Jo Roartg and Debbie O’Kei"y

Wclcomc you to the Harbour Kestaurant

“Ninner of Doncgal T own Seafood Compctition 2009”
Judged 133 Mr. Paolo T ullio, Restaurant Reviewer and Wine Correspondent, [rish ]ndepenclent

“Winner of SuPcrb Food Award”
in Donegal Countg, Hote! , Kestaurant and Fub Awards 2009

Our Beefz and Bacon are sourced loca”}j from E_clmund & Liam Walsh, Family Meats, Donegal T own

—

craft Dutchers
Associated Craft Butchers of ireland

Our Foultry is of |rish Origin where Possible and is sourced !oca”y
from Fatton’s I:oods, Ba”gbmceg. Countg Donega!

Our Seamcood is sourced loca”g from Mo”og Seamcoocl’s, Ki”gbegs. Countg Donega]
Our E_ggs are sourced loca”y from G!enborin E_ggs, Donegal T own

Flease allow 20 — 25 minutes Cooking Time for Well Done Steaks, Duckling and Roast (od

chctarian / Adaptablc Vegan /. Adaptablc @9‘" Glutcn Free/ Aclaptab[c ®

Flease inform your server of your dietary requirement

All our cheeses with the excePtion of Parmesan are suitable for \/egetarians

No Service Chargc Included

We believe our customers should have the oPtion to reward good service Persona”g.

All our Prices are inclusive of Value Added T ax at the Prevailing rate.
A]coho]ic beverages: Strictlg over 18 Years onlg. ]D Required.

Bain T aitneamh as do Bhéile ~ Et’joy your Meal.



To 5tart

Tl'lc Harbour5ca€ood Cl’lowclcr with hand-made wholemeal brown bread
Goats Chccsc Bruschctta with red onion marmalade E

Tl'lrcc Cl‘lccsc Garlfc Brcaa, mozzare”a, cheddar and parmesan @

€5.95
€575

€ 4.50

Nacl\os Rio Grandc withjailhouse beef chilli, red beans and melted cheddar & € 7-50

Fan [Fried Atlantic Crab Claws in lemon, Pars]eg and garlic butter

Gar]n’c Musl‘lrooms ina go!den crumb crust with garlic mayonnaise @

Filorastr Fr‘awnswith sweet chilli yogurt dipping sauce
Y yog PPIng

Spicy Fotato chges with smoked bacon and melted cheddar@
Bakcc] Gal’lic Musscls in the shell with a gar]ic butter crumb crust
Homemade SOUP of the Dag with hand-made wholemeal brown bread

COH Waterf)l'trimp with tossed leaves and marie rose sauce ®@

Salacls ancl chctarian e No Sic{e Order |ncluded

Chicken Caesar Salad with cos lettuce, crotitons & parmesan Starter

e Main

Smokcd Sa]mon and Shrimp Salad with capers and red onions Starter
e Main

Bakccl Goats Chccsc Salacl with balsamic roasted vcgctables @ ESta rter
e Main
o \With Pacon
e Hot Wok Asian chctablcs, with teriyaki, soy sauce and honcy,
served with steamed rice E
Sizz.ling chctablc F&fjitas, peppers, mushroom, tomato, onion in
Mexican spicy salsa, served on a skillet with flour tortillas & &
'chctarian Pizza, mushroom, peppers, onion, sweetcorn, Pineapp]e E Small
Largc

€8.75
€5.95
€795
€5.95
€7.95
€ 4.50

€7.95

€575
€ 10.95

€ 8.50
€15.95

€5.75
€ 10.50
€ 12.00

€ 13.50

€ 14.95
€ 11.00
€ 12.50



Scaf:ood

FPan [ried Fiﬂct of Cod with brucklcss Mussels, spaghet‘ci of celeriac,

carrot, tumip, and courgette with butter sauce ®@

“Winner ofDonega/ T own 5eafooc/ Comloet/t/on Ju{g 2009’ Juc/gec/by Mr. Fao/o Tu///o

Fishcrman’s Fic, salmon, cod and prawns in creamy white wine sauce with
mashed Potato crust

