
Portmarnock Resort & Jameson Golf Links 

www.portmarnock.com 

1. Gluten a:Wheat b:Rye c:Oats  2. Milk 3. Eggs 4. Celery 5. Soya 6. Mustard 7. Nuts 8. Peanuts 9. Sesame 10. Fish 11. Crustaceans 12. Molluscs 13. Lupin 14. 

Sulphites 

 

 

 
 

 

Small Bites 
 

 

Jameson Cured Salmon 2 3 4 6 10 14 €14.50 
Celeriac remoulade | orange | basil & pea puree | caper berries | dill 

 

Crispy Duck Spring Roll 1a 2 3 4 5 9 14
 €13.50 

Asian slaw | mango puree | ponzu & black sesame glaze |   

Coriander 
 

 

Duck Liver Parfait 1a 2 3 14
  €14.50 

Sour dough toast | red wine jelly | black truffle garlic aioli 

 

 

Sweet Potato, Coconut & Chilli Soup 1a/c 2 3 4 5 14 
 €10.00 

Lightly spiced | coconut milk & fresh coriander | warm penny loaves  

 

Howth Seafood Chowder 1a 2 4 7 10 11 12 14
 €13.00 

Smoked haddock | salmon & hake | mussels | clams | fresh herbs | house 

soda bread  

 

Mediterranean Vegetable Crostini1a 2 3 4 5 9 14 €12.50 

Chargrilled Grilled courgette & aubergine | green olive salsa | rocket leaf  

toasted pine nuts 

 

 

Jameson Signature Crispy Chicken Wings 2 3 4 6 14 
  €12.50/€18.50 

Jameson & ginger Ale sauce | charred orange | spicy harissa mayo 
 

  

 

 

House Boards 
 

 

Bakery Breads & Dips 1a 1b 2 3 7 (pinenuts) 9 10                                                                                         €10.50 

Grilled sourdough loaf | 5 seed house soda loaf | hummus | basil 

pesto | balsamic 

 

Irish Charcuterie & Cheese Board 1a 2 3 4 6 14
 €28.00 

St. Kevin’s Brie | Tipperary Cashel Blue | Gubeen chorizo | Gubeen salami 
| Country loaf | onion relish | Soda bread | gherkins  
 

 Jameson House Cheese 1a 1b 2 3 9 14
  €18.00 

Smoked Gubeen | Cashel blue | Carrigaline Garlic & herb | Portmarnock 

honey & Pear chutney | homemade lavoche 
 

 

 

 

Mains 
 Kerrigan’s Prime Irish 9oz Rib Eye Steak 2 4 14 €39.00 

Garlic Portobello mushroom | cherry vine tomatoes | gratin potato  

Choice of: Garlic & Parsley Butter 2 or Black Barrel peppercorn cream 2 3 14 

 

Prime 8oz Salt Aged Beef Burger 1a 2 3 6 14
 €21.50 

Jameson Irish whiskey aioli | Dubliner cheddar | onion relish | Brioche bun | dill   

pickle | lettuce | house cut fries 

 

Dublin IPA Beer Battered Haddock 1a 2 3 10 14
 €23.00 

Light summer pea, basil & mint | house cut fries | dill, caper & lemon mayo 

 

Roasted Salmon Loin 2 3 5 10 14
 €27.50 

Rosti potato | braised leeks | white wine cream | basil oil 

 

 

Seaview Signature Howth Seafood Pie 2 3 4 10 11 12 14 €28.00 
Smoked fish | mussels | clams | lemon & dill mash potato topping | minted peas 

 

Braised Irish Beef & Guinness Stew 1a 2 3 4 14
 €27.50 

Carrots | pearl onions | rosemary & thyme | buttery scallion mash 

 

Hickory BBQ Chicken & Pork Ribs 2 4 14
 €26.50 

Spiced chicken thigh | spiced apple slaw | chilli rubbed corn | Cajun dusted house 

fries 

 

Indian Yellow Lentil Dahl (V) 1a 14
 €21.50 

Madras spicing | turmeric braised vegetables | coriander | fragrant rice | chota 

naan 

 

 

 

Side Bites 
 

Parmesan & Truffle Fries 2 3 14 €5.50 

 

Crispy Battered Onion Rings 1a 3 14 €5.00 

 

Hand Cut Fries with Herb Sea Salt €4.50 

 

