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S a l m o n  –  T h e  B u r r e n  S m o k e h o u s e ,  L i s d o o n v a r n a ,  C o .  C l a r e

V e g e t a b l e s  –  M o y  H i l l  F a r m ,  L a c k a m o r e ,  C o .  C l a r e
G o a t ’ s  C h e e s e  –  S t . T o l a s  G o a t  C h e e s e  F a r m ,

E n n i s t i m o n , C o . C l a r e
C h e e s e  –  B u r r e n  G o l d ,  B a l l y v a u g h a n ,  C o .  C l a r e

A p p l e  J u i c e  -  A t t y f l i n ,  k i l r u s h ,  C o .  C l a r e
G u b e e n  C h o r i z o  -  W e s t  C o r k
C r a b  –  L i s c a n n o r ,  C o .  C l a r e
D a i r y  -  G l a n b i a ,  C o .  D u b l i n

T h e  C h e e s e p r e s s  -  E n n i s t y m o n ,  C o .  C l a r e



C l i f f s  V i e w  C a f e



D a i l y  M e n u



Soup s



Creamy Brocco l i  &  B lue  Cheese  Soup
Roasted  Red  Pepper  & Red  Lent i l  w i th  Ke lp  & Seaweed

But ternut  Squash  Soup
Sweet  Pota to ,  Chi l l i ,  &  Coconut  Soup
Cream of  Caul i f lower  & Lent i l  Soup

Pea  & Mint
Carrot  & Cor iander

Creamy House  Chowder
Roas ted  Tomato  & Bas i l

Wi ld  Mushroom & Thyme
Roasted  Root  Vege tab le  

Brocco l i ,  Smoked  Mature  Cheddar
Potato  & Leek

Curr i ed  Parsn ip  & Apple
Carrot  & Orange
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Sandw i c h e s
 

Br ie ,  Rocket ,  Red  Currant  on  c r i spy  Ciabat ta



Cajun  Chicken  Breas t ,  P lum Tomatoes ,  P i ck led  Red  Cabbage ,  Rocket ,  Zes ty
Lemon Mayonna i se  on  Ciabat ta




Tuna  & Sweetcorn  Mel t  on  Cr i spy  Ciabat ta



Cajun  Chicken  Breas t ,  Sundr ied  Tomatoes  & Be l lharbour  Leaves



Honey  Roas ted  Gammon,  Burren  Gold  Cheddar ,  Homemade  Rainbow S law,
Rocket ,  Mustard  Mayo  on  Sourdough




 B .L .T  –  Dry  Cured  Bacon,  Mixed  Leaves ,  Roas ted  P lum Vine  Tomatoes



Hen House  -  Free  Range  Egg ,  Pars l ey ,  Chives ,  Foraged  Leaves



St  Tola ’ s  Goats  Cheese ,  Shredded  Let tuce  Leaves  & Cranberry  on  Ciabat ta



 Smoked  Sa lmon,  Cream Cheese ,  P i ck led  Cucumber ,  Brown Soda  Bread



Smoked  Chicken ,  Oven  Roas ted  Tomato ,  Fresh  Bas i l  Leaves



Fresh  Buf fa lo  Mozzare l la ,  V ine  Tomatoes ,  Brambles  Pes to ,  Ach i l l  Sea  Sa l t
F lakes  & Ba l samic



Fa la fe l ,  Roas ted  Cherry  Tomatoes ,  P i ck led  Red  Cabbage ,  Peppery  Rocket  in

a  hea l thy  wrap
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D a i l y  M e n u



Mini Sandwich or Wrap 
(Ham/Cheese)

Juice Box
Cookie

Fruit Piece
€7.95






• Lunch Box •

J U N I O R S  M E N U
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S e a s o n a l  S a l a d  C h o i c e s
Roast  Herb  Pota to  Sa lad ,  Ba l samic  Dress ing

