SOUPS

The Soup Todqy 7.5
Your Server Will Explain, Crispy Sourdough

West Coast Seafood Chowder 9.50
Selection of Donegal Coast Seafood, Brown W heaten Bread

i

IT'S A WING THING N

Gannon's Buffalo Chicken Wings 9.5
McCarren’s Bacon Dust, Blue Cheese Aioli, Spring Onions

APPETISERS

Leitrim Hill Goats Cheese & Beetroot Carpaccio 1
Candied Nuts, Roast Beetroot and Honey Glazed Figs, Redcurrant Reduction

Burrata Salad 12.5

Tomato Salsa, Toasted Pine Nuts, Basil Emulsion

Roast Curried Cauliflower Steak (V) 10.5
Chimichurri, Toasted Almonds, Curried Cauliflower Purée

Pan Seared Mu|roy Bay Sca"ops 15
Fennel Purée, Athea Black Pudding Crumble,

Pickled Fennel and Shimeji Mushrooms, Asparagus, Citrus Syrup

/2 Dozen Whole Atlantic King Prawns 12
Chili, Coconut, Lime and Garlic Butter, Grilled Focaccia

Smoked Silver Hill Duck Breast 13
Dozio's Garlic and Black Pepper Cheese, Bok Cl’roy, Bu|gur W heat,

Cherry Compéte

DONEGAL CATCH

Irish Blond Amber Ale Battered Haddock Goujons 19
Irish Blond Amber Ale, Crispy Caper and Herb Batter, Pea Purée,
Cl’lunky Tartar, S|<inr1y Fries

The Banks Signature Seafood Linguine 25
Donego| Boy Mussels, Atlantic Kir\g Prawns, Citrus, Chili and Garlic Butter,
Parmesan, Crispy Sourdough

Grilled Fillet of Monkfish 30
Saoffron and Broad Bean Risoto, Roast Red Pepper Purée, Gubbeen Chorizo,

SG]c]cI’OI’I Beu rre B|0nc

JOHN STONE'S PREMIUM IRISH BEEF

12 Hour Braised Hereford Beef Feather Blade 25

Potato Pave Fries, Horseradish and Pgrsnip Purée, Red Onion Marmalade,
Pcrsnip Crisp, Rich Port Jus

80z Dry Aged Fillet Steak 36
100z Dry /\gecl Si‘riploin Steak 34

Rosti Potato, Mushroom Duxelles, Caramelized Shallots, Tomato Salsa

Garlic and Herb Butter Or Rich Port Jus Or Peppercorn Sauce

Potatoes of the Day are Served with all Main Courses

ALLERGEN INFORMATION

If you are intolerant or o||ergic to any of the 14 |egis|q+ive food c:||ergens you

must inform your server, who will provide further information and details of

the c:||ergens used in the preparation of dishes on this menu.

(V) - Suitable for Vegans

CHICKEN AND DUCK

Roast Gannon's Chicken Supreme 24
Sauté Mini Potatoes, Spinach and Sweet Corn,

Celeriac and Sweet Corn Purée, Roast Celeriac, Pan Jus

Silver Hill Duck Breast 28

Black Pepper Gnocchi, Poached So|sify, Spiced Oronge and Cointreau Sauce

THE BIG BANK BURGER

Gannon's Peri-Peri Chicken Burger 18.5

Gannon's Peri-Peri Breaded Chicken Fi||e1’, Asian S|ow, Peppercorn Moyo,

|ceberg Lettuce, Skinny Fries

VEGAN AND VEGETARIAN MAINS

Stuffed Aubergine (V) 19.5
Dozio's Garlic and Black Pepper Cheese Or Soy and Citrus Glazed Tofu,

Roast Vegetables and Red Pepper Hummus, Soy and Mint Sauce

Roast Sweet Potato & Beetroot 19.5

Black Pepper Gnocchi, Sweet Potato Purée, Crispy Kale

SIDES

o Skinny Fries 4.5
¢ Green Vegetables 5
e Rocket, Parmesan and Balsamic 5
¢ Dirty Fries 6
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