
The Curated Table
Set Menu

Available Wed - Sun 12pm-3pm
1 course €25 • 2 course €30 • 3 course €35

Today’s Soup

spring courgette ravioli

Chicken Caesar

Fish of the day

Surf & Turf

Smoked Mozzarella & 
Aubergine Tortelloni

White and dark 
chocolate mousse

Selection of artisan 
Irish Scup ice cream

                                       

  

Prices in euros, optional 12.5% service charge is added to tables of 6+. Service charges are shared amongst the team who prepare & serve your 
food during your visit. Please advise your server of any special dietary requirements. including intolerances & allergies, where possible we’ll 

advise on alternative dishes. We do our best to reduce the risk of cross-contamination but cannot guarantee that any dishes are allergen-free. 
Our olives contain stones. All our beef is of irish origin.

Lunch Menu

Bistro Lunch Classics
Irish Seafood Open Sandwich

homemade guinness bread, 
howth smoked salmon, west cork crab, 

sauce marie rose, fries  25

Classic Beef Burger
with bacon & cheese, house fries  20

Chicken Caesar
focaccia croutons, crispy bacon, 

caesar mayo, aged parmesan cheese  21

Wild Irish Fish & Chips
mushy peas & tartar sauce  23

Prawn & Scallop Linguini
garlic, chilli & parsley  25

sides  5.50 each

Champ Mashed Potato

Green Beans  roast almond butter

Vichy Carrots  with butter & parsley

Fitzer’s House Salad apple cider vinaigrette

House Fries

Grilled Nduja & Garlic Prawns 
housemade foccacia  17.50 

Irish Scallops Mornay
irish scallops on the shell  3 for 19 | 6 for 38

spring courgette ravioli 
lemon, mint, butter  13

Today’s Soup 
homemade savoury scone  11

Braised Irish Beef & 
Cheese Croquettes 

confit garlic & parsley aioli  16

Burrata 
wild garlic toast, aged parmesan, 

extra virgin olive oil   15

Bread & Olives  7.95

Kelly’s Gigas Oysters  natural / shallot vinegar 3.50 (1) / 10.50 (3) / 21 (6) / 42 (12)

Small Plates

Mains 
Surf & Turf 

4 oz Pat mcloughlins fillet beef 
grillled tiger prawn, garlic butter, fries  25

Irish Striploin Steak Diane
brandy, cream and shallots  38

Crisp Chicken Parmigiana
crisp irish chicken, basil, tomatoes, 

fresh mozzarella, parma ham  24

Smoked Mozzarella & 
Aubergine Tortelloni

tomato fondue, crispy sage, aged parmesan  22

Frank Fitz’s Bacon & Cabbage  25

Fish of the Day




