LUNCH MENU

BREAD AND OLIVES €7.95

STARTERS
TODAY'S SEASONAL SOUP €9.50 WHIPPED DUBLIN HILLS
GOATS CHEESE CROSTINI,
CASTLETOWNBERE CRAB AU GRATIN €16.50 : SUMMER FRUIT, SOFT HERBS,

RED WINE AGRO DOLCE €15
IRISH BEEF CHEEK CROQUETTES,

GRAVLAX SALMON, CUCUMBER,
SEAWEED AIOLI,
CRISP SOURDOUGH €17

SMOKED MOZZARELLA & AUBERGINE RAVIOLI,
TOMATO FONDUE CRISPY SAGE,
AGED PARMESAN €13.50

MAINS
STEAK FRITTES WILD ATLANTIC PRAWN TAGLIATELLE,
IRISH STRIPLOIN STEAK, CONFIT ONION, TOMATO & SAFFRON SAUCE,
WATERCRESS, BEARNAISE SAUCE €32.50 BASIL, CHILLI €28
FISH OF THE DAY COURGETTE FLOWER & STRACCIATELLA
: RAVIOLI, BLACK OLIVES,
FITZER'S SLOW COOKED IRISH PINE NUTS, HERBS DE PROVENCE
BEEF COTTAGE PIE €24 BUTTER SAUCE €22
BATTERED HADDOCK FISH & CHIPS CLASSIC BEEF BURGER
MARROWFAT PEAS & TARTAR SAUCE €23 WITH BACON & CHEESE, HOUSE FRIES €20
MORROCCAN SPICED CHICKEN SKEWER, WEST COAST MUSSELS,
ROAST VEGTABLE COUS COUS, CHORIZO, CREAM & FRIES €19.50
CUCUMBER YOGURT, ROSE HARRISA €22 ‘
SIDES €5.50 EACH
CHAMP MASHED POTATO : : FITZER'S HOUSE SALAD,
: VICHY CARROTS WITH :
. © APPLE CIDER VINEGARETTE
GREEN BEANS BUTTER & PARSLEY
ROAST ALMOND BUTTER z z HOUSE FRIES

PLEASE LET YOUR SERVER KNOW ABOUT ALLERGEN OR DIETARY REQUIREMEMNTS. PLEASE ASK ABOUT OUR VEGAN OPTIONS
OUR VEGETABLES CATERWAY - A BUSINESS THAT WAS ORIGINALLY STARTED IN 1949 BY FRANK FITZPATRICK SNR AND WHERE ALL THIS AMAZING JOURNEY BEGAN.
OUR BUTCHER’S PAT MC LOUGHLIN (CENTRAL DUBLIN) | HENRY ROBINSON (CHAPILIZOD)
OuR FisH KisH FisH (WEST PIER HOWTH) | SHELLFISH DE LA MER (CASTLETOWNBERE CO CORK)