Roast Salmon, slow-braised babg potato, green bean and tomato with
a champagne butter sauce @

Bcchattcrcc] ﬁadc‘ock, fillet of haddock in crispg batter with
crushed peas and tartare sauce

Hcrb Crustcc] Coa with caramelised balsamic onion and tomato,
toPPecl with Parslcy and parmesan crumb ®@

Hot 5‘dppcr’5 Flattcr, salmon, king prawn, mussels, crab claws,

filo prawns and battered haddock with tartare & maric rose sauces
Medallions of Monkfish with buttered mash, gardcn peas, smoked bacon
and onion served with white wine sauce

Fi[o Fastry Frawns, ten crispg filo wraPPed prawns with sweet chilli
yogurt diPPing sauce

Ba‘ccd Garlic Musscls in the shell with a gar]ic butter and crumb crust

Mcat & Foultrg

8oz Harbourﬁirloin Steak Classic served with sautéed onion & mushroom

12 0z Sirloin 5tca‘< with cracked black peppercorn sauce & or

creamy woodland mushroom sauce on the side

120z JDrs Sir‘loin Steak, finished with _Jack Daniel's glaze @

16 ozTBonc Stcak with battered [T rench fried onion rings

100z Fi"ct 5tca‘< with cracked black peppercorn sauce on the side ®
100z Fi“ct Stca‘c Cashcl with warm |rish (Cashel blue cheese crouton

QO oz F‘illct Stcal( Corvccn toPPecl with creamy woodland mushroom sauce

Sizzlinchc{:Fajitas, strips of sirloin steak with peppers and onions in
Mexican spicg salsa, served on a skillet with flour tortillas
Bcc{: Lasagnc toppcd with mushroom sauce and melted cheddar

°5Paghetti Bologncsc, made the traditional way with garlic bread créuton

€ 18.50

€17.95

€17.50

€ 14.50

€ 18.50

€ 24.95

€19.75

€17.95
€17.95

€19.95

€23%.50
€23%.50
€24.95
€25.95
€25.95
€25.95

€21.95
€13.95
€13.95



Meat & Foultrg

6oz Homcmadc Bcc{: bm'gcr, our beef burgers are gluten grec, simplg made

from local beemc, rice Hour and seasoning, served on a toasted bap @

“Flease note it is house Policg to cook and serve all beef burgers well done.”

with Chcddar Chccsc or with Crac‘ccd Blacic Fchcrcorn 5aucc
with Chcdaar Chccse ‘r Smokcd Bacon

with Cheddar Cheese! ‘n' Chilli Relish

with Cheddar Cheese ‘n’ Sauté Onion

with Cas")cl Blue Cheese w Smoked Bacon @

Pan Fried Breast of Chicken Santini with creamy wild mushroom sauce
Sizzling Chic‘(cn Fajitas, s’criPs of chicken breast with peppers and onions
in Mexican sPiC9 salsa, served on a skillet with flour tortillas

Honcy Roastod Brcast of Chic‘ccn with bacon, herb stuffi ng & red winejus
Salt ‘n FCPPCI‘ Duckling, 1 boneless duck with sPicccl mulled wine and
bram]eg aPPle sauce

Goujons of Chickenina golden crumb with garlic mayonnaise

'C")icl(cn Curl‘y Madras, in medium hot curry sauce with boiled rice
Cl’lfckcn Encl'ﬁladas, flour tortillas filled with onion, mushroom and peppers
ina sPicg Mexican sauce, toPPed with melted cheddar

e No Side Order with this Dish

A“ Other Main Courses are served with one of the {:o"owing side order

€ 11.50

€ 12.50
€12.50
€12.50
€12.50
€12.95
€ 16.50

€19.95
€ 16.50

€17.95
€15.95
€ 14.95

€ 16.50

Mrench [Tries, Buttered Mash, Roast Babg Potatoes, Side Sa!ac{ or | ossed Salad

E_x’cra Siclc Orclers

]:renclﬂ [ries Roast \/egetables
Roast Babg Fotatoes Saute Onion
Buttcred Mas!ﬁ Fotato Sauté Mushroom
Spicg FPotato \/\/ec{ges Battered Onion Rings

