
STEAK NIGHT
MENU

AVAILABLE

All Day Thursday



STEAK NIGHT
2-COURSE 50 | 3-COURSE 55

START IN STYLE

Half Dozen Carlingford 
Oysters  •  24  (6, 8, 9, 10, 13)

Ibérico Lomo Plate  •  24 (3A, 12, 13)

Olives and Smoked Almonds
Bloody Mary Dressing

Veuve Clicquot  •  26 / 135 (13)

Champagne, France

STARTERS

Roasted Currach Scallops  •  +5 Aged Beef Tartare(1E, 4, 6, 13) (1A, 4, 7, 12, 13)

Morcilla, Cauliflower, Brown 
Butter, Golden Raisins, Vanilla

Truffle and Black Garlic Emulsion, Pickled Shallot, 
Egg Yolk Purée and Ballymakenny Potato Crisps

Bluefin Tuna Tartare Whipped Tofu(8, 10, 11, 13) (10, 11)

Smoked Avocado, Pickled 
Radish, Coriander, Yuzu Ponzu

Tenderstem Broccoli Tempura, Nori 
Furikake, Yuzu Gel, White Soy Dressing

St Tola Goat's Curd Beef Short Rib Ragù(3A, 4, 13) (1A, 4, 7, 13)

Figs, Iona Farm Beetroots, Smoked 
Almonds and Tara Hill Honey

Fazzoletti Pasta, Pecorino Espuma, 
Smoked Maitake Mushroom

Add Truffle +10

MAINS

NBHD Cacio e Pepe BBQ Monkfish(1A, 4, 7) (4, 6, 8, 10, 13)

Calamarata Pasta, Kampot Pepper, Cáis na Tíre Smoked Bacon, Hispi Cabbage, Mussel, Pickled 
Dillisk and Smoked Butter Beurre Blanc

Add Truffle +10

Whole Black Sole  •  +20 pp  -  Serves 2 (4, 8)

Sauce Meunière, Ballymakenny Potatoes, Grilled 
Sprouting Broccoli, Samphire



BUILD YOUR STEAK
All of our Steaks come with House Salad & Choice 
of a Side & Sauce. Large Cuts include Bone Marrow

Solo Cuts Large Cuts For 2 Extras  •  +10
6oz Fillet 30oz Chateaubriand  •  +25 pp Garlic Butter Gambas(4, 7, 8, 12) (4, 7, 8, 12) (4, 5D)

10oz Sirloin 32oz Porterhouse  •  +20 pp Bone Marrow(4, 7, 8, 12) (4, 7, 8, 12) (4)

8oz Ribeye 35oz Tomahawk  •  +20 pp Café de Paris Crab Claws(4, 7, 8, 12) (4, 7, 8, 12) (4, 5A, 8)

Sauces: Whiskey Peppercorn (4, 12, 13), Bone Marrow Bordelaise (4, 13), Tarragon Chimichurri (13), Béarnaise (4, 7)

SIDES

Baby Carrots  •  6 Triple Cooked Chips  •  7(3D) (7, 12)

Hot Honey, Pecan Aioli

Truffle Fries  •  9 Grilled Tenderstem Broccoli  •  6(4, 7, 12)

Truffle Aioli, Parmesan Garlic Labneh, XO Chilli Sauce

Mash  •  10 (4)

Bone Marrow Butter, Lyonnaise Onions, Fried Shallots

(4)

DESSERTS

NBHD Cheesecake Baked Alaska(1A, 4, 7) (1A, 4, 7)

White Chocolate, Raspberries, Yuzu 
Curd, Dingle Gin and Hibiscus Sorbet

Mango, Passionfruit, 
Lime

Brown Butter Cake Valrhona Chocolate Pavé(1A, 3A, 3B, 4, 7)

Hazelnut, Poached Pear, Crème 
Diplomat, Tonka Bean Ice Cream

Amarena Cherries, Cocoa 
Nib Tuile, Pistachio Ice Cream

Irish Cheese Plate (1D, 4, 13)

Boyne Valley Bán, Wicklow Brie, Mossfield Gouda, Young 
Buck Blue, Truffle Honey, Quince, House Chutney, Crackers

(1A, 3F, 4, 7)


