
WHITE WINESWHITE WINES	 Allergen: 11	 Allergen: 11

France 	 Glass	 Bottle 
Les Oliviers Sauvignon Blanc	 €6.90	 €26.00 
Award winning Sauvignon, lots of crisp fruit with 
a lovely finish. A Perfect match with our seafood 
dishes.

Cap Cette Picpoul de Pinet	 €7.90	 €29.00 
Classic Flavours of tangy citrus, green apples, 
herbs and is full bodied and vibrant. Works great 
with white fish and salads that include a fried 
element.

Australia 
Little Eden Chardonnay	 €6.90	 €26.80 
Lovely Aussie Chardonnay, light in style with a 
complex finish.

Italy

Pinot Grigio	 €6.90	 €26.50 
Typical Pinot, fresh loads of summer fruits with a 
light crisp finish.

Canaletto Pinot Grigio	 €7.50	 €28.50 
Elegant and dry with floral notes and fresh 
flavours which provide a crisp finish. Ideal with 
fish dishes and white meats.

New Zealand

Stoneburn Sauvignon Blanc	 €8.40	 €31.50 
A brilliant example of top Marlborough Sauvignon. 
Green fruit, with a brilliant zippy finish. A perfect 
match for our chicken dish. 

Spain

Mar De Fradas		  €35.00 
The most awarded Albarino in the world! amazing 
intense fruit with a unique lingering finish.

ROSE WINEROSE WINE	 Allergen: 11	 Allergen: 11

South Africa   
False Bay ‘Whole bay’ Cinsault 
Mouredre Rosé	 €7.00	 €27.50 
A pale, spicey and textural Rosé. Featuring summer 
fruits on the palate and a clean, savoury, dry 
finish.

RED WINESRED WINES	 Allergen: 11	 Allergen: 11

France

Daguet De Berticot Merlot	 €7.50	 €28.50 
On the palate, it’s smooth and rounded with soft 
tannins and a pleasant fruit-forwarded finish. 
Ideal for pasta dishes and our chargrilled steak.

Fortant Cabernet Sauvignon	 €6.90	 €25.00 
Classic Cabernet, powerful fruit, lovely balance 
with a punchy finish.

La Mauvaise Réputation Malbec	 €8.00	 €32.00 
The nose reveals notes of cherries, raspberries 
and spices. The palate is fresh and well 
structured, supported by melted tannins. Ideal 
with red meats.

Australia

Little Eden Shiraz	 €7.20	 €28.20 
Typical peppery fruit taste with a long complex 
finish. 

Spain

Ramon Bilbao Crianza		  €32.50 
Voted Spanish Winery of the year. A brilliant wine 
with all the quality of Rioja in the bottle

Bubbles Bubbles 	 Allergen: 11	 Allergen: 11

Italy	 Glass	 Bottle

Prosecco Spumante Extra Dry	 €8.00	 €32.50

Wine ListWine List

Coffees & TeasCoffees & Teas
Espresso  ..................................................   €3.00

Double Espresso  .......................................   €3.70

Cappuccino  7.............................................   €3.90

Latte  7......................................................   €3.90

Flat White  7..............................................   €3.70

Mocha  7...................................................   €4.00

Americano  ...............................................   €3.00

Hot Chocolate  7.........................................   €3.90

Pot of Tea  for one  ......................................   €2.70

Speciality Organic Teas available  ..................   €3.20

Camomile, Peppermint, Earl Grey, Green Tea, Black Decaf

Milk Alternative  ...................................   Add 50c

Extra Shot - add 50c

Allergen list: 1. Peanuts,  2. Fish,  3. Sesame seed,  4. Crustacaen,  5. Eggs,  6. Nuts,  7. Milk,  8. Cereals containing 
gluten, 8 Wheat, 8^Oats, 8~Barley, 9. Celery,  10. Mustard,  11. Sulphites,  12. Lupins,  13. Soya,  14. Molluscs,

Duncannon Fort saw major military action during the Irish Confederate Wars. Commanded by the Royalist governor 
Laurence Esmonde, 1st Baron Esmonde, it was besieged and captured by Irish Catholic Confederation forces under 
Thomas Preston, 1st Viscount Tara in January–March 1645, the first time that mortars were used in Ireland. Oliver 

Cromwell failed to retake Duncannon in 1649, but it surrendered in 1650 after a blockade led by Henry Ireton. 

