Avewue tavtere

CAFE - RESTAURANT - BAR

Freshly prepared soup of the day
Served with howmemade brown breao
Sample Menu
€35 Group set
Menu till epm from
Jawnuary 2023

Classic caesar salad
Crispy bacon, garlic croutons § shaved parmesan
topped with classic Caesar dressing

Fresh § Smoked trish Salmon Fish Cake

with cucumber Ribbons & Shallots Please note
topped with a Mint Riata VAT will increase
. . from 1t March
Deep fried brie (V) 0oz

with a seasonal salad of pumpkin seeds & cranberries

Spiey chicken wings
with celery sticks § blue cheese dressing

Matwn Courses

Poan voasted (rish chicken supreme
Fondawnt potato with a mushroom, tarragon
§ white truffle cream, Parma Haw crisp

Bratsed feather blade of trish beef
Braistd for & hours with potato rosti, honey roast veg § red wine jus

Paw roasted fillet of sabmon
Served with potato fondant with
creamed cabbage § smoked bacon lardons

Avenue char grilled Hereford burgers
wWith bacon § cheese, brioche bun § garnish with lettuce, tomato § onlon
Served with skinny fries

Risotto with mushrooms, parmesan cheese (GF,V)
With garden pea § white truffle ol

Pesserts
warm sticky toffee pudding
Lusclous, warm sticky steamed pudding with ;
Special
rich butterscotch sauce § vanilla tee cream
vanilla Espresso

Baileys Profiteroles with fresh cream
Little choux buns filled with cream § covereol
with chocolate sauce

Martini
Absolut vanitia vodiea,
vanilla syrup,
coffee § Kahlua €12

Levwon posset
Z.esty smooth posset served with seasonal berries coulls
§ shortbread biscult

warm Chocolate Brownie
Molst chocolate cake with yummy orange zest § Cointreau infused raising,
gooey chocolate sauce served with tee cream

For Parties of & or wore a 10% discretionary service charge will be I@'
added to your final bill § distributed divectly to all the staff




