
 
 

 
 

DINE IN DUBLIN MENU February 23rd – 1st March 2015 

TO BEGIN 
Fresh homemade soup of the day served with today’s home-made breads or gluten-free 

bread GF LF RV 
Free Range Irish Hot ‘N’ Sticky chicken wings served with a blue cheese dip    HP 

Home-made Beetroot and Hazelnut Dip, served with warm pita bread and handcut 
vegetable crudités         V LF RV HP 

Farm Seafood Basket – Organic salmon, Dublin Bay prawns and crab meat in a white wine 
cream sauce served in a homemade filo basket with roasted red pepper dressing and cherry 

tomato salsa 

MAIN COURSE 
Free Range Irish Supreme of Chicken stuffed with Sundried Tomato, Fivemiletown Goats 

Cheese & Smoky Bacon Mousse, served with Tarragon Cream Sauce & Smoked Garlic 
Mashed Potatoes, Seasonal Vegetables(GF HP) 

Organic Quinoa, Chickpea & Cous Cous Cakes- with Feta Cheese & Basil with a Spicy 
Tomato & Red Pepper Sauce, Julienne of Fresh Vegetables and a Crisp & Fresh Side Salad. 

(RV  LF  V) 
Organic Irish Beef Burger topped with” O’Neill’s” Dry Cured Smoked Bacon on an Organic 

Wholemeal Bread Bun served with Croagh Patrick Organic Irish Cheddar Cheese, sliced 
Cornichons, Homemade Relish and a side portion of Farm Homemade Fries or Fresh Side 

Salad.  (GF option) 
Grilled Organic Herb Crusted Irish Salmon, served with a Stew of” Fingal Ferguson” Irish Chorizo 
Herb Potatoes, Broad Beans & Asparagus.     (GF RV O HP)                                                          €19.95 

“Huntsman Pie” Organic Irish Ballinwillin House Venison & Wild Boar Winter Vegetable 
Pie Rich Puff Pastry, Creamed Brussel Sprouts 

DESSERTS 
Light Lemon Posset with Blueberry jelly and blackberry compote served with homemade 

biscotti 
Tiramisu, Two layers of liquor and espresso soaked sponge, layered with mascarpone cream 

and cocoa served with homemade chocolate macaroons 
Toblerone, Baileys and Rum raisin cheesecake served with fresh berry compote 

To complete 
Organic fair trade coffee or tea served with organic milk 

€32.00 (normal price) Dine in Dublin price €25.60 per person 
Available from 7 pm until 10 pm      10% Service Charge will apply to parties of 8 or more. 

 


