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Tonkatsu Pork Belly Sliders

Aji Panca Mayo, Pickled Cucumber, Wasabi & Ume Sesame, Roast Peanuts

Corn Tostados
Crisp Blanco Nino Tortillas, Slow Roast Tomato, Feta, Refried Beans, Pickled Red Onion,
Avocado Mousse (Vegan/Vegetarian) (7)

Chimichurri Irish Chicken Wings
Grilled Lime & Coriander (1a)

Grilled Dry Aged Irish Beef Burger
Miso Glazed Shallots, Crispy Streaky Bacon, Dubliner Cheddar Cheese, Artisan Brioche
Bun & Hand Cut Irish Potato Chips (1a,3,6,7,10,12)

Half Asador Peruvian Roast Chicken (Pollo A La Brasa)

Manor Farm Cornfed Irish Chicken, Slow Roasted in Our Special Peruvian Marinade, Aji
Verde, Grilled Sweetcorn, Pickled Red Onions & Feta, Hand Cut Chips (13, 3, 6, 7, 10)

Chili Roast Cauliflower
Roasted Red Peppers and Tomato Sauce, Served with Solterito Salad,
Ballymakenny Potatoes, Baby Gem, Tomato, Broad Beans, Black Olive,
Feta Cheese, Lime & Chili Dressing (7,10) (Vegan/Vegetarian)

Warm Churros
Coated In Cinnamon Sugar, Chocolate Sauce, Vanilla Bean Gelato (13, 3, 6, 7)

Zampas Tres Leche
Vanilla Sponge, Dulce De Leche, Passionfruit Anglaise, White Chocolate Fudge,
Meringues (13, 3,7)

De Matcha & Oreo Cheesecake
Smashed White Chocolate, Raspberries & Pistachios (1a, 3, 7, 8f)

Allergens: 1 Gluten (A Wheat, B Rye, C Barley, D Oats) - 2 Crustaceans - 3 Eggs - 4 Fish - 5 Peanuts - 6 Soyabeans 7
Milk - 8 Nuts (A Almonds, B Hazelnuts, C Walnuts, D Cashews, £ Pecans,  Pistachio, G Macadamia, H Pine Nuts) 9
Celery - 10 Mustard - 11 Sesame - 12 Sulphur Dioxide & Sulphites - 13 Lupin - 14 Molluscs




