
 



 



 

€
25 MENU 

 STARTERS MAINS DESSERTS 

  SIXTY6 CAESAR SALAD   FILLET OF HAKE    YOGHURT AND VANILLA PANNA COTTA 

 parmesan, crispy bacon,   baby potatoes, wilted rocket,   blueberries and biscotti 
tarragon and croutons asparagus, wild mushrooms and lemon 

confit 

  RED WINE POACHED PEAR AND PLUM   WILD MUSHROOM SOUP 

 PORK 
parmesan, truffle oil and   

 pickled enoki  herb mashed potatoes,   

 onion marmalade, crispy onions   PECAN PIE 
and rich gravy 

  CONFIT OF DUCK LEG  crème anglaise and chocolate ice cream 

 coconut lentils, spring onions     SIXTY6 BURGER  

 and coriander PEANUT BUTTER MOUSSE 
smoked applewood cheddar, homemade chutney,   chocolate sauce and chocolate ice 

cream 

   
thick cut chips and aioli 

 with avocado mousse and   FEELING FULL? 
ruby grapefruit  

 BABY VEGETABLE TAGINE  try one of our christmas  

cocktail instead 
served with spicy cous cous   

 and preserved lemon BERRY VALLEY 

Berry vodka balanced with honey liqueur, fresh 

raspberries and peach  

 CONFIT OF DUCK LEG  puree, all finished with Prosecco 

ORIENTAL FLOWER 
With asparagus, peas  and chervil 

risotto  
Gin mixed with Lychee and apple liqueur, a touch 

of lychee puree and  
fresh lemon 

RHUMBA  



Rhubarb syrup mixed down with vanilla liqueur, all 

finished with Prosecco 

OUR TIPPING POLICY - 100% OF TIPS ARE DISTRIBUTED TO OUR STAFF AT THE END OF EVERY 
DAY/ALLGRATUITIES ARE DISCRETIONARY/ A SUGGESTED TIP OF 12.5% IS ADDED TO TABLES OF 6 

OR MORE. WE CANNOT DO SEPERATE BILLS FOR TABLES OF 6 OR MORE.  COELIAC             
COELIAC ADAPTABLE 

 DON’T FORGET TO CHECK-IN - FACEBOOK: brasseriesixty6restaurant 

Twitter: brasseriesixty6 

 



 