(Harlic Pread
(Coleslaw

T ossed Salad
Side Salad

[Handmade Wholemca! Brown Breac} € 1.50 Garlic & Chccse Fotato

€ 3.50

€ 5.00



Fizza e No Side Order [ncluded
«T he /oiizza cfougﬁ is hand-made fresh dai{g in our kitchen; each Pizza /s made to order and

well worth the wait”. ﬁkza available in two sizes,

5ma/l' 8inch, /20 cmor Latgc: 10 inch,/ 25 cm

'Ma hcﬁta, mozzarella cheese and tomato sauce, pure and simple E Sma” € 9.00
g P P
Large € 10.50
‘Vegctarian, mushroom, peppers, onion, sweetcorn and Pineapple E Sma” € 11.00
Large € 12.50

‘Toscana, salami, Pepperoni, mus}'sroom, peppers Sma” € 11.50
Large € 13%.00
'Sca{:ooc}, prawns, salmon, tuna, anchovg 5ma” € 13.50

Large € 14.50
e Mexicano, minced beef with red kic]ncg beans,jalapeﬁo & mozzarella Small € 12.00
Large € 13.00
‘Quaﬁ:ro Formaggi, mozzare”a, cashel blue cheese, cheddar, parmesan Sma” € 11.00
Large € 12.50

Create your own ]>izzaJ choose marg]ﬂcrita base and add your Prmcerred toPPings

Pizza ToPPings € 1.50
Smoked Pacon o Fepperoni ¢ Salami ¢ [lam ¢ Mexican Chicken
Mexican Bee{: e [rawns 'Salmon e Juna e Anchovg
Mushroom o Pepperss Red Onion * Crushed Garlic » Sweetcorn
Pineapple * Black Olives » Capers s Red Onion Marmalade
Cherrg\/ineTomato e Sun Dried T omato OJa]aPeﬁo Chi”i‘Chec{dar
Farmesan . Cashe! Bluc Cheesc . Mozzare”a OGoats Chccse

Littlc Kasca]s MCI’!U ~ Children under 10 years onlq

Chicken Goujorss or Peef Eurgcr with mash or fries €595
Sausages or (hicken Nuggets with mash or fries € 5.95
Spaghetti Bolognese or Chicken Curry with Rice €6.50
¢ 7 inch Rascals [izza with ham € 6.50

Je”y and ]ce Cream or ]cc Cream with Chocolate or Raspberrg Sauce € 3.00



For A{:tc rs

Cr’cam Fro{:itcr‘olcs with warm chocolate Fudge sauce € 5.50
51:&:‘(3 Toffee Fuclcling with butterscotch sauce and vanillaice cream € 5.50
Cl’lccsccakc of the Dag, Please ask your server about todag’s flavour € 5.50
Granny Drs APPIC l>i<’:J served warm with fresh cream orvanilla ice cream €495
Stcamcc! Chocolatc Fuclding, smothered with rich Bclgian chocolate sauce € 5.50
HarﬁourTﬁﬁc Cl’lanﬁ" topped with dairy custard and whipped cream €4.95
Yy topp Y PP

Sclcction of Icc Crcams, choose % from the Fo”owing, vanilla, strawberry,

mint~choc, honegcomb or chocolate €475
Km’ckcrbockcr G[org, vanillaice cream,Je”y, fruit and raspberrg sauce € 6.95

Hot bcvcragcs

Tea, Herbal Tea, [Fruit T ea, Coffee, De-(affeinated (offee € 1.50
Americano, Espresso, White (offee € 2.00
(Cappuccino, (af¢ | atte, Café Mocha, [Hot (Chocolate with Marshmallows € 2.50

Liqucur CoFFccs

[rish C offee (Jrish \/\/hiskegl (afe Rogale (Brandy))
Calypso Cogee (Tia [\/\aria)J Bai]eys Cogcc, Cointreau Cogee € 6.50

