ALL OUR MEATS, SEAFOOD & GAME
SET DINNER ARE COOKED OVER FIRES OF OAK,

THE ART OF BARBECUE FOOD APPLE & HICKORY WOODS.

STARTERS

Asador Pil Pil
Toasted Garlic, Chilli & Grilled Sourdough
Ash Baked Beets
Grilled Carrots, Salted Ricotta, Green Bean, Salsa Verde, Goats Cheese
Asador Wings
Smoked Free Range Wings, Blue Cheese Dip
Pan Con Tomate
Grilled Sourdough, Smoked Salt

MAINS

Chargrilled Chicken Supreme
Toasted Fregola, Asparagus, Cep Butter
Barbecued Swordfish
Arbequina Olives, Pine Nuts, Aubergine & Tomato Salsa
Cauliflower Steak
Chimichurri & Choice of Side

SIGNATURE CHARGRILLED STEAKS

100z Picanha
8oz Fillet < supplement
Choice of Sauce & Fries or Salad

DESSERT

Lemon Tart
Valrhona Chocolate Fondant
Asador Cheese Board

€69.50

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.




