Beaufield Mews Restaurant 
Lunch Menu
STARTERS

Oven dried beef tomatoes, mozzarella, yellow courgette, caper dressed rocket (GF) 
Oak smoked salmon, beetroot & crème fraiche, apple & frisée asparagus salad (GF)
Butternut squash soup, harissa fritter, dukka oil (GF) 
Pressed ham hock & pickled onion terrine, Dalkey mustard & celeriac remoulade, charred sourdough
~~~~~~~~~~~
MAINS

Pork kassler in honey & cider, tarragon mash, tomato & chilli jam (GF)
Soy tikka masala, quinoa & pickled vegetable salad, riata dip (GF)
Cod fillet demi sel, pak choi, asparagus, green beans, chorizo oil (GF)
Brined supreme of chicken, sweetcorn, fennel & pomegranate slaw (GF)
Seared duck breast, carrot & elderflower purée, sautéed spinach, grilled leeks & blackberries (GF) (extra €3.90)
Roast sirloin of beef, stuffed Portobello mushroom, grilled tomato & crisp bacon, Yorkshire pudding (extra €3.90)
~~~~~~~~~~
DESSERTS

Blueberry panna cotta, sesame tuille, basil cream
Spiced carrot cake, candied walnuts, carrot purée, mustard ice cream
Raspberry, vanilla & mango ice-cream, Chantilly, pistachio snow, fresh fruit (GF)
Selection of Irish farmhouse cheeses, beetroot & apple relish, frozen grapes, (extra €3.90)
~~~~~~~~~
€25 + 10% service charge
***A full allergy listing is kept in our allergy listing folder at the bar, please ask your waiter for this information if you require it***

(GF) Indicates dishes are gluten free. Kitchen is of a mixed environment. Low risk of cross-contamination may occur.
Woodlands Avenue, Stillorgan, Co. Dublin 
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