APcritif:s, Digcstivs & Liquaurs
Amaretto, Bailegsj Créme de Menthe, Cointrcau, Drambuic) (Grand Marnier,
GraPPa, ]rish Mist, Malibu, Femoc], Sambuca, Tequila, Tia Maria, \/ermouth €4.20

Cold Bevcragcs

Milk € 1.00
(oca Co]a, Diet Coke, 7 UP, Diet 7 UP, Finches Orangc/ | emon €235
| ucozade, (Cidona, Pritvic 55 €235
Orange Juice, Cranberrg Juice €235
Mineral Water, Sti” or 5Parl<ling (5ma”) € 2.20
Mineral Water, Sti” or Sparkling (Largc) € 4.50

Gingcr Ale, White | emonade, ] onic Water, Soda Water, Bitter | emon € 1.80
Red Bull € 4.00



Draught Beer

Fint Giuinness

Half Pint Guinness

Fint Smithwicks

Half Pint Smithwicks
Fitcher Smithwicks (2 Pints)
Pint Lager

Half Pint Lager

Pitcher |_ager (2 [ints)

Worlcl E)ccrs ~ 330 ml Bottle

Buc{weiscr, F]c:ineken, Mi”er, Corona, Coors Light
Becks (Alcohol [ree)

I strella Daura (Coeliac Friendly Beer)

Ciderand AlcoPoPs
Bulmers, Bu]mers Light, West (Coast Cooler/ Rosé, Kitz
Pacardi Preezer, Smirnoff |ce

Spirits

Jrish Whiskey - Powers, Jameson, Paddy, Boushmills

[rish Whiskcg — Black Bush, Crested Ten

Scotch Whisky — Crcam of the Barleg, Famous (Grouse, Be”s
Scotch Whisky ~ Glenfiddich Single Malt Reserve
American W}wiskey - Jack Daniels

American Pourbon - Southern (Comfort

Byrandy - Hennessey

Vodka — Smirnoff

Gin = Gordon’s

Rum - Pacardi, Jamaica Dark Rum, Morgan Spiccd Kum
Sherrg - Harvcy’s Bris‘col (Cream, io Fepe FFino

Port ~ Sandeman's, T awny, Cockburm's Fine Ruby
Martini - [ xtra Drg, Rosso

€4.20
€ 2.30
€4.20
€ 2.30
€ 8.00
€ 4.30
€245
€ 8.00

€420

€3.95
€ 4.50

€ 4.%0
€4.95

€ 3.50
€ 4.00
€ 3.50
€5.70
€4.50
€ 4.50
€ 4.00
€ 3.50
€ 3.50
€3.95
€ 3.50
€ 3.50
€ 3.50



White Wine | ist

HOUSC W[’litc (750 ml) ~ ]:resh and Fruitg with lots of crisp aPPle and

gooseberrg ﬂavours.

Housc Whitc Half: Carafc (375 m!)

House White Glass

Sclcction of Quartcr Bottles (187 ml)

Macon Blanc Vi“agcs A.C. Domaine Nadine Ferrand (France) - This
is a lovely, quite feminine Macon (Chardonnay, pale in colour with fragrant tones of
apple and melon.

Muscadct AC Sur Lic ‘Cotcs de Grandlicu’ Scrgc Batarc] (Francc)
Lighter style white with crisp acidity. |_ean and dry with yeasty flavours.

Finot Grigio Fizzolato D.OC.- Organic (lta]y) ~ Dry and velvety on the
palate with a delicate bouquet.

Vina Tarapaca 5auw'gnon Blanc, Ccntra[\/a“c3 (Ckllc) —~ (lean citrus
aromas and grassy varietal character that follows through on the palate

with ripe pear flavours.

Ascenders Ccﬂars, Spcciaug Sc]ccted Char&onnag (Australia) — [resh
and full bodied Chardonnay with delicious aromas of tropical fruits, an

excellent all round Chardonnay.

Tinda“ Mar]borough Kicsh'mg> (New Zealand) - [_ovely lifted bouquet of
lemony citrus and exotic stone fruits. | he palate is fresh and lively with a

pure clean steely fruit and zesty finish. [Fine and delicious.

