
ALLERGEN KEY: ① = Celery    ② = Wheat   ③ = Crustaceans   ④ = Eggs ⑤ = Fish  ⑥ = Lupin  ⑦ = Milk ⑧ = Molluscs   
⑨ = Mustard ⑩ = Nuts  ⑪ = Peanuts  ⑫ = Sesame Seeds  ⑬ = Soybeans  ⑭ = Sulphites 

We are delighted to offer Gluten Free options, but please be aware that they are prepared in an environment where Gluten is present 
Vegan options available upon request 

WIFI: TASTEOF360 

MENU 
€39.50 per person (+ 10% service charge) 

Subject to change & availability 
 

360 SHARING BOARD 
for all to share 

 

Salt & Pepper Calamari 
sweet chilli & soy sauce 2.7.8.13.14 

 

Patatas Bravas  (V) 
fried potato, spiced tomato & homemade smoked paprika aioli  7.13.14 

 

Gochujang Spiced Chicken Wings 
glazed wings, celery, sesame & lemon yogurt 1.7.12.13.14 

 
Fajita Spiced Hummus (V) 

sweetcorn salsa, flatbread, house pickles, olive oil 2.12.14 
 
 

MAIN COURSE 
 
 

Pan-Fried Hake 
beetroot hummus, sautéed mushrooms, peppers, onion & chickpea, white wine glaze   5.12.14 

 

Roast Chicken Supreme 
salt baked celeriac, white beans, spinach, bacon, chicken jus 1.7.14 

 

Irish Hereford Beef Burger  
onion marmalade, smoked cheddar, crispy onion ring, baby gem, garlic aioli  2.4.7.13.14  

served on a brioche bun (Gluten Free available) and rosemary salted fries 12.13 

Prawn Tempura 
 crispy frisée salad, carrot & golden beetroot, feta & rose harissa dipping sauce 2.3.4.9.13.14 

 
Beef Short Rib 

slow cooked short ribs, summer ratatouille, gratin potato, red wine jus, salsa verde 1.7.14 

Spaghetti Carbonara 
smoked bacon, mushroom, cream, egg yolk, parmesan 2.4.7.14 

 
Spinach, Mushroom & Mixed Bean Curry (Vegan) 

 ginger & coconut milk, pickled red onion & flat bread 2.14 
 

DESSERT 

Chocolate Crunchie Mousse    
cream, honeycomb, raspberries 4.7 

 
 

 
 

K I D S   €12.5 
(2-course including choice of drink) 

 

Chicken Goujons & Fries  2.4.13 
Beef Burger & Fries  2.4.7.13.14 

Margherita Pizza  2.7.14 
Cod Fritters & Fries  2.4.5.13 

 

Choc Ice  7.10 
 


