





At Poachers our standards of Food &
Service mean everything to us. We
are highly motivated towards giving
our customers a great overall dining
experience. Our goal simply is that
our customers enjoy their time with us
or dealing with us on every level.

Bandon is a picturesque, peaceful,
safe place for locals and tourists only

‘7 miles from 7 beaches’ as the
crow flies. These natural amenities
and places of interest in the town
and surrounding areas make it an
obvious stop off for those traveling
from all over Ireland towards West
Cork and Kerry. The West Cork
Heritage Centre is one of the town’ s

‘hidden treasure’ s and anotheris
Poachers.

Our excellent reputation is built on
presenting our customers with the
finest and freshest seafood the
coastline has to offer combined with
excellent locally sourced seasonal
ingredients. We hand prepare and
serve these fruits of the seain an
unpreserved way; We source and
select our prawns whole and live- not
frozen, peeled and processed so our
customers can enjoy them in their
most natural and freshest way. We
source and select fish 7 days a week
only from people we know that either
own day boats or buy from day
boats. We grow many of our own
salad leaves and hand make all our
own breads and desserts. Our
continuing education, experience
and expertise in seafood is

unmatched in Ireland. Our kitchen team
are lead by Head Chef Barry McLoughlin
and they collaborate to create unique
menus that are regularly changed to
blend contemporary Irish cuisine with
influences from around the world.

We take great care and pride to cook
our food, driven by our philosophy that
produce of this quality deserves to look its
appetising best when it is presented to
our customers.