Tincla“ Marlborough Sauvignon Blanc (New Zealand) - Alive with aromas
of fresh herbs, gooseberry and the ripeness of tropical fruits. Mouth

filling with a refreshing dry finish.

| ourensford FFive Heirs C[wardonnay, Stellenbosch (South Africa)

T his chardonnay has a beautiful deep straw like colour with a green tint. T he wine is

round and crisP and has a lingering aftertaste of orange Pccl, vanilla and butterscotch

Canti Astl (]talg) —~ T his well known sParHing white wine from Fiedmont has full Fruity

)qavour with a bouquet oxc Fu”g oPened roses — soxct and sweet.

Champagnc Jaquart, Brut Mosa’:‘que NV - A persistent trail of fine bubbles

with a Pa]e go]clen He”ow colour. A livelg wine, with goocl varietal expression, revea]ing

aromas of pear and the crust of FrCsHH baked bread. A 1[1"651’1, Fairlg intensive Palate,
well balanced with goocl lcngth.

€17.95
€8.95
€3.95
€4.95

€22.95

€21.95

€23.95

€ 24.95

€22.95

€26.95

€ 24.95

€26.95

€26.95

€ 65.00



Red Wine | ist

House Red (750 ml) — Soft fruity wine, with a good vibrant colour.

ﬁousc Rccl Ha“: Carafc (5 75 mD

House Red Glass

Selection Quaﬂcrbotﬂcs (187 ml)

Bcaujolais \/illages AC Chateau de Chénas (France) - The bouquet is lively

and fresh with aromas of wild strawberrg) raspberry & cherry. The Palate is subtle & Fruity.

Chateauneuf- du-F ape AC 5ommclicr (France) - Aromas of plum and

summer red Fruit, e]cgaﬂt on the Palate‘ A medium bodied and very well balanced wine.

Rosso del Convento Pizzolato D.OC.- Organic (Italg) ~ Ruby red tending to
mellow garnet in colour. A blend of Cabcrnct f:ranc, Merlot and Finot Nero. Thc

bouquet is slightlg herbaceous and dcep with a drg savoury finish.
Vina TaraPaca Merot, Central Va“cg (Chile) - Unfolds with rich plum aromas,

riPe berries and eartl—m\zj notes. Smok}j on the Paiate, with medium tannins and well

concentratccl Plum ﬂavours‘

Tincla“ Marﬂ:orough Finot NOEI‘ (NCW anland) ~ T his wine has a Per‘Fumecl
nose showing aromas of cranberrg, Plum and red cherrg. The Pa]ate is soft with hints

of vanilla and subtle oak.

Five Heirs Finotagc, Stc"cnbosciw (South Afﬁca) ~ Aripe Plum

colour, with cherrg and banana aromas and vanilla flavours on the Pa]ate. A full bodied

red matured in ]:rench and American oak barrels.
Ascenders Cellars, Spcciaﬂg Sc]cctecl Shiraz (Australia) — Medium bodied

Shiraz with intense sPicg Pium fruit flavours on the Pa]atc with a seductive soft finish.

Rosé Winc | ist
Vina Tarapaca Rosé¢ Cabermnet Sauvignomf)grah, Ccntral Vaﬂcg (Chilc)

An unusual Fruitg Rosé, brilliant Pini( with aromas oxCJuicy redcurrants with a lovelg

Pink berrg finish.
Canti 5ang,iovcsc~Mcr]ot Rosé (Italy) Quartcr bottlc

Dessert Wine
Mission Hiﬂ, | ate Harvest Kicsling (Canada) ~ (67 5 ml)

Wonc!er‘pullg aromatic, with clari’c3 and expression of ripc pear, aPPle and quince

Havours. Seamless structure and texture with a touch of honeg and mineral on the finish

€17.95
€895

€3.95
€4.95

€23.95

€37.95

€24.95

€25.95

€27.95

€27.95

€23%.95

€24.95
€495



round out the generous flavour proxcilc. € 28.95



