Bijou Bistro – Evening Menu from 5.00pm until Late

Start

Classic Caesar Salad, Crispy Baby Gem, Bacon, Croutons, Parmesan



€8.50

Salmon and Crab Cakes Poached Free Range Egg, Sauce Hollandaise



€8.95

Buffalo Mozzerella Salad, Heirloom Tomatoes, Basil Cress, 




€8.50

Pan Fried Gambas, Served on Toast with Garlic Butter




€9.50

Soup du Jour, Homemade Brown Bread 






€5.95

Warm Ham Hock Salad Garden Peas, Apple, Fennel, Green Asparagus 


€8.95

Goats Cheese and Sundried Tomato Tartlet Dressed Watercress, Pesto Dressing 

€7.95

Spicy Chicken Wings Louisianna Hot Sauce, Blue Cheese Dip, Celery Sticks 


€8.50

Mains

Free Range Chicken Supreme,  Parsley Risotto, Smoked Gubeen Croquettes 

€16.50

Beer Battered Fresh Haddock Crushed Peas, Skinny Fries, Tartar Sauce 


€17.50

Braised Featherblade of Beef, Garlic Mash, Roast Baby Carrots, Savoy Cabbage 

€18.50

Homemade Tagliatelle Pasta Peas, Broad Beans, Sprouting Broccoli, Spinach, Hazelnuts
€16.50

Pan Fried Seabream Crushed Organic Baby Potato, Sauce Vierge 



€18.50

1kg of Kerry Bay Mussels Classic Moules Mariniére, Skinny Fries, Garlic Bread 

€16.50

8oz Sirloin Steak 








€21.00

10oz Rib Eye Steak 








€26.00

Served w/ Portobello Mushroom, Skinny Fries, Roast Tomato, Pepper or Bearnaise Sauce

Homemade Beef Burger Aged Dubliner Cheese, Onion Rings, Relish, Skinny Fries 

€14.75

Fresh Seafood Pie Topped with Creamy Mash, Crisp Salad Leaves 



€16.50

SIDES ORDERS: €3.95

French Fries – Garlic Mushrooms – Baby Caesar Salad – Tender Stem Broccoli

All our Steaks are supplied by Irish Farmers, Hereford Society of Ireland and have been aged for a minimum of 21 days.

They have been carefully selected for their superior quality and flavour.  Suppliers:  Kettyle; Keelings Vegetables; Wrights of Howth

For Fish,   M & K Meats; Gold River Farm; 

 Head Chef:  Ian Ussher.

