
10oz SIRLOIN € 48.00  10oz RIBEYE € 48.00  

 

 

All served with fries, vine tomatoes, portobello mushroom, truffle & watercress salad with 

Fercullen whiskey peppercorn sauce (9, 11, 12) 

 

ALLERGENS: 1: Peanuts / 2: Nuts / 3: Molluscs / 4: Sesame Seeds / 5: Crustacean / 6: Fish / 7: Eggs / 8: Soya / 9: Milk / 10: Celery / 11: Mustard / 12: Sulphur Dioxide / 13: Gluten / 14: Lupin 

10oz SIRLOIN € 48  10oz RIBEYE € 48  

L U N C H  M E N U  
 

 G O U R M E T  S A N D W I C H E S    
 

  
 

 
 

 

 
 
 
 

 
 
 

 
 

S A L A D   
ADD CHICKEN € 8.00 SUPPLEMENT  

 

 

 

 

CONFIT DUCK SALAD € 19  
Nectarine, Cucumber, Cashew Nuts, 

Hoisin & Orange Dressing 
(2, 4, 8, 11, 12, 13) 

 

WARM ST. TOLA  

GOAT’S CHEESE SALAD € 19  
Beetroot, Grape, Walnuts, Honey Dressing  

(2, 9, 11, 12) 

  

 

 
    M A I N  C O U R S E  

 

 DEXTER BEEF BURGER € 25   
Bacon Jam, Smoked Applewood Cheese, Coleslaw, Powerscourt Burger Sauce, Fries 

(7, 9, 11, 12, 13) 

 

      RED CARROT V E G A N  BURGER € 28 
                             Avocado, Tzatziki Sauce, Vegan Cheese, Fries 

                                           (4, 8, 9, 11, 12, 13) Vegan 

 

  

 

 

   

  

 
 

  

 

 

 
  

 
 D E S S E R T S  

  BAKED BASQUE CHEESECAKE                                                                    €14  

Peach, Orange & Vanilla Ice Cream (7, 9, 13)               

SALTED CARAMEL TART                                                                      €14  

Valrhona Chocolate Ganache, Roasted Banana Ice Cream  ( 2, 7, 8, 9, 13) 

SELECTION OF IRISH CHEESE                                                            €17  

Chutney,  Crackers, Walnut  (2, 4, 9, 12, 13)  

 

S I D E S   
FRIES (12)                  € 6 

PARMESAN & TRUFFLE FRIES (7, 9, 11, 12)                  € 8 

MASHED POTATO (9)                  € 6 

 

MIXED GREENS WITH CHIMICHURRI  (9, 12)               € 6   

BABY GEM HEARTS WITH PARMESAN  

&  CAESAR DRESSING (7, 9, 11, 12, 13)                 € 6 

HONEY GLAZED CARROTS                                              € 6 

 

G R I L L   
John Stone Beef is an artisan Irish producer based in Longford, with a global reach and found in the best establishments throughout the world. 

All John Stone beef is grass-fed & dry-aged for 28 days. All beef in the Sally Gap is flame char grilled to maximise taste & flavour.  
 

 

 

 S T A R T E R S  
 

 

BURRATA € 19 
Peach, Cherry, Smoked Almond 

(2, 9, 12) Vegetarian 

 

GARDEN PEA & LEEK SOUP € 14 
Kale Oil, Crouton, Homemade Brown Bread 

(9, 10, 13) Vegan option available 

 

 

 

 

CLASSIC PRAWN COCKTAIL € 19  
Baby Gem, Guacamole, Marie Rose Sauce 

(5, 7, 11, 12) 

 

 

NEW YORKER €18.5 
Pastrami, Swiss Cheese, Pickles,  

Rocket & Dijon Mustard, Rye Bread 
(4, 7, 9, 11, 12, 13) 

 
 

 

SMOKED SALMON ON 
GUINNESS BREAD € 18.50  

Smoked Salmon, Horseradish Philadelphia,  

Red Onion, Capers 
(6, 7, 9, 12, 13) 

 

TOASTED CAPRESE 

ON FOCACCIA €18.5 
Focaccia, Mozzarella, Plum Tomato, Basil Pesto 

(2, 9, 13) 

 

 

CURED SALMON, GLENDALOUGH 
GIN & NORI €19 

Crème Fraîche, Cucumber, Jalapeño 
(6, 9, 12) 

 

 

     WICKLOW WOLF BATTERED HADDOCK €26  
Tartare Sauce, Mushy Peas, Chunky Chips 

                        (6, 7, 11, 12, 13) 
 

                ROAST CHICKEN €36 
Confit Shallot, Baby Leek, Pomme Purée 

                       (9, 10, 12) 
 

 

 

          GARDEN RISOTTO €30  
                    Broccoli, Pea, Cherry Tomato 

            (9, 10, 12, 13) 

 

 

SUPERFOOD SALAD € 19  
Grilled Halloumi, Pickled Dates, 

Avocado, Butter Bean, Quinoa 
(9, 11, 12) Vegan option available 

 

SPICED BBQ CHICKEN ON 
CIABATTA €18.5  
Ciabatta, BBQ Chicken, 

 Red Pepper, Rocket, Cheese 
(7, 9, 11, 12, 13) 

 

7oz FILLET € 5 6   

 

 



 


