ANGLLINA'S

AVAILABLE

7 DAYS A WEEK
5PM TILL CLOSE




Dinner Menu

S TARTUERS

Salt Baked Celeriac | 18 Crab Flatbread | 22.5
Stracciatella, Hazelnut Dressing (4,3b,13) Romesco, Marinated Red Peppers (1a,3a,5a,7,8,13)
Green Asparagus | 17 Beetroot & Radicchio Salad | 15
Sauce Gribiche, Crispy Chicken Skin, Whipped St Tola, Candied Pecans,
Salsa Verde (1a,4,7,13) Sherry Dressing (za4,13)

Iberico Ham Croquettes | 15

Marinated Tomato, Chilli Mayo (1a,4,7,13)

M AT NS

Roast Cod | 36 Pan Fried Gnocchi | 30.5
White Asparagus, Taramasalata, Dashi Wild Garlic Pesto, Pecorino Sardo, Hen of
Butter Sauce, Crispy Leek (4,3b,13) the Woods Mushrooms (ia,4,7,13)
Glazed Lamb Rump | 33.5 Short Rib Ragu | 33
Peas A la Francaise, Burnt Spring Truffle Salsa, Cais na Tire,
Onion Salsa (1a,47,13) Pappardelle (1a,4,7,12,13)
100z Striploin | 44.5 80z Fillet | 52
Chips, Rocket & Pickled Shallot Salad, Chips, Rocket & Pickled Shallot Salad,
Pepper Sauce (4,13) Pepper Sauce (ia,4,7)

P17 7 AS

Pizzas served from 1lam. Gluten-free bases available on request.

Margarita | 19 Pepperoni | 21
(1a,4) (1a,4)
Nduja, Roast Garlic & Hot Honey, Roast Onion, Cashel Blue, Pistachio,
Tomato Base | 22.5 White Base | 22
(1a,4) (1a,3f,4)
Maitake Mushroom, Truffle & Cais Roast Chicken, Bacon & Sweetcorn,
Na Tire, White Base | 23.5 Tomato Base | 23.5

(1a,4,13) (1a,4)

ST DES +65

Chips Buttered Greens
Roast Garlic Mayo 4,7,12) Feta
Charred Cabbage Bitter Leaf Salad
Nduja Crumb Chardonnay Dressing

Discretionary 12.5% Service Charge will be applied to bookings of 5 or more. | All Beefis 100 % of Irish origin.

Allergens )
1 Gluten (A-Wheat, B-Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E Brazil, F- ° ® °

Pistachio, G Macadamia, H-Walnut) 4 Milk, 5 Crustaceans (A-Crab, B-Lobster, C-Crayfish, D-Shrimp E-All Irish Beef, 6 Mollusc, 7 Eggs, 8 Fish, 9
Celery, 10 Soya, 11 Sesame Seeds, 12 Mustard, 13 Sulphur Dioxide & Sulphites, 14 Lupin. V-Vegan, GF-Gluten Free




