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STARTERS 
 
Paprika Chicken                                                                                                            9.00 
With avocado & mango salsa, charred shallots, garlic & chilli oil, radish, green chilli 
Chipotle Chicken Wings (spicy or bbq sauce also available)                                                    9.00 
Pickled salad, spring onion, coriander oil, sesame seeds (1,3,9,10,11,12) 
Cod Tacos                                                                                                                     10.00 
Spiced Cod, avocado & coriander sauce, pickled red cabbage, aioli & lime (1,4,9,10,11,12) 

Caprese Salad                                                                                                                8.00 
Baby plum tomatoes, ripped mozzarella, olive oil, smoked salt, balsamic glaze (v) 

Just a Fish Cake                                                                                                             9.00 
With a pea & chive velouté & pickled onion (1,3,7) 

Pork Medallions                                                                                                             9.95 
Basted in butter and thyme, garlic, mangetout, carrot & apple puree, pork jus (7) 
 
MAIN COURSE 
O’ Brother Beer Battered Haddock                                                                                16.00 
Tempura of beer battered haddock, pea puree, homemade tartar sauce, house fries (1,4,7,10,11,12) 

Pan Seared Hake Fillet                                                                                                 19.95 
Served with a tomato, bean & chorizo stew (1,4) 

Gourmet 8oz Beef Burger                                                                                              16.00 
Chargrilled with lettuce, tomato, red onion, pickled gherkin, cheese, smoked streaky bacon 
On a toasted brioche bun and house fries (1,7,10,11,12) 

28 Day Dry Aged 8oz Ribeye Steak                                                                                23.95 
Served with sauté onions and mushrooms, house fries, garlic butter / pepper sauce (1,7) 

Chilli Prawn Linguini                                                                                                    19.00 
Black tiger prawns, red chilli, tomato, fresh basil, olive oil (1,2,4) 

Ricotta Cheese, Spinach & Sun-blushed Tomato Tortellini                                            17.00 
Cooked in a white wine & sun-dried tomato cream, parmesan shavings, basil oil, Rocket (v) (1,3,7) 

Moroccan Spiced Chicken                                                                                             18.00 
with cous cous, chickpeas, tomato & Chermoula sauce (1) 

Vegan Butternut Squash & Spinach Risotto                                                                  15.00 
With toasted pumpkin seeds (v) (ve) (7) 
 
ALLERGENS: 1.Gluten, 2.Crustacens, 3.Egg, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Dairy, 8.Nuts, 9.Celery, 
10.Mustard, 11.Sesame Seeds, 12.Sulphate, 13.Lupin, 14.Molluscs,  
(GF – Gluten Free) (V – Vegetarian) (VE – Vegan)		

 
Service charge is not included. 10% service charge applies on parties of 6 or more. 

Our food is cooked to order so please allow20 minutes. If you have any food Allergies, please let your server know at 
time of ordering. All our beef is guaranteed Irish in origin and all our fish is fresh. 

 
www.buoyskitchen.com         Follow us on: FACEBOOK – INSTAGRAM – TWITTER 

TEL: 01 287 4807 
 

 



 
 
     
                                                                                              
   


