ASADOR

STARTERS

Fillet of Beef Carpaccio

Fennel, Salsa Verde & Pickled Shallot
(4,10,12)

Fire-Grilled Gambas

Toasted Focaccia, Garlic & Chilli Sauce
(Gluten1,2,3,7,12)

Charred Tomato Tartare
Toasted Sourdough, Whipped Tomato Ricotta, Aged Manchego, Basil Oil

(Gluten1,7)

Roasted Carrot Salad
Beetroot & Ricotta Mousse, Goats Cheese, Pickled Golden Beet, Gold River Salad,
Smoked Almond Dukkah, Mint Oil

(7, Almond 8, 11, 12)

MAINS

Grilled Cod

White Bean Purée, Puy Lentils, Salsa Verde, Arbequina Olive Oil
(4,7,10,12)

Gambas Risotto

Wood-Fired Gambas, Saffron Rice, Squid Ink Aioli, Pickled Fennel
(2,3,7,12,14)

Iberico Pork Skewer

Tabouleh Salad, Cucumber & Mint Yoghurt, Grilled Flatbread
(Gluten 1, 7)

Chicken Supreme

Mushroom Orzo, Black Garlic Aioli, Marsala Jus
(1 Gluten, 3,9, 12)

80z Angus Fillet

Hand cut Chips, choice of Sauce
(€12 Sup)

Risotto Verde

Carnaroli Rice, Seasonal Greens, Watercress Pesto, Aged Pecorino
(7, Hazelnut 8)

DESSERTS

Créme Catalana
Almond Sablée Biscuits
(1a,4,7,13, 3a)
Basque Cheesecake
Berry Compote
(1a,4,7,13)
Lemon Tart

Fresh Berries, Blackcurrant Sorbet
(1a,4,7,13)

€79

Allergens: |1| Cereals containing Gluten |2| Crustaceans |3| Eggs |4| Fish |5| Peanuts
|16] Soybeans |7| Milk |8| Nuts |9| Celery | 10| Mustard |11| Sesame Seeds |12| Sulphur Dioxide & Sulphites |13| Lupin |14| Molluscs
All our beefis 100% Irish | Price includes 13.5% VAT | 12.5% Service charge on parties of five or more



