
Lambay Island Crab €16 

STARTERS 

€15 

€12 

HYC Chicken Wings 
House Hot or BBQ Sauce, Cashel Blue 
Cheese Dip, Celery (6,7,9,12) 

Crispy Cauliflower Wings

Pan-Fried Bay Scallops 
Crispy Smoked Bacon, Pea Purée, 
Orange Segment (7,9,12) 

Dressed White Crab, Sourdough, 
Homemade Mayo, Citrus Herb 
(1A,2,3,10,12)

Mains 

€24 

€16

€39

€26

€26 

€24

€28

Classic Fish & Chips 
Sustainable Local Catch, Crisp Beer Batter, Minted 
Peas, Tartar Sauce & Chunky Chips (1A,3,4,10,12) 

Creamy Broccoli Tagliatelle 
Chargrilled Pepper, Crispy Onion, Basil, 
Grana Padano (3,7)

8oz Certified Hereford Striploin Steak
Chunky Chips, Onion Rings, Roasted Tomato, Fried 
Mushrooms, Garden Salad, Classic Peppercorn Sauce 
(1A,6,7,12) 

Steamed Mussels 
Piccolo Tomatoes, Chorizo, Nduja, 
Sourdough Toast, Chips, Greens (1A,12,14) 

Chargrilled Chicken Supreme
Kildare Farm Chicken Supreme, Asparagus, Leek, 
Green Pea, Duchess Potato, Mushroom Sabayon 
Sauce (3,7,12) 

Classic HYC Burger 
Prime Irish Beef Burger, Lettuce, Tomato, Pickle, 
Homemade Burger Sauce, Chips, (1A.3.6.7.10.12) 

Market Fresh Catch of the Day
Ask your server for details (4,7,12)

€14 

Seasonal Soup

HYC Classic West Pier Chowder 
Guinness Bread, (1,3,4,12) 

SALADS 

€14 Caesar Style Tomato Salad
Crutons, Rocket, Grano Podano Shavings 
(1A,3,4,10,12) 

SANDWICHES & PLATES 
€14 

€12 

Yacht Club Classic 
Free Range Chicken, Smoked Streaky Bacon, Egg 
Mayo, Baby Gem, Tomato (1A,3,6,7,10,12) 

Ham & Cheese Toastie
Home-baked Irish Ham & Hegarty’s Cheddar 
on Sourdough, Aioli (1A,3,6,7,10,12) 

SIDES 

Honey-Roasted Hasselback Carrots
Thyme & Orange Glaze (12) 

Cauliflower Cheese Gratin
Aged Cheddar Crumb (1A,7,10,12) 
Small Greek Salad (1A,12) 

Pomme Puree (7) 

Chunky Chips with Aioli (3,6,10,12) 

€6.50 each 

ALLERGENS: 1. Cereals (A. Wheat B. Barley C. Rye D. Oats) 
2. Crustaceans (A. Prawns B. Crab C. Crayfish D. Lobster)
3. Eggs 4. Fish 5. Peanuts 6.Soya Beans 7. Milk 
8. Nuts (A. Walnuts B. Almonds C. Hazelnuts D. Pistachio E. 
Pecan) 9. Celery 10. Mustard 11. Sesame Seeds 12. Sulphur 
Dioxide 13. Lupin 14. Molluscs 

Don’t forget - full & associate members get 10% discount

House Hot or BBQ Sauce, Cashel Blue 
Cheese Dip, Celery (6,7,9,12) 

€15

Gin Cured Irish Salmon
Wasabi Emulsion, Pickled Red Onion, 
Cucumber, Guinness Bread (1A,4,7,12) 

Greek Salad 
Tomato, Cucumber, Kalamata Olives, 
Balsamic Dressing, Sourdough (1A,12)

€14

€15

Carrot Mosaic   
Rainbow Carrot Mosaic, Nori, Carrot Tweel, 
Carrot Sauce (Allergen Free!) 

€14

Homemade Goats Cheese Tartine 
Sun-Dried Tomato Tapenade, Toasted 
Walnuts, Balsamic Glaze (1A,7,8A,12)

€14

HYC Fish Pie
Crab, Prawn, Cod, Organic Salmon, Smoked Haddock, 
Homemade Creamy Velouté, Potato Purée 
(4,7,9,10,12,14)

€26

Sweet Potato Fries (6,12) 

SOUPS 

€12 
Seasonal Garnish, Guinness Bread (1A,2)

hOWTH 
yACHT cLUB

€14 Chicken & Leek Pie 
Rings Farm Chicken, Leek & Tarragon Cream, 
Gruyère, Butter Pastry, served with Golden 
River Leaves (1,3,7,10,12) 



Spring