House Tossed Salad with Mixed Seeds 14                                                                 €4.50  
 

Scallion Mash with Irish Butter 2                                                                              €5.00 

Dinner Menu 
5-9pm 
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Dinner Menu 

5pm - 9pm 

Desserts 
 

 

 Dark Chocolate Brownie 1a 1b 2 3 5 14
 €9.25 

Salted Caramel sauce | vanilla ice-cream | homemade honeycomb  

 

 Pink Rhubarb Cheesecake 2 3 5 14 €8.50 

Rhubarb & ginger compote | crunchy oat granola | pink rhubarb syrup 

 

 Classic Vanilla Cre me Bru le e 1a 2 3 7 (Pistachio/ Almond)
     €9.00 

Mixed nut biscotti | seasonal berry fruit compote 

 

 Nutella & Hazelnut Tiramisu 1a 2 3 5 7(hazelnuts) 14
 €8.50 

Mascarpone cream | espresso soaked sponge | Nutella | chocolate  

shavings 

 

 Caramelised Bread & Butter Pudding 1a 2 3 5 14     €9.00 

Raisins | dark chocolate | Baileys ice-cream | caramelized brown bread 

crumb 

 Vegan Chocolate Brownie 1c 5     €9.25 

Raspberry puree | homemade honeycomb 

 

 

Co. Wexford Artisan Ice-cream 1a 2 3 7 (Pistachio/ Almond) €8.50 

Salted caramel | chocolate | vanilla | homemade tuile biscuits 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Organic Teas 
 

Irish Breakfast Organic Black Tea €4.10 

Ceylon Black Organic Decaf Black Tea €4.10 

Earl Grey Organic Black Tea €4.10 

Peppermint Organic Herbal Tea €4.10 

Chamomile Organic Herbal Tea €4.10 

Yunnan Organic Green Tea €4.10 

Wild Berry Organic Herbal Tea €4.10 

Ginger & Lemongrass Organic Green Tea €4.10 

Blood Orange Organic Herbal Tea €4.10
  

  

Coffee 
  

 

Americano 

Espresso topped with hot water 

 €4.10 

Latte 

Espresso & steamed milk topped with creamy  

foamed milk 

€4.40  

Cappuccino 

Espresso with equal amounts of steamed &  foamed 

milk 

€4.40  

Flat White 

Ristretto and steamed velvety flat milk 

€4.40  

Espresso 

Shot of espresso extracted the Italian way 

€4.10  

Espresso Macchiato 

Espresso marked with foamed milk 

€4.10  

Mocha 

Espresso, rich chocolate sauce and steamed milk 

€4.60  

Hot Chocolate €4.10  

Irish Coffee 

Hot Coffee, Jameson Whiskey, sugar, whipped cream 

€9.50  

Bailey’s Coffee 

Hot coffee, Bailey’s, sugar, whipped cream 

€9.50  

French Coffee 

Hot coffee, kahlua, cointreau, sugar, whipped cream 

€9.50  

Calypso Coffee 

Hot coffee, kahlua, dark rum, sugar, whipped cream 

€9.50  

Syrups (Ask your server for current flavours) €0.50 PER SHOT 
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Children’s menu 
 

 

 

Starters 
 

Seasonal Soup with Homemade Soda Bread 1a 2 4 14 €3.50  

Cheesy Garlic Bread 1a 2 €5.00 

Fruit Salad Coupe  €5.00 
 

 

 

 

Mains 
 

Mini Fish Goujons 1a 2 3 10 14  €9.50 

Tartare sauce with chips and zesty lemon 

 

Buttermilk Chicken Tenders 1a 2 3 5 14  €9.50 

Mini salad with garlic mayonnaise and chips 

 

Little Penne Pasta 1a 2 3 4 9 14 €7.50 

Tomato sauce and parmesan cheese 

 

Bangers & Mash 1a234514 € 9.50 

Pork sausages with gravy and buttery mash 
 

 

 

 

 
 

Desserts 

Vanilla Ice Cream with Chocolate Sauce 1a 2 3 5 €4.50 
Rich Chocolate Brownie 1a 2 3 5 €4.50 

Warm chocolate brownie with creamy vanilla ice-cream 

 

Ice-cream Sandwich 1a 2 3 5 €4.50 

Chocolate chip cookies and vanilla ice-cream 
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