
STARTERS 
House Cured Charcuterie & Cheese - €12.50 

Salami, Chorizo, Smoked Beef, Smoked Pork, Chardonnay & Rosemary melted Ruby Cooleeny, 
Dried Plum, Nocellara Olives, Rosemary Focaccia 

Lobster Ravioli with Seaweed Butter, Toasted Pine Nuts, Aged Parmesan - €14
Sautéed Gambas - €13.95 

Chilli Butter, Sorrel, Tomato, Jerusalem Artichoke Purée, Sourdough Bread
Grilled House-Made Cotechino Sausage - €9.50 

Poached Duck Egg , Seasonal Leaves, Apple Chutney, Carrot & Ginger Dressing , Grilled Brioche
Durrus Croquettes with Strawberry Tabbouleh, Honey Balsamic Emulsion, Roasted Fig - €10.50

Steamed Mussels - Starter €12 | Main Course €15 
White Wine, Garlic, Chervil, Extra Virgin Olive Oil, House-made Guiness Bread

MAIN COURSES
Preserved Lemon & Harissa Marinated Chicken Supreme - €21 

Spiced Butternut Squash, Braised Leeks, Smoked Cauliflower Purée, Parmesan & Chive Mashed Potatoes,  
Green Tomato & Coriander Salsa Verde

Pan Fried Dover Sole - €38 
Lime Cherry Tomatoes, Chervil, Sautéed Potato and Red Onion in White Wine Vinaigrette, Seaweed Butter

Steamed Sea Bass - €23 
House-Made Chorizo, Crushed Potato & Pak Choi, Garden Herb Sauce Vierge

Puffed Wild Rice Encrusted Rack of Irish Lamb - €27 
Golden Beetroot, Braised Fennel, Parsnip Purée, Rosemary Scented Fondant Potato, Minted Onion Marmalade, Madeira Jus

Linguine Aglio E Olio - €18 
Garlic, Extra Virgin Olive Oil, Chilli, Aged Parmesan - Add 2 Jumbo Prawns €9 | Add Chicken €6

FROM THE GRILL
Chargrilled 30+ Days Dry Aged 10oz Irish Black Angus Ribeye - €30 

White Wine Roasted Tomato, Cider Braised Shallots, Lemon Dressed Watercress, Hand-Cut Fries, 
Choice of Sauce - Add 2 Jumbo Prawns €9 
8oz Irish Black Angus Beef Fillet - €36 

Cider Braised Shallots, Lemon Dressed Watercress, Sweet Potato Purée, Sautéed Potato and Red Onion, 
Choice of Sauce - Add 2 Jumbo Prawns €9 

45+ Days Dry Aged 32oz. Tomahawk For Two - €79 
Tenderstem Broccoli, Creamed Corn, Wine Tomatoes, Cider Braised Shallots, Hand-Cut Chips, Choice of 2 Sauces

Old Street Cheese Burger (Wednesday To Saturday 5-6pm) - €17 
Irish Black Angus Beef Patty, Brioche Bun, Harissa Mayonnaise, Little Gem, Pickled Gherkin, Hand-Cut Chips

 
 

SAUCES
Chimichurri, Garlic Butter, Red Wine Jus, Green Peppercorn Cream

SIDE DISHES - €4
Tenderstem Broccoli, Nettle Pesto 

Mixed Leaves, Tomato, Cucumber, House Vinaigrette 
Sautéed Potato & Red Onion, White Wine Vinaigrette 

Creamed Sweet Corn    |    Hand-Cut Chips

OLD STREET 
Al Fresco Dining


