
At O'Shea's, we pride ourselves on offering true Irish hospitality. Our restaurant serves up the

best of local produce, from freshly caught seafood to hearty traditional fare.

The Copper Room 

https://www.osheashoteltramore.com/rooms
https://www.osheashoteltramore.com/dining


Goats Cheese and Pepperenti Tartlet   

Homemade Chicken Liver Pâté   
Served with Red Onion Jam and Toasted Sourdough

Traditional Caesar Salad   
Lettuce, Crispy Smoked Bacon, Parmesan Cheese and Caesar

Dressing.

Sizzling Pan Fried Prawns    
Chili Butter, Cream, White Wine Sauce, and Crispy Sourdough Bread

Garlic Breaded Mushrooms
Side Salad & Garlic Mayo Dip

2 course € 28
3 course € 33

Discover The Copper Room- Nestled by the sea, the freshly reimagined dining experience at

O’Shea’s Hotel, Tramore. Our new menu celebrates the best of local flavors, crafted with care

and served in a warm atmosphere.

Starters



10oz Sirloin Steak (€5 supplement)   
Served with Caramelized Onion Puree, Mushroom, Pepper Sauce, and Fries

8oz Oven Baked Lamb Rump    
Served with Minted Pea Puree, Vegetable Selection, Potato Fondant, Red

Wine and Mint Jus.

Oven Baked Salmon & Prawns
Served with Potato Fondant, Mixed Veg & Cocktail Sauce

Pan Fried Chicken Supreme    
Served with White Wine and Parmesan Sauce, Crispy Parma Ham, 

Potato Fondant and Vegetables.

Wild Mushroom & Chicken Tagliatelle Pasta
Served in a garlic white wine sauce, topped with Parmesan shavings

with a side order of garlic Sourdough bread

Chicken Thai Curry
Served with Rice, Fries, Nan Bread & Natural Yoghurt

Mains

Desserts of The Day 
Please ask your server

Desserts



WHITE WINE(by bottle)
France
Coastal Reserve Sauvignon Blanc   €28.50
This dry white is vibrant and elegant with fresh grassy character and
punchy tropical fruit flavours. (Vegan)

Italy
Coastal Reserve Pinot Grigio   €28.50
Light floral notes and vanilla on the nose. Soft flavours of fresh fruit,
citrus and honeysuckle mingle gracefully on the palate with a crisp
finish.

Australia
Jack Duggan Unoaked Chardonnay   €28.50
This unoaked Chardonnay impresses with its clean and youthful
character. There are aromas of fresh lime and a palate of peaches and
tropical fruits.

New Zealand 
Koangi Marlborough Sauvignon Blanc   €32.00
A fresh white wine with expressive, lush aroma of passionfruit and
gooseberry leaves with subtle citrus tones, pleasant freshness on the
palate

ROSE(by bottle)
Spain 
Bordon Rose   €36.50
Intense fruity strawberry aroma with citric
hints. Good balance, elegant and fresh.

Wine List



Wine List
RED WINE(by bottle)

France 
J. Moreau et Fils Cabernet Sauvignon    €28.50
Offers a combination of black and red fruit with notes of strawberry and liquorice.
Open and balanced on the palate with and a well- rounded finish

France
J. Moreau et Fils Merlot    €28.50
A wonderful light- bodied, easy drinking soft wine with ripe plummy red fruits on
the finish.

Argentina
Masi Passo Doble Malbec    €30.50
A rich bouquet of ripe berry especially prune and a suggestion of liquorice. Hearty
and a generous with a healthy balance. 

Spain
Altos Ibericos Rioja Crianza    €33.00
On the nose it reveals notes of black ripened fruits and spicy aromas from the
wood. Silky in the mouth with pleasant tannins. Long and spicy after taste. 

SPARKLING:

Sachetto Snipes                 €9.50



"Enjoy more than just d inner with us . Our bar is the perfect

place to unwind , offer ing a careful ly crafted se lect ion of dr inks

and snacks to su it every mood — from refreshing cocktai ls to

comfort ing b ites . Whether you’re stopping by for a casual dr ink

or making a night of it,  there’s a lways something to enjoy . 

And don’t forget our themed nights , where we br ing a l itt le

extra fun and f lavor to your evenings with music ,  spec ia ls ,  and

a l ive ly atmosphere that keeps things fresh. "