In 1690 it hosted two kings: King James II sailed from Duncannon to Kinsale on 3 July, and thence to France, while King 
William III stayed at the Fort in September 1690 when bad weather delayed his return to England. The site where James’ 

boat departed bears the name “King James’ Hole.” 

A lighthouse was constructed in 1774 and remains in use.

Menu

Wifi Password: guinness



Starters, Light Bites & Salads

Home-made Soup of the Day �[v], 9 *  . . . . . . . . . . . .            €7.00

The Strand’s Famous Creamy Fish Chowder With  
Home Baked Brown Bread  �2, 4, 7, 8, 9, 11 * . . . . . . . .        €11.50

Duncannon Smoked Salmon with Cucumber Pickle, Capers, 
Horseradish Mayonnaise & Brown Bread  �2, 5, 11 *  . .  €12.90

Local Mussels in a White Wine Sauce 
Served with Garlic Bread �7, 9, 11, 14 * . . . . . .      bowl €14.00 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                               pot €18.50

Honey Goat’s Cheese Salad (v) �7, 10, 11, 13  . .   small €9.90	
 . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             large €16.90

Crispy Chicken Salad with Soy & Sweet Chilli Dressing  
�2, 4, 7, 8, 9, 10, 11, 13  . . . . . . . . . . . . . . . . . .                   small €12.00   
 . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             large €18.50

Spicy Louisiana Style Chicken Wings with  
Blue Cheese Dip  �2, 4, 5, 7, 8, 9, 11, 13   . . . . . .       small €12.00   
 . . . . . . . . . . . . . . . . . . . . . . . . . . . .                             large €18.50 

Nachos With Tomato & Pepper Salsa Topped with  
Mozzarella & Soured Cream  �[v], 7, 10  . . . . . . . . . . .           €9.50

Home – Made Burgers �		  €19.50

8oz Irish Beef Burger  �5, 7, 8, 9, 10, 11

Breaded Fresh Chicken Breast �2, 4, 5, 7, 8, 9, 10, 11

Vegetable  �5, 7, 8, 9, 10, 11

All served on toasted brioche bun with onion marmalade,                  
Wexford cheddar and lettuce, tomato & cajun mayo with                      

rustic chips & coleslaw on the side

Vegan  �8, 10, 11

Served on toasted sourdough bun with onion marmalade,               
lettuce, tomato and rustic chips

Sides 

Rustic Home Cut Chips �7, 9  . . . . . . . . . . . . . . . . .                 €4.50

Garlic Bread �7, 8 . . . . . . . . . . . . . . . . . . . . . . . .                        €4.50

Side Salad �10, 11  . . . . . . . . . . . . . . . . . . . . . . . .                        €3.50 

Brown Bread �5,7,8,8^  . . . . . . . . . . . . . . . . . . . . .                     €3.50 

Mash �7 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                              €4.50

Coleslaw �5 . . . . . . . . . . . . . . . . . . . . . . . . . . . .                            €3.50

Saute Onion & Mushrooms �7  . . . . . . . . . . . . . .              €6.00

Vegetables 7 . . . . . . . . . . . . . . . . . . . . . . . . . . .                           €4.50

Dips €1.00

Choose from: Curry Sauce, Garlic Mayo, Tartar, Louisiana,  
Marie-Rose, Pepper Sauce

The Classics

Southern Fried Fresh Chicken Strips with Rustic Chips,  
Sweet Chilli Dip & Salad, �2, 4, 5, 7, 8, 9, 10, 11, 13 . . . . .     €19.50

