
COCKTAILS

Prosecco cosmoPolitan              
Absolut Citron, Cointreau, 
cranberry and fresh lime juice 
topped with Prosecco €12.00

the Brooklyn
Bulleit Rye, Noilly Prat, 
Maraschino Liqueur and 
Angostura bitters €11.00

teeling Whiskey sour
Teeling Small Batch, fresh  
lemon juice, sugar syrup and  
egg white €10.00

negroni                                     
Dingle Gin, Campari, Martini 
Rosso and soda water €11.00

DESSERTS

cheese cake  
& rasPBerry coulis

selection of ice  
cream

chocolate & o’hara’s stout BroWnie 
With butterscotch sauce and vanilla ice cream

STARTERS

caesar salad
Baby gem lettuce, Parmesan, 
smoked bacon & croutons

souP of the day 
With homemade bread

flamBéed kidneys 
With bacon, wholegrain mustard, 
brandy and cream served with 
toasted breads

home cured salmon  
& Potato salad 
With wholegrain mustard 
dressing

Wild mushrooms 
With truffle oil on brioche  
(Add pancetta for €2)

SIDES

Parmesan & truffle oil 
Beef driPPing chiPs €4.45
maPle roasted  
carrots & ParsniP  
With candied pecan nuts €4.45
Baked Potato €3.45 

macaroni & cheese €4.00
Beef driPPing chiPs €3.45 
creamed sPinach  
With Parmesan flakes €4.45
sautéed mushrooms €3.75

onion rings €4.45
crisPy cajun onions €3.45
sautéed onions €3.45
creamy mash Potato  
With spring onion €3.45

house salad  
With balsamic and olive oil 
vinaigrette €4.45
Blanched green Beans 
Sautéed with bacon lardons  
& shallots €4.45

all Beef in our restaurant is of irish origin.
f.X.Buckley family Butchers dry-age steaks for a minimum 
of 28 days until fully mature.
service charge of 12.5% is aPPlied to taBles of 5 or more.

PRE-THEATRE tWo courses €19.95, three courses €23.95 
AVAILABLE BETWEEN 4.00pm & 7.00pm (8oz SIRLOIN STEAk €5.00 SuRChARGE)
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f.X. Buckley Beef Burger 
Melted cheese, crisp bacon, 
lettuce, tomato, red onion, 
brioche bun with beef dripping 
chips

free range corn-fed 
irish chicken suPreme
Pea and chorizo pearl barley 
with sautéed spinach and green 
herb dressing 

PortoBello mushroom 
Wellington
Wild mushroom duxelle, spinach, 
cashew nuts, smoked Gubbeen 
and green beans

MAINS

allow cooking time

8oz sirloin steak 28 Day Dry-ageD (€5.00 surcharge)8oz flat iron steak
Served with a choice of spring onion mash potato, beef dripping chips, baked potato or house salad 
and a choice of sauce: peppercorn, garlic butter, Béarnaise or red wine jus. 

see reverse  
for our full range  

of steaks


