
STARTERS

main courses 
desserts

PRE DINNER cocktails 

SAUCES 

sides 

EarlY BIRD menu
2 courses 19
3 courses 25

our irish grass fed 
steaks are butchered by 

hand and dry aged 
for 40 days 

desserts & dessert cocktails

Hot ‘n’ Spicy Duck Wings  
CROZIER BLUE CHEESE DIP

Bacon cheese burger 
DUBLINER VINTAGE CHEDDAR, SMOKED 

BACON, CARAMELISED ONION, TARRAGON MAYO

Homemade potato gnocchi 
WILD MUSHROOMS, POACHED EGG, PARMESAN   

daily grilled fillet of fish 
BROWN BUTTER, CAPERS AND LEMON 

10 oZ/280 G Hereford Rib Eye 
BEER BATTERED ONION RINGS, SLOW ROASTED 

TOMATO AND A CHOICE OF SAUCE BELOW

corn-fed chicken breast
PARMESAN AND HERB CRUMB, 

WILD MUSHROOMS, THYME JUS 

SHRIMP & LOBSTER FRITTERs  
JALAPENOS, HONEY AND LEMON AIOLI 

Crispy Mac ‘n’ Cheese
SPICY ARRABBIATA SAUCE, PESTO MAYO, 

ROCKET AND PARMESAN

KING PRAWNS PIL PIL   
GRILLED CIABATTA  

PEPPER SAUCE / GARLIC BUTTER / BÉARNAISE

All our Beef is 100% Irish. Please ask your server for our Allergen Menu should you require it. 

Please be advised a service charge of 10% is added to tables of six or more. All tips are distributed entirely to our staff.
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EXTRA SAUCE 1.5

8 SUPPLEMENT

3 SUPPLEMENT

ALL 4 OR 3 FOR 10

French martini 

aperol spritz

whiskey sour

hendricks clover club 

Espresso Martini  

BEER BATTERED ONION RINGS

TRUFFLE PARMESAN FRIES

HERITAGE BABY TOMATO AND BASIL SALAD 

FRENCH FRIES

BAKED SWEET POTATO, SOUR CREAM AND CHIVES

BUTTERED GREEN BEANS 

CREAMED CORN WITH PARMESAN 

SWEET POTATO FRIES

ROCKET AND PARMESAN SALAD

MALAHIDE 

classic CRÈME BRÛLÉE

SALTED CARAMEL APPLE PIE 

HONEYCOMB ICE CREAM

BAKED CHEESECAKE
LEMON CURD AND MIXED BERRY COMPOTE

selection of farmhouse cheeses 
PEAR & APPLE CHUTNEY, CRACKERS 

BAILEYS CHOCOLATINI
VODKA, BAILEYS, CHOCOLATE SYRUP, 

GRATED VALRHONA CHOCOLATE

Salted Caramel Espresso
VODKA, MONIN CARAMEL, 

BAILEYS AND ESPRESSO

CRÈME BRÛLÉE
MARTELL V.S.O.P, BUTTERSCOTCH SYRUP, 

AMARETTO AND ESPRESSO

dessert cocktails ALL 7.5

#itmakescents
WE ARE A PROUD CORPORATE PARTNER OF THE CHARITY AWARE! 

THE ‘CENTS’ OF EVERY SINGLE BILL AT BEEF & LOBSTER RESTAURANTS 

ARE DONATED TO AWARE! EVERY SINGLE CUSTOMER WHO WALKS IN THE 

DOOR IS CONTRIBUTING TO CHANGING AND SAVING LIVES WITH AWARE!