BBQ Pork Ribs with Rustic Chips 
& Coleslaw �5, 7, 9, 10  . . . . . . . . . . . . . . . . . . . . .                     €19.95

Freshly Breaded Wholetail King Prawn Scampi with  
Marie-Rose Dip, Salad & Rustic Chips   �2, 4, 5, 7, 8, 9, 10, 11, 13 
 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  €21.00

Seafood Linguini with Monkfish, Prawns &  
Mussels in Rich Tomato Sauce  �2, 4, 5, 7, 8, 11, 14 . . . . .    €23.90

Creamy Chicken, Bacon & Mushroom Penne Pasta  
Served with Garlic Bread  �7, 8, 9, 11 . . . . . . . . . . . .            €19.00

Lemongrass and Coconut Curry with Basmati Rice
Choose from: 
          Monkfish & Prawn �2, 4, 7, 9  . . . . . . . . . . . . . .             €24.50

          Chicken Breast �2, 4, 7, 9  . . . . . . . . . . . . . . . .                €21.95

          Vegetable & Bean �2, 4, 7, 9  . . . . . . . . . . . . . . €18.95

Craft Beer Battered Local Fresh Haddock and Rustic Chips  
with Mushy Peas & Tartar Sauce or Mash & Veg 
 �2, 4, 5, 7, 8, 9, 11, 13  . . . . . . . . . . . . . . . . . . . . . . . .                        €23.50

Small portions on above items available for €3 less 

Chargrilled 8oz Sirloin Steak with Sauté Onions & 
Mushrooms, Salad & Rustic Chips, Garlic Butter or Pepper 
Sauce  �7, 9, 10, 11  . . . . . . . . . . . . . . . . . . . . . . . .                        €29.00

Home – Made Desserts

Strawberry Eton Mess  �5, 7 . . . . . . . . . . . . . . . . . . . . .                      €8

Double Chocolate Brownie with Vanilla Ice Cream  �5, 7, 8  €8

Sticky Toffee Pudding with Vanilla Ice Cream  �5, 7, 8  . . .    €8

Trio of Ice Cream  � 7 . . . . . . . . . . . . . . . . . . . . . . . . .                          €8

Cheesecake of the Week  �7,8 . . . . . . . . . . . . . . . . . . . .                     €8

Apple Crumble with Custard and Cream  �7,8  . . . . . . . .         €8

Strawberries and Ice Cream �7 . . . . . . . . . . . . . . . . . . .                    €8

Food MenuFood Menu

Please see the  
Specials Board for 

‘Catch of the Day’  from 5pm

Draught
	 abv% 	 pint	 ½ pint
Guinness  8~	 4.2	 €5.90	 €3.20
Guinness 0.0  8~	 0	 €5.20	 €3.20
Smithwicks  8~	 3.8	 €5.90	 €3.20
Carlsberg  8~ 	 4.3	 €6.20	 €3.50
Coors Light  8~	 4.3	 €6.20	 €3.50
Birra Moretti  8~ 	 4.6	 €6.80	 €3.60
Yellowbelly IPA  8~	 4.8	 €6.40	 €3.50
Heineken  8~	 4.3	 €6.20	 €3.50
Heineken 0.0  8~	 0	 €5.20	 €2.20
Orchard Thieves  	 4.5	 €6.20	 €3.30

Bottled Beers, Ciders & Alcopops

	 abv%
Corona  8~ 	 4.5	 €5.50
Coors Light  8, 8~ 	 4.3	 €5.30
Heineken  8~ 	 4.3	 €5.30
Budweiser  8~ 	 4.3	 €5.30 
Peroni Gluten Free  	 5.1	 €5.70 
Corona 0%  8~ 	 0	 €5.10 
Heineken 0%  8~ 	 0	 €5.10
Erdinger 0%  8, 8~	 0	 €5.30 
Kopparberg Strawberry/Lime  11 	 4	 €6.20
Kopparberg Mixed Fruit  11	 4	 €6.20
Alcohol Free Kopparberg  11	 0	 €5.20
Bulmers Pint Bottle  11	 4.5	 €6.20
Bulmers Long Neck  11	 4.5	 €5.30 
Orchard Thieves  11	 4.5	 €6.20
West Coast Cooler Original  11	 4	 €5.80
West Coast Cooler Rose  11	 4	 €5.80
West Coast Cooler Sunburst  11	 4	 €5.80 
Alcoholic Ginger Beer  	 4	 €6.40

