
Wednesday, August 5th, 2009 - The East Cork Journal 10

Email us at info@eastcorkjournal.ie * call us at (021) 4638 022 * TEXT US AT 086 807 3862

We require investors for our projects in Poland
APPROXIMATE RETURN OF 15% PER ANNUM

€25k minimum investment
Why not put your money into a thriving market where there is huge local demand?

Wise property investment is still the most reliable way to grow your money!

For further information please call PETER FRENCH on
086-2373812 or visit www.worldofproperty.net

GROW YOUR MONEY IN POLAND!

GROW YOURMONEY IN POLAND!

We require investors for our projects in Poland
Projected return of 15% per annum

House projects in Gdansk

Hotel Project in Poznan

Apartment Projects in Krakow
Also commercial land, shopping centres and development plots etc.
Poland is forging ahead! 2% GDP in 1st qtr. 2009
Why not put your money into a thriving market where there is huge local demand?
Wise property investment is still the most reliable way to grow your money!

AAnn��SSeeaannaacchhaaí����BBaarr��&&
RReessttaauurraanntt,,��DDuunnggaarrvvaann::
SSeeaaffoooodd,,��cceelleebbrraattiioonnss��aanndd
sseerriioouussllyy��ggoooodd��mmuussiicc

Situated just off the N25 be-
tween Dungarvan and
Youghal, An Seanachaí Bar &
Restaurant Pulla Cross, Dun-
garvan, Co. Waterford, is one
of West Waterford’s hidden
gems. Steeped in history, it
dates back to famine times
when John Kett opened his
front room as a public house,
in order that the people of
Dungarvan could wake their
dead as they buried them in the
adjacent famine graveyard. 

An Seanachaí has continued
down through the years to pro-
vide food and drink for weary
travellers as they pass on their
journeys from Cork to Water-
ford, or as they tour the sites
and sounds of West Waterford.
In 2004 Johnnie & Mags set
about renovating the now
derelict Seanachaí, which had
been closed for a number of
years. 

The building was completely
re-thatched, but the character
and old world charm was
maintained creating a warm
welcoming place to eat, drink
and party. 

Over the last three years John-
nie & Mags have brought the
Seanachaí forward to its pres-
ent day. They provide good
wholesome food sourced,
where possible, from local pro-
duce. An Seanachaí has been
recommended by Lucinda
O’Sullivan as one of the great
places to eat. Lucinda O’Sulli-

van, renowned food critic, rec-
ommends An Seanachaí as one
of her great places to try in the
South East.

It offers good food, good
value, freshly cooked meals
and friendly and efficient serv-
ice. There is a carvery lunch
daily and a la carte menu for
the rest of the day. An
Seanachaí specialises in
Seafood at the weekend, offer-
ing dishes such as seared scal-
lops, monkfish in tomato &
basil sauce, pan-roasted turbot
with tomato & parsley sauce
and its signature dish, the
Seafood Grill, which is prov-
ing very popular with all their
customers. 
The seafood specials change
from week to week but have
not disappointed to date. 

An Seanachaí also have a full
range of meals for those who
are not into seafood, with deli-
cious sirloin steaks cooked to
your liking and a selection of
chicken dishes, pastas and
risottos. 

Surf & Turf is a new edition to
the menu and the seafood
chowder is very much in de-
mand. 

The beautiful covered court-
yard is an ideal venue for your
summer party or barbecue. The
Old Parish Room restaurant
has hosted many a birthday
celebration, christenings and
good old-fashioned family get-
togethers. 

If one wants to depart from the
traditional wedding reception,
An Seanachaí offers the wed-
ding with a difference, BBQ,
Buffet Finger Food. 

It is a warm and welcoming
venue which transports one
back to the good old days. So,
take some time out from the
rush and tumble of modern day
living and relax & unwind.

Come and stay for a few days
in self-catering holiday cot-
tages adjacent to An
Seanachaí.

An Seanachaí is host to up and
coming bands on tour from
other countries, providing an
intimate setting to enjoy music
of all types. 

For all enquiries and bookings,
please call Mags at 058-46755
or log onto www.seanachai.ie


