
Our restaurant is decorated in a rustic industrial style using as much

recycled material as possible, for example our wine rack and benches are made

from pallets, our tables are made from reclaimed wood and piping, our chairs

were bought second hand from the Basilica in Knock Shrine. 

Our mural was created by Sarah O Neill. Sarah O’Neill is a local artist from

Castlebar, Co.Mayo. The art work on the walls of the restaurant combines local

historical imagery and bold modern style art.




   Elements of the mural include, plants, bees, animals, fish, vegetables, a

farmer, a boat, land, and sea. 

The Mural represents what we are about in House of Plates. We try to be as

sustainable as possible, we have an urban farm at the back of the restaurant,

bee hives, we harvest rain water and compost food waste. On your plate you

will see reflections of all this work.

So sit back, relax and enjoy your meal 




Chef Patron: Barry Ralph 




W e l c o m e  t o  H o u s e  O f  P l a t e s  r e s t a u r a n t .  W e  h o p e  y o u  e n j o y

y o u r  e x p e r i e n c e  w i t h  u s .  H e r e  i s  a  n o t e  o n  w h a t  w e  a r e

a b o u t . . . .

F Á I L T E

F O O D

 We are passionate about using locally produced, seasonal and wild foods. We

have a team of food partners from the surrounding locality and region.

Our Mission is to provide a unique dining experience. We strive to achieve

this  by providing excellent food and service in a relaxed and comfortable

setting. The key to this is working with the amazing ingredients the West of

Ireland has to offer. 

O U R  S T Y L E

If you would like to know more about the photos in our mural, please ask your server. 


















































Roast Chicken Supreme | scotch egg | ratatouille | asparagus

| peas & carrots




Charred Sweet Heart Cabbage | kimchi | liquorice | feta 

| peanut & chili salsa | curry cream 




John Dory Fillet | ham hock croquette | trout roe & pommery

cream | mussels | parsley




Slow Cooked Featherblade of Beef | garlic mushrooms

 | black garlic yogurt| maple bacon | pickled onions | kale




 Steamed & charred Cod | summer peas & spinach | bacon

lardons | tartare veloute | salt & vinegar crisps




Andarl Farm Sugar Pit Pork Chop & Belly | sausage roll 

| brown sauce | apple puree




 Roasted Aubergine | tomato relish | courgette | spiced

pomegranate cous cous | hummus | buckwheat

M A I N SM A I N S

All main courses served with new potatoes in a seaweed & herb butter, roasted

carrots & seasonal greens

All main courses served with new potatoes in a seaweed & herb butter, roasted

carrots & seasonal greens

Double cooked chips with rosemary & Achill Sea Salt 5

Mac & Cheese| bacon dust 5

6  C o u r s e s  € 5 0





5  C o u r s e s  € 4 4  
( C h o i c e  o f  S t a r t e r  o r  D e s s e r t )









6  C o u r s e s  € 5 0




5  C o u r s e s  € 4 4  
( C h o i c e  o f  S t a r t e r  o r  D e s s e r t )















B R U N C H




V e g g i e  E g g s  |  |  t o a s t e d  s o u r  d o u g h  |  t w o  p o a c h e d  e g g s

|  a v o c a d o  |  p o m e g r a n a t e  |  b e e t r o o t  |  h u m m u s  1 3 . 5







B u t t e r m i l k  c h i c k e n  b r u n c h  b u r g e r  |  D u b l i n e r  c h e e s e

|  f r i e d  e g g  |  c o s  l e t t u c e  |  m i s o  m a y o  d r e s s i n g  |  c h i p s

1 7




B u t t e r m i l k  C h i c k e n  /  P a n k o  H a l l o u m i  B a o  B u n s  |  k i m c h i  |

p e a n u t s  |  c u r r y  m a y o  w i t h  c h i p s  &  s a l a d  1 7  







S T A R T E R S




R o a s t e d  T o m a t o  S o u p  |  h e m p  o i l  |  

s e r v e d  w i t h  h o m e m a d e  b r o w n  b r e a d  &  s o u r d o u g h  8 . 5




G o a t s  C h e e s e  |  b e e t r o o t  m e r i n g u e  &  p u r e e  |  p e a r  |

p i c k l e s  |  w a l n u t  |  s p r u c e  s y r u p  |  h o n e y c o m b  9 . 5




K a t a i f i  P r a w n s  &  S m o k e d  T r o u t  S u s h i  |  p e a n u t  r a g o u t

|  s e s a m e  |  s e a w e e d  1 1 . 5




H o t  &  S t i c k y  C h i c k e n  w i n g s  |  p i n e a p p l e  &  m a n g o

s a l s a  |  s e s a m e  s e e d s  1 0 . 5




H e r i t a g e  T o m a t o e s  |  R o c k f i e l d  L a b n e h  |  c o m p r e s s e d

m e l o n  |  b a l s a m i c  s t r a w b e r r y  |  f e r m e n t e d  h o n e y  |

o l i v e  |  n a s t u r t i u m  9 . 5

S u n d a y  L u n c h



MAINS




Braised Featherblade of Irish Beef |  Yorkshire Pudding 

|  Red Wine Gravy 21







Roast Turkey & Ham |  apricot & sage stuffing

 |  cranberry sauce  18







Steamed & Charred Cod |  summer peas & spinach |  bacon

lardons |  tartare velouté |  salt & vinegar crisps 20







Roasted Chicken Supreme |  ratatouille |  asparagus |  peas

 |  carrots 18 







Roasted Aubergine |  tomato relish |  spiced pomegranate

cous cous |  courgette |  hummus |  buckwheat 15.5







Charred Sweet Heart Cabbage |  liquorice |  feta |  peanut &

chili salsa |  kimchi |  curry cream 15.5




All main courses served with creamed & roasted potato and roast

carrots & seasonal greens




Sides

Double cooked chips with Achill Sea Salt 5

Mac & Cheese with bacon dust 5

Corn on the Cob with Chili & Lime Butter 4.5

S u n d a y  L u n c h