Spirits (35.5ml)
	 abv% 
Smirnoff  	 37.5	 €5.60
Cork Dry Gin  	 37.5	 €5.20
Gordon’s Gin  	 37.5	 €5.60
Bombay Saphire  	 37.5	 €6.60  
Hendricks  	 37.5	 €7.00
Gunpowder  	 37.5	 €5.50 
Bacardi  	 37.5	 €5.50 
Southern Comfort  	 35	 €5.50 
Morgan Spiced  	 35	 €5.50 
Hennessy  	 40	 €6.00
Jameson  	 40	 €5.40
Jack Daniels  	 40	 €5.60 
Black & White  	 35	 €6.00 
Bushmills  	 35	 €6.00

Speciality Whiskeys
	 abv% 
BlackBush  	 40	 €6.80
Redbreast  	 40	 €10.00

Jameson Black Barrel  	 40	 €8.00

Liqueurs (35.5ml)

	 abv%
Baileys 50ml  	 17		  €6.00

Cointreau  	 40		  €5.60

Tia Maria  	 20		  €5.60

Peach Schnapps  	 18		  €5.30

Malibu  	 21		  €5.50

Martini 50ml  	 15		  €5.00

Port 50ml  	 19.5		  €5.00

Minerals 200ml

Coke, Diet Coke, Coke Zero  �	 		   €3.30

Club Orange, Club Lemon  �	 		   €3.30

7up, 7up Free �	 		   €3.30

Juices: 
Cranberry, Apple, Orange, Pineapple �	 	 €3.50

Lucozade 330ml �	 		  €3.70

Cidona 440ml �	 		  €3.70

Red Bull Can �	 		  €3.60

Tipperary Sparkling/Still	  �	 	 €3.00

Schweppes Minerals  �	 		  €2.50

Dash Red or White Lemonade 	  �	 	 €0.70

Pint of Cordial �	 		  €1.00

Jug of Cordial  �	 		  €1.50

Milkshakes: 
Vanilla, Strawberry or Chocolate  �7  	 	 €4.60

Large Still/Sparkling Water  �	 		  €5.50

Cocktails

Pornstar Martini 			    €12.00

Vanilla Vodka, Lime Juice, Passionfruit Puree,  
Pineapple Juice, Prosecco

Espresso Martini 			    €12.00

Vanilla Vodka, Coffee Liquor, Sugar Syrup, Espresso�

Cosmopolitan 			    €11.50

Vodka, Lime Juice, Triple Sec, Cranberry Juice

Margarita 			    €11.50

Tequila, Lime Juice, Sugar Syrup, Cointreau 

Mojito 			    €11.50

White Rum, Sugar, Lime Juice, Mint

Aperol Spritz 			    €10.90

Aperol, Prosecco, Soda Water

Pink Spritz 			    €10.90

Pink Gin, Sugar, Lime Juice, Prosecco

Sex on the Beach 			    €11.50

Vodka, Peach Schnapps, Orange Juice, Cranberry Juice

DrinksDrinks

Allergen list: 1. Peanuts, 2. Fish, 3. Sesame seed, 4. Crustacaen, 5. Eggs, 6. Tree Nuts, 7. Milk, 8. Cereals containing gluten,  
8 Wheat, 8^ Oats, 8~ Barley, 9. Celery, 10. Mustard, 11. Sulphites, 12. Lupins, 13. Soya, 14. Molluscs, 

*choice of home baked brown bread 5, 7, 8, 8^ or gluten free 5, 7.   v = Vegetarian.
All our beef is of Irish origin.

All tips received are split equally among all staff members. The owners do not take any tips.


