2 6ASTRO JO)T GRILL <3
STARTWITHIT LOVE THAT BURGER THE MAIN EVENT

RICOTTA & GOAT'S CHEESE BRUSCHETTA GFA €8.35 AI.I. B U RG E RS SE RV E I] 0 N B RI U c H E I\I;!Ekllflzt‘f\r':s[?l Et!.llﬂl E"Iasky haddock, lightly coated in a beer and turmeric baftl?.m

K ?%Z%?S&tiiﬁ&%%"c“ﬁ'éﬂi tgﬁ);ggeas?gagr?l?:ﬁeﬁhv?lﬁ;ea BUN FROM THE LOCAL BAKERY shallow fied garnished vith 101 tartare sauce and mushy peas, served with
hint of basil pesto, and balsamic glaze. P yBIpS:

WITH FRENCH FRIES RIGATONI 101 GFA £17.95

BBuk CAULlFLUWEl!?Iwm%S VG GFI.'\'Y €8.35 Rigatoni pasta tossed in a white wine cream sauce with tender strips of chicken,
Cooked tender cauliflower florets, with our own 101, THE 101 ORIGINAL GFA £16.95 tender stem broccoli, cherry tomatoes, smoked paprika and turmeric and a hint

Aisciﬂilesgti);llgeliB&saggewvivtirt]hsar?ri]r;toonfig:]z;ngo BT Irish Angus beef minced with herbs and spices, rooster fried of gric and chil
P »Lopp P ' onions, diced tomato, romaine lettuce, chefs 101 burger sauce. PRAWN RIGATONI GFA £19.95

DEEP-FRIED BRIE V £10.95 Rigatoni tossed in a white cream sauce with tiger prawns, courgettes, garlic,
Deep fried brie in a panko breaderumb with mixed THE NEW YORKER GFA €17.95 chillies, cherry tomatoes and coriander.

| d with cranh Irish Angus beef minced with herbs and spices, chefs 101 burger sauce,
e AT LI RELIDA L e crisp pancetta, melted Swiss cheese, rooster fried onions, diced WILD MUSHROOM RISOTTO GFAV £17.95

tomato, romaine lettuce. Risotto cooked in a luxurious mix of spinach, wild and porcini mushrooms, topped

CR|SPY CALAMARI . . €11.95 with truffle oil, parmesan flakes and rocket leaves.
Tender rings of calamari, served with spicy tomato sauce THE SLOW ROOSTER £17.95

and pesto, confit of garlic. Free range chicken fillet marinated in spiced buttermilk overnight, BABY BACK RIBS £24.95

coated in rooster flour and shallow fried, topped with 101 burger sauce,  Carefully selected loin ribs marinated in chefs own secret BBQ sauce, the ribs are
GARLIC MUSHROOMS V €8.95  crispy onions, romaine lettuce, diced tomato and ruby slaw - a twist on  marinated for 24 hours to obtain maximum flavour and tenderness. served with
Deep fried breaded mushrooms coleslaw using red cabbage. ruby slaw, French fries.

served with our own garlic mayonnaise.

FIERY ANGUS GFA €18.95 THAIVEGETARIAN GREEN CURRY ~ £18.95
GASTIRU STICKY WING?j \ \ €10.95  Irish beef minced with herbs and spices, hot Nduja sausage, 101 burger Egaugr%ae”tttegsfiflvﬁelgfximtgagfncaﬂtmcfgﬂk mixed sweet potato, aubergines and
Succulent wings, marinated in hoi sin sauce, honey, sauce, crispy onions, romaine lettuce, diced tomato, jalapefio relish. :
sweet chilli, scattered with sesame seeds and spring onions. ADD CHICKEN FOR €3 PRAWNS €5

THE CODFATHER BURGER GFA €18.95
BABY BACK PORK RIBS €12.50  Fresh haddock with romaine lettuce, diced tomato, crispy onions and CHILLI CON CARNE £18.95
Carefully selected loin ribs marinated in chefs own secret 101 burger sauce.
recipe BBQ sauce. The ribs are marinated for 24 hours

then slow oasted to obtain maximum flavour & tenderness. THE WANNABE VG GI.:A V . €19.50 ngalt% ga[!g[i;r{.\ alt‘:,agls.\il[t]o'rqnlato sauce with succulent chicken, crispy b§J08n.95
Looks like meat, tasted like meat but it's not meat! Home baked vegan  figry Nquja sausage, mushrooms and caramelized onions, '

