
LUNCH MENULUNCH MENU
WEDNESDAY - FRIDAYWEDNESDAY - FRIDAY

Selection of House-baked Artisan Breads
24 Hour Seeded Sourdough |  Guinness Soda |  Focaccia with Sundried
Tomato & Olive (G1, G2, G3, G4)

€5.00
FOR THE TABLEFOR THE TABLE

SALADSSALADS
Warm Chicken Salad
Avocado Crush |  Tomato Salsa |  Blue Cheese Mousse |  Hazelnut Tuile (D, G1, N5)

€24.00

Seared Beef Salad 
Mixed Leaves |  Toasted Seeds |  Pickled Onion |  Chimichurri (D, MD)

€25.00

SANDWICHESSANDWICHES
Dexter Burger 
Toasted Brioche |  Dubliner Cheese |  Baby Gem |  Gherkins |  French Fries (E,  D,  G1)

€27.00

Toasted Open Sandwich on House baked Sourdough
Guacamole |  Poached Egg |  Rocket |  Crispy Onion |  Grated Parmesan (G1, G2, E)

€16.00

LARGE PLATESLARGE PLATES
Baked Fillet of Cod 
Braised Fennel |  Buttery Potatoes |  White Miso Beurre Blanc (D, F)

€28.00

28-Day Dry Aged Striploin Steak 
Wild Mushrooms Duxelles |  Fine Bean & Parma Ham |  Celeriac Purée |  Triple Cooked
Chips |  Jus (E,  D,  G1)

€32.00

SIDESSIDES
Fries
Seasonal Asparagus |  Hollandaise (E)
Roasted Cauliflower |  Sundried Tomato Hummus |  Flaked Almonds (N1)
Mixed Chicory Salad

€6.00
€6.00
€6.00
€6.00

PETITE SWEETSPETITE SWEETS
Lemon Posset 
shortbread |  rhubarb |  sorbet |  G1 |  D |  E

Chocolate Tart 
custard |  vanilla ice cream |  raspberry |  G1 |  D |  E

€5.00

€5.00



LUNCH MENULUNCH MENU
WEDNESDAY - FRIDAYWEDNESDAY - FRIDAY

WINE BY THE GLASSWINE BY THE GLASS

SPARKLINGSPARKLING
Torley Non-Alcoholic Sparkling Wine – Hungary
Prosecco Frizzante Serena – Italy
Prosecco Millesimato Rosé La Roccagrande – Italy
Champagne Charles Heidsieck Brut – France
Champagne Charles Heidsieck Rosé Prestige – France

Glass

WHITEWHITE

€10
€12
€15
€25
€30

Bottle

€38
€48
€60
€175
€210

Villa Brichot Côtes De Gascogne – France
Pinot Grigio Zenato – Italy
Koangi Sauvignon Blanc – New Zealand
Albarino Bodegas Altos de Torona
Sancerre La Clef Du Récit Loire Valley – France
Chablis Bernard Defaix – France

€10
€12
€14
€14
€16
€16

€38
€48
€56
€58
€78
€78

REDRED
Villa Brichot Côtes De Gascogne – France
Pinot Grigio Zenato – Italy
Koangi Sauvignon Blanc – New Zealand
Albarino Bodegas Altos de Torona
Sancerre La Clef Du Récit Loire Valley – France
Chablis Bernard Defaix – France

€10
€12
€14
€15
€15
€17

€38
€48
€56
€58
€60
€68

ROSÉROSÉ
Ambroisie D’Anjou Loire Valley – France
Studio By Miraval Méditerranée – France

€14
€17

€45
€68

ALLERGENS 
Please notify your waiter if you have any food allergies or intolerances. Items marked by a letter may contain one

or more or a product of the following: 
egg (e) dairy (d) crustacean (cn) fish (f) soybean (sb) celery (c) mustard (md) sesame (s) sulphur dioxide (sd) lupin
(l) molluscs (mcs) peanut (p) milk (m). Gluten: wheat (g1) spelt (g2) rye (g3) barley (g4) oats (g6) Nuts: almond (n1)

walnut (n3) pistachio (n4) hazelnut (n5) cashews (n6) pecan (n7) brazil (n8) macadamia (n9) chestnut (n10)

We handle all major allergens in our kitchen, and while we take precautions, cross-contamination
is possible. If you have any food allergens, please inform us before ordering.

 
Suppliers 

Kish Fish, La Rousse, McLoughlin Butchers, Caterway


