
O’CONNORS 
Seafood Restaurant-A la Carte Dinner Menu 

 

Enjoy our fresh food thanks to our local suppliers including Central Fish Market Bantry, Jack McCarthy 
Kanturk, Bantry House Walled Gardens, Bantry Bay Crab, Cashel Blue Cheese, McCarthy’s Butchers 

Bantry, Michael Moore fruit and veg and Oysterhaven oysters and Mussels. 

 
Starters 

 
 
Home made soup of the day (gf)                                                                     €4.50 
 
Homemade rustic chowder                                                €6.95 
Poached Salmon, Cod, and smoked haddock chowder 
 
Jack McCarthy's wild boar black pudding with a pear and apple chutney         €6.50 
 
Chicken liver parfait and toasted brioche with apple and cinnamon compote  €5.95 
 
Flash fried Calamari with mango and sweet chilli dressing            €6.95 
 
Roast pumpkin and roast red pepper risotto             €5.95 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

O' Connors Seafood Speciality Mussels 
 

Mussel's marinara steamed in a white wine & cream. 
Half shell mussels topped with a garlic & herb breadcrumb. 

Mussels in a Thai coconut curry sauce. 
 

€8.50 starter  / €16.50 main course  
 

Oysters from our fresh water tank. 
 

Oysters baked with Murphy's Stout and walnuts 
Oysters Rockefeller / Oysters natural 

Oven baked garlic and herb oysters with lemon 
 

Port ion o f  3 = €4.50, 6 = €9.00 , 9 = €13.50  or 12= €18.00  
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Main Courses 
 
 

 
10oz Irish Angus beef sirloin                                                                          €22.95 
With handmade savoury onion rings and herb jus 
 
Fillet of Monkfish                                                                                           €25.50 
Wild smoked Venison risotto and roasted red pepper sauce 
 
Pan roasted Cod with prawn garlic and herb crust            €25.50 
Served with a beetroot barley risotto    
 
Free range roulade of chicken                                                                         €18.95 
With wild boar black pudding stuffing and chorizo and potato rustini 
 
Pan seared West Cork Scallops with slow roasted free range Pork belly         €25.50 
Served with parsnip puree 
 
Sliverhill 8oz whisky and honey caramelised Duck breast            €24.50 
With fondant potato and pumpkin puree 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Fish & Chips Two-Ways 

 
Smoked Haddock & Cod in a Beer Batter     €17.95 
Served with homemade chunky chips & pea & mint puree    
 
Southern fried goujons of hake       €17.95 
Served with homemade chunky chips and mango mayonnaise 
 


