The Blackboard Bistro

4 Clare Street, Báile Átha Cliath, Éire.

00-353-1-6766-839

www.theblackboardbistro.ie

Early Bird Menu

2 courses  €25.00

3 courses  €28.00

Starter

A heart warming rustic Soup made from a Ham Hock bouillon, Savoy Cabbage & 

Canellini Beans served with our Homemade Brown Bread

Marinated Chicken Fillet in 8 years old Balsamic Vinegar, lemon juice and soya sauce 

tossed with a clean and crisp Salad of Rocket, Celery, red and green Grapes

Wild Mushroom Risotto with Garlic, fresh Thyme & Parsley drizzled with White truffle Oil 

and topped with Parmesan Shaving

Tian of Connemara Crab and Avocado with Granny Smith Apple, Lemon and 

Homemade Mayonnaise  (€3.50 supl.)

Main Course 

Roast Haunch of Wild Wicklow Venison served on a bed of braised Red Cabbage, 

Baby Boiled Potato and Juniper Berries Jus

Roasted Fillet of cod served with slowly cooked Puy Lentils, Baby Spinach, Red wine Jus 

and Hollandaise Sauce

Confit de Canard: Duck Leg Confit served on a bed of slowly cooked White Beans with 

Onions and Carrots glazed with a rich Red Wine Sauce and side salad

Grilled Irish Rib Eye Steak served with Pommes Salardaises,

Mixed Leaves & Garlic Butter  (€5.00 supl.)

Dessert

Affogato:Bourbon Vanilla Ice Cream and a shot of Espresso

Passion fruit and mango Sorbet and Red Berry Compote

Tarte Fine au Pommes: French Apple Tart with Homemade Puff Pastry &  

Bourbon Vanilla Ice Cream (€3.50 supl.)

Homemade Dark Belgian Chocolate and caramel mousse, Red Fruit Coulis

Irish Farmhouse Cheese Platter (€4.50 supl.)

12.5% service charge for parties of 8 and over