TEMPURA PRAWNS €11.95  bun, 100% plant-hased burger, romaine lettuce, chef’s homemade
Deep-fried prawns coated in a light tempura batter, onabed  tomato salsa and vegan mayo.
of rocket leaves with bell pepper and cucumber, served with

Lightly spiced minced beef & Vegetables served with Basmati Rice.

wasabi mayonnaise. TOFU BURGER VG £17.95 M E AT & Fl SH
Vegan patty consisting of tofu mixed with red onion, chilli, spring onion,

soy sauce and coriander, coated in chickpea breadcrumb, with tomato,

LE A FY c 0 R N E R romaine lettuce, red onion, gherkin and vegan remoulade sauce. P — _—

EXTRA BURGERTOPPINGS: Oven roasted supreme of chicken, stuffed with Nduja, ricotta cheese marinated in
Applewood smoked Cheese slice €1, Fried Egg €1, Ardsallagh goats hot fiery spices overnight, served on a bed of stirred fried-vegetables, and topped
ROOSTER CHICKEN CAESAR £13.95 cheese €150, Prawn €2 each, Gherkins €1 with a hot Nduja tomato sauce accompanied with garlic rosemary potatoes.

Fillet of chicken marinated in spiced buttermilk
overnight, coated in rooster flour and shallow fried, PORK BELLY 101 GFA €22.95

served with mixed leaves, crisp romaine lettuce,
crumbled parmesan, crispy pancetta, croutons SU PE R H &
bound with classic Caesar dressing.

] PAN FRIED FILLET OF SEA BASS €29.95
THE 101 VEGAN SALAD GFA V VG €12.95 D U U B I_ E ! P H Fresh fillets of sea bass with a prawn velouté, served with curried flavoured
Seasonal mixed leaves, haby spinach, mandarin cauliflower puree and stir-fried vegetables.

orange segments, avocado, pomegranate, candid
' i ' KOPA 80Z RIB EYE GFA €32.95
‘év?éggltﬁ stallots, and quinoa, with a swest citrus M A KE YU - R 1 01 A 2 02 ! Prime Irish rib eye steak, cooked in our Kopa Grilled garnished with crispy fried
& A SERIOUS WHOPPA FROM THE KOPA FOR €6 onions, peppercorn sauce and accompanied by our own proper chunky chips.
FILLET OF BEEF 101 GFA €35.95
Prime Irish fillet steak, cooked in our Kopa Grilled garnished with crispy fried
SI D ES GASTRU 101 PUSH LUAD ED FRI ES onions, peppercorn sauce and accompanied by our own proper chunky chips.
FRENCH FRIES ;{l[]‘l CH!iLlﬁlh'IBI'EEF fl,‘:RIES Proper Chunky Chi £9.95
TRUFFLE FRIES WITH SHAVED PARMESAN topped vith elapeno’s & Nature Chedr Chese. MAKE IT A SURF N TURF WITH KOPA GRILL 101

AND TRUFFLE MAYONNAISE
GARLIC,CHEESE & BACON FRIES €9.95 PRAWNS ADD €3

SWEET POTATO FRIES Proper Chunky Chips topped with Cheddar Cheese,
RUBY SLAW Streaky Bacon & 101 Garlic Mayonnaise.

STIR-FRIED FRESH VEGETABLES I: '" ': n K
GARLIC ROSEMARY POTATOES 101 CHILLI BEEF NACHOS €9.95 N 2y § A
ROOSTER FRIED CRISPY ONIONS Tortilla chips coated with spiced heef, topped £

PROPER CHUCKY CHIPS with mature Cheddar cheese and Jalapeno peppers,

SMALL HOUSE SALAD served with tomato salsa & guacamole.

A tender piece of slow cooked pork belly marinated in Bulmer’s Irish cider, served
N G RY? with tempered savoy cabbage, quail egg and remoulade sauce, accompanied by
- garlic rosemary potatoes.

“OUR BEEF COMES FROM LOCAL HERDS IN
KILDARE AND MEATH BEFORE BEING CAREFULLY

SEASONED AND FORMED BY OUR BUTCHERS.
GRAB A SHAKE €750

ALL OF OUR CHICKEN IS FROM FREE RANGE FARMS
RED VELVET, DOUBLE CHOCOLATE, COOKIES & CREAM,
STRAWBERRY. VANILLA BANANA & STRAWBERRY AND OUR FISH IS FROM LOCAL BOATS WHO FISH
SUSTAINABLY ON THE EAST COAST OF IRELAND.”

VG: Vegan Dish GFA: Gluten Free Adaptable (PLEASE ASK SERVER FOR DETAILS) V: Vegetarian Dish

®






