
Allergens: (1) Gluten (a) Wheat (b) Spelt (c) Khorasan (d) Rye (e) Barley (f) Oats / (2) Peanuts / (3) Nuts (a) Almonds (b) Hazelnuts (c) Walnuts 
(d) chestnuts (e) Cashew (f) Pecan (g) Brazil (h) Pistachio (i) Macadamia / (4) Milk / (5) Crustaceans (a) Crab (b) Lobster (c) Crayfish (d) Shrimp 

6) Molluscs (7) Eggs / (8) Fish / (9) Celery / (10) Soy / (11) Sesame Seeds / (12) Mustard  (13) Sulphur Dioxide & Sulphites / (14) Lupin

C H R I S T M A S  M E N U

STARTERS
Soup Of The Day

Homemade Guinness bread, Irish butter 1a, 4, 9, 13

Chicken Wings
Hot honey or buffalo sauce, cashel blue mayo, parmesan cheese, chives 4, 7, 9, 13

Salt & Pepper Calamari
Red chilli, Italian sweet peppers, coriander, chives, chipotle mayo 1a, 4, 6, 7

Caesar Salad
Romaine lettuce, pancetta, herb croutons, parmesan cheese, caesar dressing 1a, 4, 7, 8, 12

MAINS
The Brooklyn Roast

Turkey and ham, roast potatoes, baby carrots, brussel sprouts, garlic and herb stuffing, pig 
in blanket, sticky port gravy, sautéed cranberries 1a, 4

Smashed Beef Burger
Double smashed beef patty, grilled streaky bacon, smoked gubbeen cheese, pickle gherkins, 

white onions, The Brooklyn burger sauce, glazed brioche bun, hand cut fries 1a, 4, 7

Supreme Of Chicken Kiev
Free-range Irish chicken, garlic butter, panko crumbs, creamy mash, seasonal vegetables

1a, 4, 8

Grilled 8oz John Stone Fillet
Flat cap mushrooms, onion rings, pepper sauce, hand cut fries 

+€7 supplement 4, 13

Pan Fried Seabass
Creamy mash, sautéed baby spinach, pickled fennel and orange salad, smoked almond 2a, 4, 8

Artichoke & Brown Butter Pasta
Grilled artichoke pappardelle, walnuts, buratta, parmesan, basil 1a, 2c, 4

DESSERTS
NY Baked Cheesecake

Mix berry compote, fresh berries, white chocolate and vanilla 1a, 4, 7

Chocolate Delice
Honeycomb, dried raspberries, chocolate sauce, raspberry sorbet 1a, 4, 7, 13

Ice Cream Sundae
Oreo crumb, biscoff, biscoff sauce 1, 4, 7, 13

2 COURSE €34.95 PER PERSON  |  3 COURSE €42.95 PER PERSON

10% Service charge on 6+


