
STARTERS  

 CHEF’S HOMEMADE SOUP OF THE DAY  

Served with our own homemade brown bread

( 4,9,13 )  ( 1a,1d,4,7,12,13 )


~ €7 ~ 

KENMARE BAY SEAFOOD & SHELLFISH CHOWDER

 Served with our own homemade brown bread


( 4,5,6,8,9,13,14 )  ( 1a,1d,4,7,12,13 )

~ €8.95 ~


 BLUEBELL FALLS GOATS CHEESE

Crispy panko breaded Bluebell Falls goats cheese balls


with beet carpaccio, baby leaves, beetroot aioli, topped with

 mixed seeds & a balsamic reduction


( 1a,4,11,12,13,14 )

~ €10 ~ 

PIL PIL KING PRAWNS 

Succulent plump prawns, sautéed in homemade pil pil 


sauce with lemon & scallions, served with garlic scented

crusty ciabatta for tearing & dipping  


( 1a,4,5,13 )

~ Starter Size  €10  ~ Main Dish With Fries €19 ~ 

ALFIES’S BRUSCHETTA

On ciabatta bread with garlic butter, cherry tomatoes & 

mozzarella pearls. Drizzled with basil pesto

( 1a,4,13 )

~ €10 ~ 

CROMANE MUSSELS MARINIERE 

With shallots, white wine & garlic cream, finished with fresh 

parsley & served with toasted sourdough

( 1a,4,5,14 ) 


~ €10 ~ 

SIDES 

Chunky Chips..€4 ( 1a,13 )


Skinny Fries..€4  ( 1a,13 )


Sweet Potato Fries..€4.50 ( 1a,13 ) 


Creamy Mash..€4 ( 4 )


Garden Leaf Salad..€4 ( 11,13 )


Red Cabbage Slaw..€3 ( 7,11 ) 


Garlic Bread..€4 ( 1a,4,7,11,13 )


ALFIE’S LOADED FRIES

With chorizo, spring onions, jalapeño


peppers, garlic & chive mayo &

 melted cheddar cheese


( 1a,4,7,11,13,14 ) 


SALADS

BLUEBELL FALLS GOATS CHEESE SALAD


Crispy panko breaded Bluebell Falls goats cheese with beet 
carpaccio, cherry tomatoes, mixed leaves & roasted walnuts, 

honey & balsamic dressing & toasted sourdough bread 

( 1a,3h,4,11,13,14 )


~ €16 ~


CLASSIC CAESAR SALAD 

Cos leaves, toasted herb croutons, crispy bacon lardons, 

parmesan shavings & chef’s house caesar dressing

~ Starter size €10  |  Main size €15 ~


 ( 1a,1c,3h,4,7,11,13,14 )

Add chicken ( 9 )  +€2.50 add prawns ( 5 ) +€5


ASHE SUPERFOOD SALAD 

Quinoa, broccoli florets, roasted butternut squash, dried 

cranberries, crushed walnuts, grated carrots

 & a delicious balsamic dressing 


( 3h,4,11,13,14 )

~ Starter size €10  |  Main size €15 ~

~ €10 ~ 

 



 ALLERGEN GUIDE

1.Cereal  1a.Wheat 1b. Rye 1c.Barley 1d.Oats 2.Peanuts 3.Nuts  

3a.Almonds   3b.Brazil Nuts  3c.Cashews  3d.Hazelnuts  
3e.Macadamia  3f.Pecan 3g.Pistachio 3h.Walnuts 4.Milk  

5.Crustaceans 6.Mollusc  7.Eggs  8.Fish  9.Celery  10.Lupin 
11.Mustard  12.Sesame Seeds

  13.Soya. 14 .Sulphar Dioxide  

CRISPY BUTTERMILK CHICKEN BURGER 

Golden fried chicken fillet, crispy lettuce, tomato in a toasted 

brioche bun with Korean spice mayonnaise served

 with skinny fries & coleslaw


  ( 1a,4,7,11,13  )

~ €18 ~


ALFIE’S STEAK SANDWICH

6oz Irish striploin steak cooked to your liking with sautéed 

onions & mushrooms, toasted ciabatta bread with garlic butter 
& chimichurri dressing, served with a side salad,


skinny fries & a peppercorn sauce

 ( 1a,4,11,13 )


~ €19 ~


CHICKEN STIR FRY 

Wok fried chicken & vegetables tossed in a coconut, lime, 

sesame, sweet chilli & soya sauce served with udon noodles

 & fresh spring onions 

( 1a,9,11,12,13,14 )


~ €18 ~


VEGETARIAN RISOTTO 

Arborio rice with sauteed wild mushroom, roasted hazelnuts, 

parsley & truffle oil, finished with parmesan shavings

 ( 3h,4,9,13 ) 


~ €18 ~


ALFIE’S CHICKEN CURRY

Mild chicken & Mediterranean vegetable curry, served with 

lemongrass & coconut infused basmati rice, toasted naan bread, 

& mango chutney

( 1a,4,9,11,13 )


~ €18 ~


DUO OF SALMON & PRAWNS 

 Sautéed pak choi, baby carrots & tenderstem broccoli, creamy 

potato & a dill & “Valentia Island Vermouth”

infused sauce


 ( 4,5,8,13,14 ) 

~ €22 ~


TRADITIONAL FISH & CHIPS

Fresh fillet of fish of the day, golden fried in craft ale tempura 
batter with house tartar sauce & mushy peas & chunky fries


( 1a,4,7,8,11,13,14 )

~ €19 ~


BEER BATTERED SCAMPI

Cold water king prawns in a light tempura batter with red 

cabbage slaw & skinny fries, served with tartare sauce 

( 1a,1c,5,7,11,13,14 ) 


~ €19.50 ~


MAIN DISHES

 


