
Steak Night

Menu



Steak Night
2-Course 48  |  3-Course 55

Starters

Beef Tartare
Bone Marrow, Cáis na Tíre, Lemon, Extra Virgin Olive Oil,

Mo Shallot, Watercress and Beef Fat Toast

Irish Bluefin Tuna Tataki
Avocado, Pickled Radish, Blood Orange, Burnt Ginger

Ponzu and Macadamia

Whipped Tofu
Tenderstem Broccoli Tempura, Furikake, Yuzu Gel

and Truffle Ponzu

St Tola Goat’s Cheese Brûlée
Tea Soaked Prune, Burnt Pear, Pickled Walnut, Celery,

Radicchio and Walnut Vinaigrette

Short Rib Ragù
Fazzoletti Pasta, Pecorino Espuma and Smoked

Maitake Mushroom

Roasted Curragh Scallops +4
Morcilla, Cauliflower, Brown Butter, Golden Raisins and Vanilla

Build

Your Steak

All of our steaks come with House Salad and

a choice of one side and one sauce. Large

cuts include Bone Marrow.

Large cuts to share

30oz Chateaubriand +25pp

32oz Porterhouse +20pp

35oz Tomahawk +20pp

Solo cuts

10oz Sirloin

10oz Ribeye

6oz Fillet +5

MAINS
Sauces +4: Whiskey Peppercorn, Bordelaise, 
Tarragon Chimichurri, Sauce Bearnaise

BBQ Monkfish
Miso Cabbage, Kombu Peppercorn Sauce and Mussels

Leek, Potato and Durrus Pie
Truffle Velouté, Celeriac and Guinness Mustard Sides

Brown Butter Cake
Hazelnut, Poached Pear, Crème Diplomat and Tonka Bean Ice Cream

Valrhona Chocolate Pave
Almond, Extra Virgin Olive Oil and Roasted Vanilla Ice Cream

Baby Carrots 8
Hot Honey and Pecan

Truffle Fries 9.5
Truffle Aioli, Parmesan and Fresh Truffle

Triple Cooked Chips 7
Garlic Aioli

Mash 10
Bone Marrow Butter, Lyonnaise Onions and Fried Shallot

BBQ Tenderstem Broccoli 7.5
Garlic Labneh and XO Chili Sauce

Desserts

Black Sole for 2 +10pp
Sauce Meunière, Confit Baby Potatoes, BBQ’d

Sprouting Broccoli

Irish Cheese Plate +3
Boyne Valley Blue, Ballylisk Triple Rose, Mossfield Gouda

and Shepards Store, Truffle Honey, Quince, House

Chutney and Crackers

Please note there is a 12.5 percent service charge for groups of 5 or more.

All of our Beef is 100% Irish Origin.

Please ask your server for more information on allergens.


