PITTED CACERENA BLACK

ORGANIC OLIVES
(Spain)

PITTED IBERICO GREEN OLIVES
(Spain)

ROASTED CASHEW NUTS

GARLIC BREAD

Toasted Ciabatta with Garlic, Parmesan,
Herbs and a Side of Rocket Salad

CLASSIC CAESAR SALAD
ADD CHICKEN

Baby Gem Lettuce, Crispy Bacon, Croutons,
Parmesan and Classic Caesar Dressing

FRESHLY PREPARED SOUP OF THE DAY
With Homemade Soda Bread

BAKED HAM AND CHEDDAR MELT

Gourmet Rustic Sourdough Toastie, Baked Ham, Melted
Aged Dubliner Cheddar Cheese, Homemade Red Onion Relish

STACKED CHICKEN BLT
Grilled Chicken Fillet, Crispy Bacon,
Tomatoes and Baby Gem Lettuce, Mustard Mayo

KOREAN STYLE BBQ_CRISP
FRIED CHICKEN WINGS

Sweet Cucumber Relish, Toasted Sesame Seeds

SELECTION OF COOLEENEY FARM'S

IRISH ARTISAN CHEESE BOARD

Camembert, Goats Milk Cheese, Tipperary Blue, Spiced Plum
Chutney, Grapes and Millers Damsel Biscuits

CHARCUTERIE BOARD SELECTION

ltalian Salami, Parma Ham, Spanish Chorizo, Beetroot
Hummus, Pickled Gherkins and Toasted Focaccia

PLATTER OF DALKEY SMOKED FISH

"Baily & Kish Smokehouse” Mackerel, Dak Smoked Salmon
and Hot Smoked Salmon, “Baily” Tartare Sauce,
Grilled Lemon Wedges and Homemade 5oda Bread

PARMA HAM PIZZA

Italian Crispy Pizza Base, Tomato Sauce, Mozzarella Cheese,
Italian Parma Ham, Rocket Leaves, Olives and Olive 0Oil

HOT SMOKED SALMON PIZZA

Italian Crispy Pizza Base, Tomato Sauce, Mozzarella Cheese, H

ot Smoked Salmon, Rocket Leaves, Olives and Olive 0Oil

HOMEMADE IRISH
ANGUS STEAK BURGER

Brioche Bun, Baby Gem Lettuce, Fresh Onions, Crispy Bacon,

Cheddar Cheese, Mustard Mayonnaise, Served with Hand Cut Fries

“‘BAILY & KISH”
TRADITIONAL FISH & CHIPS

Irish Haddock in a Light Crispy Batter Served with Fresh Cut Chips,

Homemade Tartare Sauce and Grilled Lemon

CHICKEN AND SWEET
POTATO THAI RED CURRY

Chicken Fillet, Lemongrass, Ginger, Red Chilli, Coriander,
Steamed Jasmine Rice and Chilli Crackers

SLOWLY BRAISED DICED IRISH BEEF

& VEGETABLES POT

Roasted Garlic Mash Potato, Root Vegetables and Broth,
Mini Pu PastryLid

SHARING PLATTER FORTWO

Selection of Meat Cuts, Cheese Delicatessen, Rosemary &
Garlic Olives, Spiced Plum Chutney, Pickled Gherkins,
Beetroot Hummus and Toasted Focaccia

100Z IRISH CENTRE CUT
SIRLOIN STEAK

Grilled Portobello Mushroom, Beer Battered Onion Rings,
Peppercorn Sauce, Served with Hand Cut Fries

COOLHULL FARM APPLE CRUMBLE

Vanilla Ice Cream and Cinnamon Custard

BAKED VANILLA NEW YORK CHEESECAKE
With Wild Berries Jam

VEGAN CHOCOLATE

AND COCONUT TART
With Raspberry sorbet and Wild Berry Coulis
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ALLERGEN INDEX
1- Crustaceans, 2 - Molluscs, 3- Fish, 4 - Peanuts,
5 - Nuts- 6 - Cereals containing Gluten, 7 - Milk/Milk Products,
8- Soya, 9 - Sulphur Dioxide, 10 - Sesame Seeds,
11- Egg, 12 - Celery & Celeriac, 13 - Mustard, 14 - Lupins




BELVEDERE
IRISH NIGHTS

A SPECTACULAR NIGHT OF TRADITIONAL
IRISH MUSIC, DANCE AND FOOD
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ADVANCED BOOKING ESSENTIAL
DISCOUNTS AVAILABLE
FOR GROUP BOOKINGS

DINNER: 7PM SHOW STARTS: 8PM
FULL BAR AVAILABLE DURING
ANDAFTER THE SHOW

DINNER AND SHOW
ADULT: €55, CHILD: €27.50

SHOW ONLY
ADULT: €35, CHILD: €18




