
At Fitz’s Pub, we proudly serve a 30 Mile Menu. Every main menu ingredient —

from Burren beef and Clare lamb to Atlantic fish, Moyhill greens, and Doolin honey

— is sourced from within 30 miles of our door. 

It’s our way of keeping things local, sustainable, and true to the taste of North Clare.

Fitz’s Pub

Fitz’s 30 mile menu



30 mile small plates

Wild Atlantic Seafood Chowder (GF on request) 12

Served with Dooliner & treacle brown bread

(1) (4,7,9,12,14)

Burren Smoked Salmon (GF on request) 22 *

Fennel and caper salad, crème fraîche, Sean Nós multiseed bread

(1) (4,7)

Flaggy Shore Oysters (GF) Starter 10 | Main 20 *

Citrus chilli mignonette (6,10)        or         Cucumber mignonette (12, 14)

Doolin Seafood Platter (GF on request) 35 *

Share as a starter or enjoy as a main. Smoked mackerel, Burren smoked salmon,

Moher crab claws, Flaggy Shore oyster, prawn cocktail, mussels, Marie Rose sauce,

served with Dooliner & treacle brown bread

(1) (2,3,4,10,12,14)

Galway Bay Mussels (GF on request) Starter 15 | Main 25 *

Chorizo broth, warm Sean Nós focaccia

(1) (9,12,14)

Fitz’s Chicken Wings (GF on request) Starter 13 | Main 20

Blue cheese dip

(1) (3,6,7,9,10)

Moyhill Salad (V, VG, GF) 13

Moyhill leaves, quinoa, broccoli, carrot, beetroot, cranberries, walnut dressing

(8,10,12)

Soup of the Moment (V, GF on request) 9

Served with Dooliner & treacle brown bread

(1) (3, 9)

Sean Nós Focaccia Bread (V, VG option) 8

Freshly baked focaccia from our bakery, hummus, sundried tomato pesto

(1,11)

available after 4pm

Atlantic Prawn Pil Pil (GF on request) 17.50 * 

Chorizo, garlic chilli prawns, toasted Sean Nós sourdough

(1) (2)

1-Gluten. 2-Crustaceans. 3-Eggs. 4-Fish. 5-Peanuts. 6-Soybeans 7-Milk. 8-Nuts. 9-Celery. 
10-Mustard. 11-Sesame Seeds. 12-Sulphur Dioxide and Sulphites. 13-Lupin. 14-Molluscs.

Show some love online
* Supplements on dinner included packages - please ask your server



30 mile big plates

Dooliner Beer-Battered Haddock 23

Beef dripping chips, caper aioli, curry sauce

(1,3,7,10,12)

Burren Beef Burger 23

Brioche bun, streaky bacon, tomato, red onion, gem lettuce, gherkin, burger sauce, Aillwee

smoked cheese, beef dripping chips

(1,3,7,10,12)

Lamb Tagine (GF on request) 21

Moroccan-style Kilshanny lamb, couscous

(1) (9)

Chilli & Ginger Bowl (VG, GF) 19

Seasonal vegetables in a chilli, ginger and soy glaze, toasted seeds, fresh herbs

(6,9,10)

Add chicken +2   |     Add prawn +4

 

available after 4pm

Burren Beef Striploin Steak (10oz) (GF) 39 * 

Green peppercorn sauce

(7,9,10,12)

Aran Monkfish on the Bone (GF) 32 *

Moyhill leek, garden peas, nduja bisque

(4,7,9,12)

Kilshanny Lamb (GF) 31 *

Slow-braised shoulder, grilled cutlet, parsnip purée, rosemary jus

(7, 9, 12)

Linguine of Atlantic Prawn, Langoustine and Killary Mussels 25

White wine chilli sauce, parmesan cheese

(1,2,3,7,12)

served with Nolan’s new potatoes, Moyhill carrots & sprouting broccoli (7)

1-Gluten. 2-Crustaceans. 3-Eggs. 4-Fish. 5-Peanuts. 6-Soybeans 7-Milk. 8-Nuts. 9-Celery. 
10-Mustard. 11-Sesame Seeds. 12-Sulphur Dioxide and Sulphites. 13-Lupin. 14-Molluscs.

Show some love online
* Supplements on dinner included packages - please ask your server



desserts

all freshly made in house

 

Clare Cheese Board (V, GF on request) 14

(1,7,8,9,10,12)

Banner Whiskey Irish Coffee Mousse 11

(1,3,7,12)

West Clare Strawberry Pavlova (GF) 10

(3,7)

Chocolate Mousse, Raspberry Sorbet (VG, GF) 10

(6,8)

Show some love online

sides 

Beef Dripping Chips 6                                                                          

(1,3)

Nolans New Potatoes 6

(7)

Moyhill Carrots & Sprouting Broccoli 6                                                                           

(7)

Moyhill Salad, Honey Mustard Dressing 6                                                                                             

(9,10,12)

Menu Notes

All main ingredients are sourced within 30 miles of  Hotel Doolin.

Chicken is not currently available within our 30 mile radius and is sourced from trusted Irish suppliers.

Gluten free options available on request. Please inform your server of  any allergies.

1-Gluten. 2-Crustaceans. 3-Eggs. 4-Fish. 5-Peanuts. 6-Soybeans 7-Milk. 8-Nuts. 9-Celery. 
10-Mustard. 11-Sesame Seeds. 12-Sulphur Dioxide and Sulphites. 13-Lupin. 14-Molluscs.

* Supplements on dinner included packages - please ask your server
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