
Orwell Road 
 
 
DINNER MENU 
 
 
Smoked Almonds €4 
Nocellara olives €4 
Sourdough, confit garlic butter €6 
Carlingford oyster, Granny Smith apple and celery granita  (1pcs) €4.5  
Crispy tapioca square, fennel €9 
Brisket croquettes, butternut squash puree €10 
 
Whipped feta, baby beetroot, hazelnut, caraway seeds dressing €14 
Bluefin tuna crudo, Highbank Orchard teriyaki, cucumber & blackberry €17 
Burrata, roasted aubergine salad, sourdough croutons €14 
Seared scallops, cauliflower, coconut, crispy chicken skin €18 
 
Slow cooked beef ragu, maccheroncelli, sun-dried tomato dressing €16/€29 
Octopus, roasted crown prince risotto, St Tola goats cheese & crispy sage €17/€30 
 
Pan roast gnocchi, wild mushroom escabeche, cavolo nero, black garlic €26 
Pan seared cod, celeriac, cockles, saffron butter & courgette pickle €29 
BBQ venison, jerusalem artichoke, purple sprouting broccoli, juniper jus €36 
Paprika glazed charred half chicken with Abercorn leaf salad  €31 
 
JJ Young Cote du Boeuf w/ Ballymakenny spuds and Abercorn leaf salad  €89 
 
Ballymakenny spuds, dijonnaise €6 
Bitter leaf salad, croutons, citrus vinaigrette €6  
Charred cabbage, pickled walnut, crispy onions €6 
 
 
 
 

 
Neighbourhood menu available Wednesday  - Thursday - 5pm until 10pm  

2 courses €36 
3 courses €42 

 

All fruit and veg supplied by Keelings, Co. Dublin.  Beef from JJ Young, Co. Kildare. Fish from Glenmar, Co. Dublin.  
Menu is subject to change. Service charge of 12.5% on parties of 5 and more. Tips are evenly distributed amongst staff. Please ask a member of staff if you 

would like to see our food intolerance or allergy menu. 


