Salad €4 

Seasonal Vegetables €4

Thirsty?Follow us on social { @innishannonhouse   /   Allergen menu available upon request   /    - Vegetarian   - Celiac 



Drinks Menu

White Wine 

Draught 

Tea & Coffee

Red Wine 

Puna Snipe Sauvignon Blanc,
Central Valley, Chile 
Aromas of fresh grass, citrus & green
apples. Very fresh palate with notes of
lime & gooseberries.

Birchmore Chardonnay,
South East, Australia
Fresh clean Chardonnay with appetising
plump ripe tropical fruits and a dry finish.

Pinot Grigio/Garganega, San
Giorgio, Verona, Italy
Clean spring-fresh pure green fruits 
& a lip-smacking dry mineral finish.

Walnut Block Collectables
Sauvignon Blanc Organic,
Marlborough, New Zealand
Intense aromas of melon, citrus and
passion fruit. A rich and finely textured
palate with great fruit intensity.

La Báscula Albariño, 
Atlantic Way, DO Rías Baixas, Spain
Atlantic Way takes its name from the
pilgrim trail that runs past the cellar
door. Delicious lime & mineral character.
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Guinness €4.8

Murphys €4.8

Coors €5.0

Carlsberg €5.0

Heineken €5.0

Kinsale Pale Ale €6.2

Heineken €5.0

Heineken 00 €4.75

Pint Bottle Bulmers €6.0

1/2 Bulmers €4.9

Stonewell Cider €6.7

Corona €5

Coors €5

Full Drinks Menu available. Ask you server

Barry’s Tea €2.7

Herbal Tea €2.8

Americano €2.8

Cappuccino €3.2

Flat White €3.2

Latte €3.2

Espresso €2.8

Double Espresso €3

Hot Chocolate €3.2

Puna Snipe Merlot, 
Central Valley, Chile
Intense nose of blueberry and cassis 
witha touch of mint. Pleasant and lively 
on the palate with a smooth finish.

Puna Snipe Cabernet Sauvignon,
Central Valley, Chile
Aromas of plums. Smooth, rich & 
well balanced with a lingering finish.

Birchmore Shiraz/Cabernet
Sauvignon, South East Australia
Medium-bodied seductive ripe soft
damson fruits overlaid with spice.

Croix des Vents Merlot, 
IGP Pays d’Oc, France
Nose shows a lot of fruit, red berries.
Well-structured; length is impressive.

Il Bucco Montepulciano
d’Abruzzo, Italy
Barnstorming with lively, sweet dark red
berry fruits and a nice kick on the finish.

Montebuena Madurado, 
DOC Rioja, Spain
Nicely floral nose with red and black
berry fruit, hints of graphite and touch of
dried herbs. Fresh fruit on the palate
with touch of grass, well defined tannins.

Organic Malbec, 
Domaine Bousquet, Mendoza, Argentina
An aromatic, heady bouquet of
raspberry, bitter chocolate and spice
leads to a juicy and rich palate with layers
of lush black cherry, mocha & mineral.

Bottled Beer / Cider


