OUR HOMEMADE SOUP OF THE DAY €8.50

STARTE RS HERB CREME FRAICHE - GUINNESS AND TREACLE

SODA BREAD (1A,3,79,10,12) GLUTEN FREE ON REQUEST

CHICKEN LIVER PATE €11.50
PISTACHIO CRUMBS - CRANBERRY COMPOTE
RUSTIC TOAST (1A,7,89,12) GLUTEN FREE ON REQUEST

WILD ATLANTIC PRAWN AND CRAB CLAW PIL PIL €14.50

GUBBEEN CHORIZO - RUSTIC TOAST (1A,2,3,79,10,12,14)
GLUTEN FREE ON REQUEST

CRISPY GLAZED CHICKEN WINGS
LOUISIANA HOT SAUCE - CASHEL BLUE CHEESE
MAYONNAISE (1A,3,79,10,12) GLUTEN FREE ON REQUEST

STARTER €12.50
MAIN COURSE €18.50
GRILLED BLACK PUDDING €11.50

PANKO COATED POACHED EGG - CAULIFLOWER

PUREE - BASIL PARMESAN - APPLE RELISH
(1A,3,79,10,12)

SEAFOOD AND SHELLFISH CHOWDER €14.50
HERB CREME FRAICHE - GUINNESS AND TREACLE
SODA BREAD (1A,2,3,79,10,12,14) GLUTEN FREE ON REQUEST

GOLDEN FRIED FISH CAKE
WHIPPED AVOCADO - JALAPENO LIME RELISH

(1A,3,4,79,10,12)
STARTER €13.50
LOET RESTAURANT MAIN COURSE  €19.50

1LJ/IN\

ORGANIC BABY LEAF SALAD
S AL AD S HEIRLOOM TOMATOES - RED ONION - CUCUMBER
TOASTED CASHEWS - BLUEBERRIES - RASPBERRY AND
ROSE PETAL DRESSING VEGAN
STARTER €12.50 MAIN COURSE €17.50
WITH WHIPPED ARDSALLAGH GOATS CHEESE (7)

STARTER €1350 MAIN COURSE €18.50
WITH GRILLED CHICKEN

STARTER €1450 MAIN COURSE €19.50

ALLERGENS. IA.WHEAT (GLUTEN) 1B.BARLEY 1C.RYE 2.CRUSTACEANS 3.EGGS 4.FISH 5.PEANUTS 6.SOYBEANS
ALLERGENS 7MILK 8.NUTS 9.CELERY 10.MUSTARD SEED I11.SESAME SEED 12.SULPHITES 13.LUPIN 14.MOLLUSCS.

AS FOOD IS PREPARED IN AN OPEN KITCHEN AND WE WORK WITH ALLERGEN CONTAINING INGREDIENTS

WE ARE UNABLE TO GUARANTEE 100% THAT A PARTICULAR DISH DOES NOT CONTAIN A PARTICULAR

ALLERGEN.



BRAISED LAMB SHANK €28.50
PEARL BARLEY PUREE - BUTTERY MASHED POTATO

MAI N ROASTED ROOT VEGETABLES - THYME GRAVY - MINT SAUCE
(1A,79,10,12) GLUTEN FREE ON REQUEST
COURSE BEER BATTERED FISH AND CHIPS €23.50

CRUSHED GARDEN PEAS - TARTAR SAUCE
(1A,7,8,9,12) GLUTEN FREE ON REQUEST

PARMESAN AND HERB ROASTED CHICKEN €23.50
BLACK PUDDING GRATIN - BUTTERY MASHED POTATOES
SEASONAL VEGETABLES - WILD MUSHROOM SAUCE

CRANBERRY CHUTNEY
(1A,79,10,12) GLUTEN FREE ON REQUEST

GRILLED 80OZ BEEF BURGER €22.50
CRISPY BACON - DUBLINER CHEDDAR - ONION RELISH

PICKLES - ROCKET - BRIOCHE BUN - COLESLAW - CHIPS
(1A,3,79,10,12) GLUTEN FREE ON REQUEST

CHARGRILLED 100Z RIBEYE STEAK €38.50
SHALLOT PUREE - SAUTEED ONIONS AND MUSHROOMS
GRILLED TENDERSTEM BROCCOLI - CHIPS

JAMESON BLACK PEPPER VELOUTE
(6,79,10,12)

PAN FRIED FILLET OF SALMON €25.50
PEA PUREE - BUTTERY MASHED POTATO

WILTED GREENS - SALSA VERDE
(6,79,10,12)