Grated  Carrot ,  Bean  & Sesame  Seed ,  Aged  Ba l samic  Dress ing  

Fresh  Bee t root ,  Toas ted  Almonds ,  Yogur t

Bulgar  Wheat  Ol ives ,  Sundr ied  Tomatoes  & Cor iander

Brocco l i  Fe ta  & Cherry  Tomato

Mixed  Vegetab le  Sa lad  dres sed  in  a  L ight  V ina igre t t e  Dress ing

Brocco l i ,  Carrot  &  Seeds

French  Runner  Bean ,  Sundr ied  Tomato ,  Sesame  Seed ,  Chi l l i

Quinoa  wi th  Medi te r ranean  Roas ted  Vege tab le s ,  Bas i l  O i l

R i c e  S a l a d ,  B u t t e r n u t  S q u a s h ,  P o m e g r a n a t e ,  l e m o n  V i n a i g r e t t e

Sma l l  Pla t e s
Roasted  Courge t te ,  Mushroom and  Sauteed  Leek  Tar t  

S t .  To las  Goats  Cheese ,  Oven  Roas ted  Vine  Tomato ,  Caramel i sed  Red  Onion  

Smoked  Chicken  and  Seared  Vege tab le  Tar t

Woodland  Mushrooms,  Br i e ,  Haze lnut  and  Wi l t ed  Sp inach
 
Roas t  Vege tab le  w i th  Cherry  Tomatoes  Tor te

Gourmet  Sausage  Rol l  -  Succu lent  I r i sh  Pork ,  Caramel i sed  Onions  Spr ink led  
wi th  Poppy  Seeds  

Moroccan  Sp iced  Rol l  (V)  (v )  w i th  Chickpeas  mixed  Ba l t i  Sp iced  Vege tab le s
encased  in  a  F laky  Puf f  Pas t ry

Sp inach  & Ricot ta  Rol l  (v )  F laky  Puf f  Pas t ry  f i l l ed  wi th  Sp inach  & Ricot ta
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M a i n s
Lemon Loca l  Gar l i c  Pan- f r i ed  I r i sh  Chicken ,  Creamy I r i sh  Leeks ,  Wi l t ed
Spinach

Burren  Lamb Stew,  Roas t  Vege tab le s ,  De l i c ious  new Season  Pota toes

Green  Tha i  Chicken  Curry ,  b l ended  wi th  aromat ic  Sp ices ,  Sweet  Pota to ,
Auberg ine ,  Chickpea ,  Basmat i  Rice

I r i sh  Bee f  &  Guinness  S tew Served  wi th  baby  bo i l ed  pota toes  or  homemade
brown soda  bread .

Smoked  Haddock  F i sh  Cake ,  Pota toes  & Di l l  Served  Homemade  Tar tare
Sauce

Supreme  of  I r i sh  Chicken ,  Wi ld  Mushroom Fr icassée ,  Fresh  Cream,
Tarragon  & Chives

Loca l ly  Caught  Haddock  L ight ly  Bat te red ,  Minted  Pea  Puree ,  Capers  &
Gherk in  Mayonna i se ,  Handcut  Sk in  on  Fr ie s

Crumb Topped  Seafood  Bake-  Fresh  & Smoked  Seafood,  Fresh  Leeks ,
Sauteed  Mushrooms,  bound  in  a  Creamy Di l l  Sauce

Herb  Topped  Hake ,  Creamed  Organ ic  Sp inach  Leaves ,  Cr i spy  Rosemary
Roas t  Pota toes ,  

Sa l a d s
Open Smoked  Burren  Sa lmon,  Ba l samic  Glaze ,  Homemade  Soda  Bread ,
Leaves ,  Courge t te  &  Red  Cabbage ,  P ine  Nuts  & Capers .

Crumbled  Goat ’ s  Cheese  Sa lad ,  Cherry  Tomatoes ,  Cucumber ,  Ba l samic
Dress ing

Burren  Smokehouse  Smoked  Sa lmon,  Wi ld  Foraged  Leaves ,  P i ck led
Cucumber ,  Oven  Roas t  Tomatoes ,  Lemon Wedge

Seafood  P la t t e r  –  Burren  Smokehouse  Sa lmon,  L i scannor  Crab ,  Prawn,
Mar ie  Rose  Sauce ,  Sourdough  Bread ,  P ick le s ,  Lemon Wedges
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C l i f f s  V i e w  C a f e



D a i l y  M e n u



 


