all day menu

PASTRI ES SERVED FROM 10AM-5PM

Homemade scones €2.50

Selection of muffins €250

Croissants €250

Pain au chocolat €2.50

SAN DWICH M EN U 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 €275

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 €230



lunch

STARTE RS SERVED FROMT12NOON -5PM

Today’s homemade soup €4.00
WiIth basil and sundried tomato bread

Roasted pepper & vine tomato bruschetta €s.50
With mozzarella cheese

Clonakilty black pudding cake es.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 (©) €s.50
With natural yoghurt and chives dressing

Local mussels in Provencal sauce (©) €6.50
With tomatoes and fresh herbs

Grilled tiger prawns salad with garlic aioli (© €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)

Itis our policy to have only one bill per table.
Adiscretionary service charge of 10% applies on tables of 10 upwards.

Thank you for your cooperation.



PASTAS AN D NOODLES SERVED FROM12NOON -5PM

Prawn fettuccine €10.50
With bacon, tomato & pesto sauce

Pan seared chicken pesto with carbonara fettuccine €9.50

Spaghetti Bolognaise €s.00
Our chef’s take on one of Italy’s true favourites

Home-made beef Lasagne «s.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 €s.50
with spicy chorizo and meatballs

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

MAI N COU RSE SERVED FROM12NOON-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 €s.00
Ground Irish beef, melted cheddar cheese and smoky bacon, romaine, tomato in a focaccia bun,
served with French fries

Mexican burger €s.00
Ground Irish beef, melted cheddar cheese, spiced salsa, romaine and tomato in a focaccia bun,
served with French fries

Yan Pang Chicken es.50
Crispy chicken and spiced satay sauce, served with fried rice

Chicken Supréme with Shitake mushrooms €9.50
Served with a creamed white wine sauce and a choice of baby boiled or mashed potatoes

Thaired curry ©
With fresh coriander and fragrant Jasmine rice
m Chicken €8.50 m Prawn €11.50 m Vegetables €8.00

Honey-glazed chicken €s.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 fish & chips €9.50

Fresh pacific cod fillet, home cut chips, mushy peas & rémoulade sauce

BBQ Ribs «9.50

Slow cooked in sweet smoky bbq sauce, served with home cut chips

(C) coeliacfriendly



earty bird

FUSION OF FOOD

Bl 3 COURSE MEAL €1650

available monday to sunday from 5pm to 7pm

CHOOSE ANY STARTER AND MAIN COURSE FROMTHE A LA CARTE
MENU WITH TEA OR COFFEE

* €3.50 SUPPLEMENT ON MARKED ITEMS

3 course dinner

FUSION OF FOOD

Bl 3 COURSE MEAL €2050

available monday to sunday from 7pm to close

CHOOSEANY STARTER,MAINCOURSEAND DESSERTORTEAOR
COFFEEFROMTHE ALA CARTE MENU

* €3.50 SUPPLEMENT ON MARKED ITEMS

Due to popular demand, we must limit our sittings to two hours per table.
Itis our policy to have only one bill per table.
Adiscretionary service charge of 10% applies on tables of 10 upwards.

Thank you for your cooperation.



a 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 €s.50
Topped with mozzarella cheese

Clonakilty black pudding cake es.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 © €5.50
With natural yoghurt and chives dressing

Piquillos relenos () €6.50
Roast baby peppers stuffed with Atlantic cod in piquillos pepper sauce

Local mussels in Provencal sauce (© €6.50
With tomatoes and fresh herbs

Wasabi sirloin salad (c) €s8.50
Tender prime sirloin with mixed leaves salad and wasabi dressing

Grilled tiger prawns salad with garlic aioli (© €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) coeliacfriendly



MAIN COURSE PASTAS AND NOODLES

Prawn fettuccine €14.50
With bacon, tomato & pesto sauce

Pan seared chicken pesto €i3.50
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 fish & chips €13.50

Atlantic wild cod with home cut chips, mushy peas and rémoulade sauce

Marinated black tiger prawns risotto (© €16.50
With baby spinach

Risotto of gorgonzola, baby spinach © €12.50

Sizzling fajitas
with sour cream and guacamole in a tortilla wrap
m 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 ein.so
Ground Irish beef, melted cheddar cheese and smoky bacon, romaine, tomato in a focaccia bun

Mexican burger en.s50
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 (©
With fresh curry leaves and lemon grass
m Chicken €15.50 m Prawn €16.00 = Vegetables €12.50

Pan seared sea bass €18.50
Teriyaki style

Baked Mediterranean sea bass (© €18.50
With sautéed Mediterranean vegetables

* Seared Atlantic cod supréme () €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 Supréme 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 €350
Thyme and onion stuffing, 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:
n Pepper sauce = Mushroom sauce = Garlic butter

* Surf & Turf (© €26.00
Marinated prime Irish sirloin steak with tiger prawns
Choice of sauces: s Pepper sauce s Mushroom sauce = Garlic butter

SIDE DISHES

Steamed broccoli & toasted almond (<) €3.00

Sautéed onions & mushrooms €3.00

Onion rings €3.00

Mixed leaves salad (©) €3.00

Home cut chips €3.00

French fries €3.00

Mashed potatoes (c) €3.00

Baby boiled potatoes () €3.00

Steamed rice () €3.00

Fried rice €3.00

Singapore fried noodles €3.00



DESSERTS

Death by Chocolate €4.50

Vanilla Créme brulee €3.00

Banoffee Pie €3.00

Sticky Toffee Pudding e3.00

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



