ALL DAY DINING MENU
SMALL

LARGE

Burrata

14

Iona farm baby beets,
pickled walnut, thyme croute

Seabass carpaccio

green sauce, crispy capers,
dill cress

Spicy Asian
chicken wings

13

12

toasted sesame, hoi sin mayo

Country terrine,
ham hock

14

smoked pancetta, Tommy
Doherty black pudding,
cornfed chicken, foie gras,
burnt shallot purée, pickles,
sourdough croute

Super salad

roasted butternut squash,
baby spinach, pomegranate,
quinoa, edamame beans,
chilli and Highbank Orchard
cider dressing, chia and
mixed seeds
Add chicken - €5

Roaring Bay
Irish mussels

Freshly grilled
sourdough bread

Gochujang roasted
coloured cauliflower (Vegan)

15

Fritto misto

18

lime scented yoghurt,
cherry tomato salsa

tempura soft shell crab,
Tempura Kilmore Quay lemon sole,
crispy white bait, salt and szechuan pepper
squid, tempura asparagus and enoki
mushroom, selection of dips

tempura soft shell crab,
pickled daikon, miso butter,
Iona farm baby leek

5

28

Slaney Valley Lamb
shoulder pithivier

22

Seared Kilmore Quay hake

22

carrot purée, kale,
butter puff pastry, lamb jus

evoo and balsamic vinegar,
smoked salt

15

buttermilk cornfed chicken breast,
maple glazed bacon, Clongill farm duck
egg, baby gem, char-grilled sourdough,
sundried tomato mayo

John Stone
butchers secret steak

12

yellow curry broth,
flat bread

17

with melted Dubliner Cheese,
maple glazed bacon, herb scented vine
plum tomato and café de Paris mayo

The Terrace Club sambo

12

(Vegan)

The Terrace Irish
smoked Beef Burger

cherry tomato salsa,
buttered asparagus,
salsa verde

S I D E S 5.50
Chunky chips smoked sea salt

ORDER A SNACK FROM
OUR CAFE MENU
available to dine
in or take home.
Selection of homemade
desserts, cakes,
pastries, breads,
sandwiches, salads
We stock the very best
selection of the following
Artisan Products;
cheeses, meats, fish,
charcuterie, oils,
organic fruits and
vegetables, plus many more
specialty items.
Extensive wine
& champagne list
available by the bottle
or case.
Looking for hampers,
gift ideas,
gift cards let us help.
Order a personalised cake
for a special occasion baked
by our own pastry team
at Conrad Dublin
Planning a dinner,
let us help you.

Garden salad Iona Farm baby beetroot, cherry tomato, baby spinach,
crispy kale, Highbank Orchard cider vinegar dressing

Truffle chips lemon aioli, parmesan
Honey roasted organic carrots carrot purée, carrot tops, fresh herbs
Crushed Rush Queens “new season potatoes” herb butter

Open daily
Monday - Friday
and by appointment

