¢
@ [} ' ALL OUR MEATS, SEAFOOD & GAME
CHRISTMAS LUNCH : - ARE COOKED OVER FIRES OF OAK,

THE ART OF BARBECUE FOOD APPLE & HICKORY WOODS.

STARTER

Grilled Sumac Wings
Fennel Aioli, Coriander, Chilli & Lime

Ash Baked Beets
Green Beans, Salsa Verde, Goats Cheese

Grilled Octopus
Sweet Potato & Chimichurri

Asador Pil-Pil
Grilled Prawns With Asador Pil-Pil Sauce, Toasted Sourdough

Beef Carpaccio
Aged Fillet, Crispy Shallot, Citrus Dressing

MAIN

Porcini & Truffle Risotto
Grilled King Oyster Mushroom, Shaved Black Truffle, Parmesan Cream

Fire Roasted Chicken Supreme
Fregola, Charred Butternut Squash, Cep Butter

Grilled Market Fish Of The Day

Asador Signature Chargrilled Steaks
80z Fillet Of Beef (€12supplement) | 100z Picanha | 60z Venison Haunch
All Our Steaks Come With Hand Cut Fries Or Salad
Choice of Sauce : Chimichurri | Peppercorn | Red Wine

DESSERT *

Asador Chocolate Fondant, Vanilla Gelato
Christmas Pudding, Cinnamon Gelato & Brandy Custard

Selection of Cheeses, Preserves & Crackers

TEA & COFFEE
€52.50

MEATS McLoughlin’s Butchers | FRESH SEAFOOD Sustainable Seafoods Ireland, Mourne Seafoods | FRUITS & VEGETABLES Caterway, Dublin
Some of our dishes contain one or more of the 14 food allergens as identified by the HSE. If you have a food allergy,
please ask a member of staff & we will be happy to advise if your dish of choice contains one of these.
Please note we apply a discretionary 12.5% service charge for parties of 6 or more.



