
 
 

SAMPLE MENU

 

 

 

 

To Start… 

SUN DRIE D TO MA TO  &   
PISTA C HIO  ARAN C IN I  

Tomato emulsion and pistachio crumbs  
(Contains 1-wheat,3,6,7,8-pistachio,9,10,12) 

 
 

STIC K Y  C HIC K E N  W IN GS  
Finished in a honey and soy sauce with chilli and 

spring onion 
sprinkled with toasted sesame seed 

(Contains 1-wheat,6,9,10,11,12)  
 
 

THE  BRASSE RIE  C AE SAR 
Crisp smoky pancetta and buttery focaccia 

gers, our creamy house Caesar dressing tossed 
baby gem, served of course with heaps of 

parmesan shavings 
(Contains 1-wheat, barley,3,4,6,7,10,12) 

 
 

SE AFO O D AN TI PASTI PL ATE  
Crab and poached prawns with smoked salmon 

wedges of brown bread  
(Contains 1-wheat,2,3,4,6,7,12) 

 

To Follow… 
 

SL O W  C O O K E D BE E F FE ATHE RBL ADE   
Alsace bacon jam, roast carrot, thyme & port jus  

(Contains 6,7,9,10,12) 
 
                                           

SA L MO N  ME UN IE R E  
Lemon, parsley , and capers  

chive potato and seared greens  
(Contains 4,6,7,9,12)  

 
 

C HIC K E N  SUPRE ME  L A BRASA  
Seared Irish chicken supreme marinated in 

garlic, chilli and coriander  
pan la brasa  sauce with a hint of lemon and 

lime, champ mash 
crispy onion and bok choy 

(Contains 6,7,9,12)  
 
 

H E AL THY  GRE E N  L E N TIL  BUTTE RN UT 
SQ UA SH C URRY   

Chickpeas, fresh coriander, toasted cashew nut  
fragranced coconut & basmati rice  
(Contains 6,8-cashew,9,12) – Vegan  

 
 
 
 
 

 
 
 
 
 
 
 
 

To Finish… 
 

C ARAME L  &  PE C AN  N UT BRO W N IE  
Covered in ee sauce and hazelnut ice cream  

(Contains 1-wheat,3,7,8-peacan&hazelnut)  
 
  

S IC IL IAN  L E MO N  C AK E  
With raspberry sorbet and freeze -dried 

raspberry crumbs 
(Contains 1-wheat,6) – Vegan  

 
 

K N IC K E RBO C K E R GL O RY   
 The classic  strawberry and vanilla ice cream, 

strawberry syrup 
fresh mango and candied pistachios 

Contains 3,7,8-pistachio,12) 
 
 

C ARPAC C IO  O F PIN E APPL E   
With chilli sweetness and salted caramel ice 

cream 
(Contains 1-wheat,7,8-hazelnut) – Vegan 

optional 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Any two courses  
€ 32.0 0  

 
Any three courses 

€ 39.00  
 
 
 
 
 
 
 
 
 
 
 
 
 


