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LUNCH A LA CARTE
Les Soupes
Soup du jour, homemade Guinness & walnut brown bread 




5.50
Classic French onion soup, Gruyère croûton 






6.50
“La Ronde Des Petits Plats “
Baby gem salad, 
focaccia croûtons, Caesar dressing, crisp pancetta, warm roast chicken


13.95
Black pudding frisée salad,

marinated beetroot, poached egg, apple & mustard cream 




12.95
Le Pont fish pie,

fresh market fish, shellfish, buttery mash gratin (please allow 15 mins cooking time)
15.50
Pan fried Dublin bay prawns,

saffron risotto, spring onion, lemon & chive crème fraîche



11.95 / 18.95
Sandwiches
Steak 
pan fried minute steak, caramelized onion, aioli, melted gruyere cheese 


12.95
Goats Cheese 
crusty baguette, homemade basil pesto, roast red pepper 




11.95
Grilled Alsace black bacon BLT 
overnight plum tomato, baby gem, aioli, foccacia bread 




11.95
All sandwiches served with soup or pommes frites 
If you have any dietary requirements, please advise your waiter

Set Lunch available: 2 courses €22.95 or 3 courses €27.50
Any dish on this page

Subject to supplement

Les Entrées
Morteau sausage & warm potato salad, mustard dressing, smoked apple, rocket  
               7.95



 
Pan fried foie gras, toasted brioche,
smoked duck carpaccio, smoked almonds, spiced pear (set lunch €6.00 sup)


14.50
Annagassan smoke house fish cake, 
tomato relish, savoy cabbage, sesame seeds 






 8.50
Marinated beetroot & Crozier blue cheese salad, 
caramelised walnuts, vanilla orange dressing 






 8.50
Les Plats Principaux
Pan fried cod
crushed potatoes, steamed sugar snaps, brown shrimps,  bisque jus 


 18.50
Braised daube of beef, Bourguignon style
roast garlic mashed potato








18.50
Jerusalem artichoke carnaroli risotto,

pickled shimeji mushroom, chervil and burgundy truffle
                                                        13.95

Les Steaks
10oz Rib-Eye steak (set lunch €7.50 sup)
                 





27.95
8oz Fillet steak (set lunch €11.50 sup)







32.00
All steaks garnished with 
watercress, tomato salad, pommes frites, garlic butter or pepper sauce
Our beef is Hereford, 28 day dry aged beef, grass fed, supplied from Maurice Kettyle and Stockman's Beef.
Side Dishes 
3.95
Pommes frites 




Baby Caesar salad 


Buttered new potatoes



Green beans, pancetta, garlic
Garlic & parmesan potato gratin


Sautéed tender stem broccoli, capers, mint
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