Homemade Soup of The Day €12.50

Served with House Baked Bread
(1,9, 16, 18)

Celeriac & Hummus V' €14.50

Spiced Culiflower, Garlic Flatbread,
Hazelnuts with Parsnip Crisps
(1,9,12,18)

¢ MORELANDS ¢

GRILL

A LA CARTE

TO START

Lislin Ham Hock & Bacon Croquettes €16.00

Chimichurri Emulsion, Charred Pepper
& Red Cabbage Remoulade

(1,5,6,9,16,17,18)

Wrights of Howth Smoked Salmon €15.50

Salt Baked Baby Beetroots, Avocado Puree,
Salmon Caviar & Organic Cress
(7,9)

Tiger Prawns & Kataifi Pastry €17.50

Smoked Paprika Aioli, Cauliflower Piccalilli
& Seasonal Cress
(1,6,9,18,21)

Chicken & Mushroom €26.50

Sous Vide Chicken Breast, Crushed Baby Potatoes,
Black Kale, Crispy Sweet Shallots, Porcini Butter Jus
(5,9.18)

Hand Rolled Goats Cheese Gnocchi W €25.50

Roasted Baby Turnips, Garden Peas,
Tender Stem Broccoli, Scallions,

Parmesan Cream & Sun-Dried Tomatoes
(1,5,6,9,18)

Black Angus Charred Beef Burger €26.50

7oz Grilled Black Angus Beef Burger, Salted Bacon, Local
Cheddar Cheese, Nduja Mayonnaise,
Bourbon Caramelised Onions, Toasted Brioche,
Triple Cooked House Fries
(1,5,6,9,16,17, 18)

Atlantic Fillet of Salmon €32.00

Whipped Colcannon Potatoes,
Chiffonade Black Kale & Salted Butter
with a Citrus Cream Sauce
(18)

Catch of the Day €36.50

Served with Grilled Lemon,
Choice of One Side and

One Sauce from the Selection Below
(7,9)

JOSPER GRILL

Our Irish Beef Selection is Grilled in a Josper Oven and is
Served with Garlic & Pecorino Stuffed Chestnut Mushroom,
Butter Braised Shallot, a Choice of One Side and One Sauce

from the Selection Below Wholegrain Mustard Bearnaise ,6,17, 1)
v 5 Crushed Peppercorn & Brandy 9, 16, 1)
Chimichurri as)
Confit Garlic, Black Pepper & Rosemary Butter )
Red Wine & Thyme Jus ©, 16, 13)

Choose One Sauce
Our Angus Beef Selection

100z Striploin of Beef (5,9 €40.00
120z Rib Eye of Beef (5,9 €45.50

All of our Beef options are from a Certified Angus Beef
60z Fillet of Beef (5,9 €42.50

Supplier, Courtesy of Robinson Meats.

Certified Irish Angus Cattle are raised grazing on lush open
Irish pastures, free to find the sweetest grasses, wild herbs
and natural clovers which give our premium beef its unique
flavour

Seasonal Vegetables €7.50

Sweet Potato Chips (5,69, 1) €7.50
with Salted Irish Butter (5,9

Mashed Potato €7.50
Double Cream, Salted Butter (s, 9

Garden Salad €7.50
Truffle Fries €7.50

Little Caesar Salad €7.50

Salted Bacon, Croutons,
Parmesan Dressing (1,5,6,7,9,17, 18)

Citrus & Maple Dressing (9, 1s)
Pecorino Cheese & Chives (s,6,7,9)

Triple Cooked House Fries €7.50

)

Allergen Guide: 1 Wheat, 2 Rye, 3 Oats, 4 Barley, 5 Dairy, 6 Egg, 7 Fish, 8 Peanut, 9 Soybean, 10 Almond,
11 Walnut, 12 Hazelnut, 13 Cashew, 14 Pecan, 15 Pistachio, 16 Celery, 17 Mustard, 18 Sulphites, 19 Sesame,
20 Lupin, 21 Shellfish, 22 Crustaceans, 23 Pinenut, 24 Mollusk.

- Vegan

All prices are in Euros and inclusive of VAT
A discretionary service charge of 12.5% applies for groups of six or more.



