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Wild Atlantic Seafood Specials
Our Atlantic coastline gifts us with an abundance of fresh seafood which helps us to create our Wild Atlantic Seafood Specials at The Market House Restaurant. Our Seafood offering changes according to the season and the catches of the local fishermen. Provenance is paramount at The Market House, from our Atlantic Shores to our Green Fields, fresh local produce are the main elements of all our dishes. 
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SCALLOP & PRAWN | SWEET PEA PUREE | SMOKED SALMON VELOUTE			10.95		
BURTONPORT CRAB DOUGHNUTS | CRÈME FRAICHE | CORIANDER & LEMON ZEST	10.95  

[bookmark: _Hlk29054091]SCALLOP & CRAB GRATIN | WHITE SAUCE|CHORIZO CRUMB		  			10.95

KILLYBEGS SCALLOPS |CRÈME FRAICHE , CORIANDER, LEMON ZEST |SMOKED PANCETTA ROCKET SALAD														11.95			
MAINS
PAN FRIED FILLET OF SEA TROUT | POTATO & SPINACH CAKE|HERB LEMON BUTTER 																			29.95
[bookmark: _GoBack]PAN FRIED FILLET OF COD|HERB CHEESE & PANKO CRUST |CREAMY SUNDRIED TOMATO SAUCE 																	23.95			       
MONKFISH, PRAWN, CHORIZO LINGUINI | CREAMY WHITE WINE SAUCE			24.95 
	
OVEN BAKED SEA BASS |STUFFED WITH CHORIZO, RED ONION & CORRIANDER| CHARDONNAY SAUCE																29.95         
                                          
FILLET OF MONKFISH|HOLLANDAISE SAUCE|VEG RATATOUILLE					32.00                                                   
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