CRISPY CHICKEN FILLET BURGER €22.50
LO FT RE STAURANT GUBBEEN CHORIZO - DUBLINER CHEDDAR

WHIPPED AVOCADO - JALAPENO RELISH - ROCKET
I ' I \ BRIOCHE BUN - COLESLAW - CHIPS
(1A,3,79,10,12) GLUTEN FREE ON REQUEST

THAI RED CURRY
SAFFRON SCENTED RICE - MANGO CHUTNEY - POPPADOM

VEGAN €20.50
WITH CHICKEN €23.50
WITH MONKFISH @) €22.50

BEEF STROGANOFF STRUDEL €22.50
MUSTARD MASHED POTATO - ROASTED ROOT VEGETABLES

STROGANOFF SAUCE - PICKLE RELISH
(1A,3,6,79,10,12)

GRILLED LOIN OF BACON €22.50
TURNIP PUREE - BUTTERY MASHED POTATO
SAVOY CABBAGE - PARSLEY AND CLOVE VELOUTE

GRAIN MUSTARD
(6,7.9,10,12)

ALLERGENS. IAWHEAT (GLUTEN) 1B.BARLEY 1C.RYE 2.CRUSTACEANS 3.EGGS 4.FISH 5.PEANUTS 6.SOYBEANS
7MILK 8. NUTS 9.CELERY 10.MUSTARD SEED I1.SESAME SEED 12.SULPHITES 13.LUPIN 14. MOLLUSCS.

ALLERGENS AS FOOD IS PREPARED IN AN OPEN KITCHEN AND WE WORK WITH ALLERGEN CONTAINING INGREDIENTS
WE ARE UNABLE TO GUARANTEE 100% THAT A PARTICULAR DISH DOES NOT CONTAIN A PARTICULAR
ALLERGEN.



DESSERTS

LOFT RESTAURANT

1J/IN\

DESSERT
COCKTAILS

ALLERGENS

WARM APPLE STRUDEL €8.50
ORCHARD THIEVES CUSTARD - RAISIN PRESERVE

VANILLA ICE CREAM
(1A,3,7,12)

CHOCOLATE FUDGE BROWNIE €8.50
HAZELNUT MARMALADE - RASPBERRY PUREE

RASPBERRY RIPPLE ICE CREAM
(1A,3,7,8,12)

CITRUS MERINGUE €8.50
BLUEBERRY COMPOTE - HEDGEROW BERRIES

VANILLA WHIPPED CREAM
(3,712) GLUTEN FREE

RHUBARB AND CUSTARD PROFITEROLES  €8.50
WHITE CHOCOLATE SAUCE - VANILLA WHIPPED CREAM

CRUSHED PISTACHIOS
(1A,3,7.8,12)

BANOFFEE SPLIT €8.50
FRESH BANANA - VANILLA ICE CREAM - TOFFEE SAUCE
CHOCOLATE CHIPS - VANILLA WHIPPED CREAM

GINGER NUT CRUMBS
(1A,3,712) GLUTEN FREE ON REQUEST

MUDSLIDE €15

THE QUINTESSENTIAL DESSERT IN A GLASS. A LUSH, TRIPLE-THREAT
BLEND OF PREMIUM VODKA, VELVETY COFFEE LIQUEUR, AND SMOOTH
IRISH CREAM, SHAKEN UNTIL ICE-COLD AND FROTHY. RICHER THAN
A WHITE RUSSIAN AND MORE INDULGENT THAN A LATTE, IT OFFERS

A DEEP,COCOA-KISSED FINISH THAT LINGERS LIKE A FINE TRUFFLE

ESPRESSO MARTINI €13

SLEEK, BOLD, AND UNAPOLOGETICALLY DARK. A SOPHISTICATED
BLEND OF PREMIUM VODKA AND RICH COFFEE LIQUEUR,
SHAKEN VIGOROUSLY WITH A FRESH SHOT OF ORGANIC
ESPRESSO TO CREATE ITS SIGNATURE CREAMY, GOLDEN FOAM

BRANDY ALEXANDER €135

INDULGE IN THIS TIMELESS, VELVET-SMOOTH DIGESTIE.CRAFTED
WITH PREMIUM COGNAC AND RICH CREME DE CACAO, SHAKEN
TO A FROTHY CHILL WITH FRESH CREAM. FINISHED WITH A
DELICATE DUSTING OF FRESHLY GRATED NUTMEG, THIS
SOPHISTICATED COCKTAIL IS A LIQUID SILK MASTERPIECE
TASTING LIKE A GROWN-UP CHOCOLATE MILKSHAKE WITH A
WARM, SPIRITED SOUL

ALLERGENS. IAWHEAT (GLUTEN) 1B.BARLEY 1C.RYE 2.CRUSTACEANS 3.EGGS 4.FISH 5.PEANUTS 6.SOYBEANS

7.MILK 8. NUTS 9.CELERY 10.MUSTARD SEED I1.SESAME SEED 12.SULPHITES 13.LUPIN 14. MOLLUSCS.
AS FOOD IS PREPARED IN AN OPEN KITCHEN AND WE WORK WITH ALLERGEN CONTAINING INGREDIENTS
WE ARE UNABLE TO GUARANTEE 100% THAT A PARTICULAR DISH DOES NOT CONTAIN A PARTICULAR

ALLERGEN.



