
MENU



Starters & Light Bites (Réamhchúrsaí  & Greimini Eadroma)

Shamrock Bon Bons
€14.95 (1,3,4,7) 

A trio of croquettes on beetroot purée; creamy 
colcannon potato, Clonakilty black pudding and 

smoked salmon.

Atlantic Seafood Chowder
€14.50 (1,2,4,7,9,12,15)

Selection of local seafood and smoked fish, 
vegetables, cream, served with Irish brown bread.

Crispy Boneless Chicken Thighs
€13.95 (1,3,6,7,10,11,15)
Golden, crispy chicken thighs 
with homemade garlic aioli.

Seared Scallops & Black Pudding
€17.95 (1,3,7,12,14)

Atlantic scallops, Clonakilty black pudding crumb, 
pea purée, served on potato bread, rocket salad 

and red pepper infusion.

Classic Prawn Cocktail
€13.50 (2,3,7,10,12,15) 

Prawn Cocktail with baby gem lettuce 
and Marie Rose sauce.

Bang Bang Cauliflower (V)
€10.95 (1,3,6,7,10,11)

Crispy panko cauliflower served with spicy-sweet 
sriracha sauce, sesame seeds, spring onion.

Soup of the Day (V)
€8.50 (1,3,7,15)

Daily homemade soup served 
with Irish brown bread.

TLD Loaded Chilli Beef Nachos
€14.50 (7,12,15)

Crispy tortilla chips, slow cooked chilli beef, 
guacamole, sour cream & melted cheese. 

(Veggie option available).

OUR STORY 

A journey through Ireland 
with modern tastes

Here in Cobh, we are lucky enough to be surrounded by the sea and to 
live amongst some of the most fertile farmland on the island of Ireland. 

Our menu reflects our desire to use seafood caught near our coast and ingredients 
grown on this land so that we can offer the best of traditional and modern Irish cuisine. 

Millions of men, women and children emigrated from Ireland and, for most, our town was 
“the last drop” before they boarded ships for a new life away from their homeland. 

They had their last meal in Ireland here in Cobh and, when they or their descendants returned, 
they brought new ingredients and flavours home, which are an integral part of Irish cuisine today. 

We hope you find something on our menu which reminds you of the 
best of Ireland and which sparks thoughts of your ancestors, their emotions  
when they arrived in “the last drop” but also life in Cobh, County Cork today.

We Are Proud to Support the Local Community
At The Last Drop, being part of Cobh means more than simply opening our doors on the waterfront. 

Through ongoing contributions to local projects and community initiatives, we are proud to 
support the people, places, and shared spirit that make this town so special, 

while giving something meaningful back to the community around us.



Salads & Sandwiches (Sailéid & Ceapairí)

Cobb H Salad
€18.50 (3,7,10)

Baby gem topped with chicken, crispy bacon, 
strawberries, Cashel blue cheese, cherry tomatoes & 

drizzle with homemade ranch dressing.

Quinoa Salad (V)
€16.50 (7,10,11,12,15)

Quinoa, cucumber, avocado, green apple, chickpea, 
broccoli topped with feta cheese and toasted seeds 

mixed with a light citrus-vinaigrette dressing. 

Warm Potato Salad 
with Smoked Salmon

€17.50 (3,4,7,15)
Potato salad with smoked salmon, garden peas, 

boiled egg, scallions, light yogurt dressing. 

Classic Club Sandwich
€17.95 (1,3,7,10,15)

Three layer sandwich with toasted bread, sliced 
chicken, cheese, bacon, lettuce and tomato with 

a mayonnaise dressing. Served with fries. 

Cork Grilled Cheese Sandwich
(V) €10.95 (1,7,15) 

Vintage Bandon cheddar cheese on 
grilled sourdough bread, served 

with Ballymaloe relish, fries and crisps. 

Add Ham €3.00   Add cup of Soup €4.00 

Traditional Irish Open 
Egg Sandwich (V)

€10.95 (1,3,6,7,10,15)
Brown bread, sliced free-range eggs, lettuce, tomato, 

scallions, mayonnaise, sea salt & cracked pepper

Allergens 
1 Cereals/Wheat, 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soya, 
7 Milk, 8 Nuts/Pecan, 9 Celery, 10 Mustard, 11 Sesame Seeds, 
12 Sulphur Dioxide, 13 Lupin, 14 Molluscs, 15 Gluten Friendly Option

View 
Allergens

Mains (Príomhchúrsaí)

Weekend Specials Available, please ask your server.

Irish Stew
€23.00 (1,7,9,12)

Slow-braised Irish beef with root  
vegetables in a Beamish stout gravy  
served with creamy mash potatoes.

Seafood Pie
€23.95 (1,2,4,7,9,12,15)

Fresh fish and prawns baked in a creamy white wine 
sauce, topped with golden herb-crusted potato.

Shepherdless Pie (V)
€19.95 (6,7,9)

Rich lentil and vegetable base with 
a cheesy mashed potato topping.

Saffron & Chorizo Risotto
€24.95 (7,12)

Saffron risotto with Gubbeen chorizo, vibrant 
baby spinach and Grana Padano cheese.

Traditional Fish & Chips
€22.95 (1,2,3,4,10,12)

Catch of the day in a light crispy beer batter, 
served with chunky fries, mushy peas 

and homemade tartar sauce.

The Last Drop Burger
€19.95 (1,3,6,7,10,11,12,15)

Irish beef burger, streaky bacon, caramelised onions, 
melted cheddar, sliced pickles and coleslaw in a 

toasted brioche bun. Served with fries.

Dry Aged Steak 10oz
€37.95 (7,12)

Your server will be happy to tell you of today’s steak 
selection all sourced from local farms. Served with 
whiskey peppercorn sauce or smoked garlic butter. 

Choose two sides.

Chicken Supreme
€24.00 (1,7,12,15)

Roast chicken supreme with Clonakilty black pudding, 
creamy mushroom and bacon sauce, served with 

wilted greens and sautéed potato.



Sides (Taobhanna)

Desserts (Milseoga)

Fries €6.00
Creamy Mash Potato €6.00 (7)
Colcannon Potatoes €6.00 (7)

Sautéed Mushrooms 
and Onions €6.00 (7)

Side Salad €6.00 (10,12) 
Onion Rings €6.00 (1,3,7)

Seasonal Vegetables €6.00 (7)

Murphys Chocolate Cake
€9.95 (1,3,7,12)

Rich chocolate cake infused with Murphy’s 
stout served with vanilla ice cream.

Chefs Crumble
€9.95 (1,3,7)

 Todays Crumble Pie served warm 
with vanilla Chantilly cream.

Yellowman Eton Mess
€9.95 (3,7)

Crushed meringue, fresh berries, whipped cream 
served with Yellowman honeycomb from Ballycastle.

Sticky Toffee Pudding
€9.95 (1,3,7,8,12)

Warm sticky toffee pudding with rich toffee 
sauce served with rum & raisin ice cream.

Ice Cream
€8.00 (1,3,7,12)

Vanilla, Chocolate, Strawberry, Mocha, 
Brown Bread, Rum and Raisin.

Affogato
€9.50 (1,3,7)

Vanilla ice cream finished with two pours, one 
espresso, one Yellowman vodka, served with a 

homemade shortbread biscuit.

Irish Cheeseboard
€17.00 (1,3,7)

A variety of the best Irish cheeses served 
with freshly baked brown bread, crackers, 

pickle relish and grapes.

GIFT VOUCHERS 
Ask a member of staff to find out 
more or scan the QR code to buy.

GIFT CARD


