
pastries serVed from  10am– 5pm

homemade scones  €2.50

selection of muffi  ns  €2.50

croissants  €2.50

pain au chocolat  €2.50

sandwich menu serVed from  12pm– 5pm 

classic Blt
ciabatta Bread, mayo, baby gem, crispy bacon, freshy sliced tomatoes , served with fries €7.50

warm club sandwich
with french fries  €7.50

chicken fajita wrap
with french fries & salad  €7.00

pepper steak wrap with mushrooms and onions
with french fries & salad  €7.00

smoked salmon  sandwich 
ciabatta, rocket leaves, olives and wasabi mayonnaise and french fries €7.50

coffees
americano  €2.75

espresso  €2.30

café latte  €3.00

cappuccino  €3.00

mocha €3.80
shot of espresso infused with chocolate  

caramel macchiato €3.80
combining espresso vanilla & milk topped with caramel  

Vanilla latte €3.80
latte with vanilla bean  

hot chocolate €3.50
milky hot chocolate with cream and marshmallows  

tea per person  €2.30

all day menu



lunch
starters  serVed from 12noon – 5pm

today’s homemade soup  €4.00
with basil and sundried tomato bread

roasted pepper & vine tomato bruschetta  €5.50
with mozzarella cheese  

clonakilty black pudding cake  €5.50
served with sweet tomato chutney  

chicken wings  €5.00
served with spicy salsa sauce

BBQ ribs  €6.50
slow cooked in sweet smoky bbq sauce  

smoked salmon (C)  €5.50
with natural yoghurt and chives dressing

local mussels in provencal sauce (C) €6.50
with tomatoes and fresh herbs 

grilled tiger prawns salad with garlic aioli (C) €6.50

salads serVed from 12noon – 5pm

aromatic duck salad  (small €6.50/ main €12.50)
with pine nuts, mixed leaves and aromatic hoi-sin dressing with sesame seeds

general tso’s chicken salad  (small €6.00/ main €11.50)
wok tossed, lightly battered chicken breast in a sweet and spicy dressing with mixed leaves

classic caesar salad  (small €5.50/ main €11.00)  
crisp y romaine, parmesan shavings, crisp bacon,  rustic croutons and caesar dressing 
with chicken (€1.00 extra)

It is our policy to have only one bill per table. 

A discretionary service charge of 10% applies on tables of 10 upwards. 

Thank you for your cooperation.



pastas and noodles serVed from 12noon – 5pm

prawn fettuccine €10.50
with bacon, tomato & pesto sauce

pan seared chicken pesto with carbonara fettuccine  €9.50

spaghetti Bolognaise  €8.00
our chef’s take on one of italy’s true favourites

home-made beef lasagne  €8.50
a tasty lasagne made with beef, mushrooms, tomatoes, oregano, basil, red wine 
and  a combination of parmesan and mozzarella cheese , served with french fries and salad

napolitana linguine €8.50
with spicy chorizo and meatballs

singapore fried noodles  €9.50
with malaysian skewered chicken satay  (with prawns)

main course  serVed from 12noon – 5pm

chocolat’s classic burger €7.00
ground irish beef, romaine, tomato with relish in a focaccia bun   
served with french fries  

smoky bacon burger  €8.00
ground irish beef, melted cheddar cheese and smoky bacon, romaine, tomato in a focaccia bun, 
served with french fries  

mexican burger  €8.00
ground irish beef, melted cheddar cheese, spiced salsa , romaine and tomato in a focaccia bun, 
served with french fries  

yan pang chicken  €8.50
crispy chicken and spiced satay sauce, served with fried rice

chicken suprême with shitake mushrooms  €9.50
served with a creamed white wine sauce and a choice of baby boiled or mashed potatoes  

thai red curry  (C)
with fresh coriander and fragrant Jasmine rice
� chicken  €8.50  � prawn  €11.50  � Vegetables  €8.00

honey-glazed chicken  €8.00
served with today’s vegetables and a choice of baby boiled or mashed potatoes  

filipino pork adobo  €9.50
marinated pork loin in traditional filipino sauce with steamed rice  

Bangers & mash  €7.00
fresh butchers pork sausage with crisp onion and homemade gravy  

Beer battered fi sh & chips  €9.50
fresh pacifi c cod fi llet, home cut chips, mushy peas & rémoulade sauce  

BBQ ribs  €9.50
slow cooked in sweet smoky bbq sauce , served with home cut chips

(C) coeliac friendly



early bird
 f u s i o n  o f  f o o d

3 course dinner
 f u s i o n  o f  f o o d

� 3 course meal  €16.50 
available monday to sunday from 5pm to 7pm

� 3 course meal  €20.50 
available monday to sunday from 7pm to close

Choose any starter and main course from the a la carte 
menu with tea or coffee

* €3.50 supplement on marked items 

Choose any starter , main course and dessert or tea or 
coffee from the a la carte menu

* €3.50 supplement on marked items 

Due to popular demand, we must limit our sittings to two hours per table.

It is our policy to have only one bill per table. 

A discretionary service charge of 10% applies on tables of 10 upwards. 

Thank you for your cooperation.



à la carte
starters  FUSION OF FOOD
homemade soup of the day  €4.00
with basil and sundried tomato bread

goat’s cheese and caramelized red onion  €6.50
served on a croustini with plum jam

roasted pepper & vine tomato bruschetta  €5.50
topped with mozzarella cheese  

clonakilty black pudding cake  €5.50
served with sweet tomato chutney  

chicken wings €5.00
served with spicy salsa sauce

BBQ ribs  €6.50
slow cooked in sweet smoky bbq sauce  

smoked salmon (C)  €5.50
with natural yoghurt and chives dressing

piquillos relenos (C) €6.50
roast baby peppers stuff ed with atlantic cod in piquillos pepper sauce  

local mussels in provencal sauce (C) €6.50
with tomatoes and fresh herbs

wasabi sirloin salad (C) €8.50
tender prime sirloin with mixed leaves salad and wasabi dressing  

grilled tiger prawns salad with garlic aioli (C) €6.50

salads
aromatic duck salad  (small €6.50/ main €12.50)
with pine nuts, mixed leaves and aromatic hoi-sin dressing with sesame seeds

general tso’s chicken salad  (small €6.00/ main €11.50)
wok tossed, lightly battered chicken breast in a sweet and spicy dressing with mixed leaves

classic caesar salad  (small €5.50/ main €11.00)  
crispy romaine, parmesan shavings, crisp bacon,  rustic croutons and caesar dressing 
with chicken (€1.00 extra)

(C) coeliac friendly



main course  PASTAS AND NOODLES
prawn fettuccine €14.50
with bacon, tomato & pesto sauce

pan seared chicken pesto  €13.50
with carbonara fettuccine

spaghetti Bolognese €12.00
our chef’s take on one of italy’s true favourites  

napolitana linguine €13.50
with spicy chorizo and meatballs

singapore fried noodles  €13.50
with malaysian skewered chicken satay (with prawns)

main course  FUSION OF FOOD
Beer battered fi sh & chips  €13.50
atlantic wild cod with home cut chips, mushy peas and rémoulade sauce  

marinated black tiger prawns risotto (C)  €16.50
with baby spinach  

risotto of gorgonzola, baby spinach (C)   €12.50  

sizzling fajitas
with sour cream and guacamole in a tortilla wrap
� chicken  €13.50  � prawn  €16.00  � Vegetables  €12.50

All the following are served with a side dish of your choice :

chocolat’s classic burger €10.00
ground irish beef, romaine, tomato with relish in a focaccia bun   

smoky bacon burger  €11.50
ground irish beef, melted cheddar cheese and smoky bacon, romaine, tomato in a focaccia bun

mexican burger  €11.50
ground irish beef, melted cheddar cheese, spiced salsa , romaine and tomato in a focaccia bun  

BBQ ribs  €13.00
slow cooked in sweet smoky bbq sauce 

thai red curry (C)
with fresh curry leaves and lemon grass
� chicken  €15.50  � prawn  €16.00  � Vegetables  €12 .50

pan seared sea bass  €18.50
teriyaki style  

Baked mediterranean sea bass (C)  €18.50
with sautéed mediterranean vegetables

* seared atlantic cod suprême (C) €18.50
with poached leeks in a creamed white wine sauce



main course  FUSION OF FOOD
All the following are served with a side dish of your choice :

chicken suprême with shitake mushrooms  €15.50
served with a creamed white wine sauce

yan pang chicken  €13.50
crispy chicken in spiced satay sauce  

thai mango chicken  €13.50
with fresh mango, apple, cucumber in mango sweet chilli sauce

honey-glazed chicken  €13.50
thyme and onion stuffi  ng,  homemade gravy & today’s veg  

china town roasted duck  €18.50
in rhubarb jus  served with today’s vegetables  

filipino pork adobo €16.00
marinated pork loin in traditional filipino sauce 

Braised lamb ribs €14.50
in merlot and lamb jus

* marinated prime irish sirloin  €21.00
served with  onion rings  with a choice of sauces: 
� pepper sauce   � mushroom sauce    � garlic butter

* surf & turf (C)  €26.00
marinated prime irish sirloin steak with tiger prawns
choice of sauces: � pepper sauce   � mushroom sauce   � garlic butter  

side dishes
steamed broccoli & toasted almond  (C)  €3.00

sautéed onions & mushrooms  €3.00

onion rings  €3.00

mixed leaves salad  (C)  €3.00

home cut chips  €3.00

french fries  €3.00

mashed potatoes (C) €3.00

Baby boiled potatoes (C) €3.00

steamed rice (C) €3.00

fried rice  €3.00

singapore fried noodles  €3.00



Desserts
Death by Chocolate €4.50

Vanilla Crème brulee  €3.00

Banoffee Pie   €3.00

Sticky Toffee Pudding   €3.00

Baileys Cheesecake   €3.00

White Chocolate Cheesecake   €3.00

Selection of ice cream  vanilla - strawberry - chocolate  -mint  €2.00 per scoop

Banana Split  €5.00 - 3 flavours of ice cream with chocolate sauce

Strawberry Ice Cream Sundae  €5.00 
Layers of vanilla and strawberry ice cream, fresh strawberry coulis  and whipped cream

Chocolate Ice Cream Sundae  €5.00 
Layers of chocolate and vanilla ice cream, chocolate sauce , whipped cream and pistachios

Pick any three of the following tasting desserts for €3.00:

Bailey’s Cheesecake

Strawberry Cheesecake

Mini Lemon Cheesecake

Chocolat Fudge Cake

Tiramisu

Apple Pie