STARTERS

main courses 

PRE DINNER cocktails 

SIDES 

SAUCES 

extras  

A LA CARTE
DINNER menu

our irish grass fed 
steaks are butchered by 

hand and dry aged 
for 40 days 

steaks 

Hot ‘n’ Spicy Duck Wings  
CROZIER BLUE CHEESE DIP

wagyu beef burger
DUBLINER VINTAGE CHEDDAR, SMOKED 
BACON, CARAMELISED ONION, TARRAGON MAYO

Crispy Mac ‘n’ Cheese
SPICY ARRABBIATA SAUCE, PESTO MAYO, 
ROCKET AND PARMESAN   

daily whole grilled fish 
BROWN BUTTER, CAPERS AND LEMON 

RACK OF Slaney valley LAMB
ROAST BUTTERNUT SQUASH, SOY CARAMEL, 

BLACK SESAME, ROSEMARY JUS   

corn-fed chicken breast
PARMESAN AND HERB CRUMB, 
WILD MUSHROOMS, THYME JUS 

650g Whole Steamed & Grilled irish lobster
LEMON AND GARLIC BUTTER  

SHRIMP & LOBSTER FRITTER  
JALAPENOS, HONEY AND LEMON AIOLI 

PAN-FRIED SCALLOPS   
CRISPY BACON, LEMON AND CAPER BUTTER

KING PRAWNS PIL PIL   
GRILLED CIABATTA  

Buttermilk Crab Claws 
LIME MAYO, PICKLED HABANERO

FOIE GRAS PARFAIT  
SPICED CHUTNEY, TOASTED SOURDOUGH

10 oZ/280 G

10 oZ/280 G 

8 oZ/227 G  

26 oZ/730 G Bone in Mohawk   
SERVES 2 - PLEASE ALLOW 30 MINUTES

16 oZ/460 G  

BAKED SWEET POTATO, SOUR CREAM AND CHIVES

BUTTERED GREEN BEANS 

CREAMED CORN WITH PARMESAN 

SWEET POTATO FRIES

ROCKET AND PARMESAN SALAD

PEPPER SAUCE / GARLIC BUTTER / BÉARNAISE

4OZ/112G KING PRAWNS IN GARLIC BUTTER 

HALF A LOBSTER WITH GARLIC BUTTER 

4OZ/112G CRAB CLAWS IN GARLIC BUTTER

All our Beef is 100% Irish. Please ask your server for our Allergen Menu should you require it. 
Please be advised a service charge of 10% is added to tables of six or more. All tips are distributed entirely to our staff.
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EXTRA SAUCE 1.5
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ALL SERVED WITH BEER BATTERED ONION RINGS, 
SLOW ROASTED TOMATO AND A CHOICE OF SAUCE

22

30

26

ALL 4 OR 3 FOR 10

MARKET 
PRICE 

French martini 

aperol spritz

whiskey sour

hendricks clover club 

Espresso Martini  

BEER BATTERED ONION RINGS

TRUFFLE PARMESAN FRIES

HERITAGE BABY TOMATO AND BASIL SALAD 

FRENCH FRIES

MALAHIDE 

Hereford Rib Eye

Black Angus Striploin

Hereford Prime Irish Fillet

Bone in Hereford Côte de Boeuf



light brunch

BIG BRUNCH

bottomless cocktails

SIDES 

Brunch
menu

our irish grass fed 
steaks are butchered by 

hand and dry aged 
for 40 days 

classics

Hot ‘n’ Spicy Duck Wings  
CROZIER BLUE CHEESE DIP

Black Angus Bacon Cheese Burger
DUBLINER VINTAGE CHEDDAR, SMOKED 
BACON, CARAMELISED ONION, 
TARRAGON MAYO

Crispy Mac ‘n’ Cheese
SPICY ARRABBIATA SAUCE, PESTO MAYO,
ROCKET AND PARMESAN

Fresh Chorizo Sausages
POACHED EGGS, SMOKED PAPRIKA 
HOLLANDAISE, ENGLISH MUFFIN  

Buttermilk Fried Chicken
BELGIAN WAFFLES, SPICED MAPLE SYRUP, 
CRISPY BACON, FRIED EGG  

Baked Eggs
TOMATO AND SWEET PEPPERS, FETA, 
CHORIZO AND SOURDOUGH TOAST 

Two Organic Poached Eggs
CRUSHED AVOCADO, BACON, 
TOMATO SALSA, HOLLANDAISE

Braised Short Rib Beef Benedict
POACHED EGGS, BRIOCHE

SHRIMP & LOBSTER FRITTERs
JALAPENOS, HONEY AND LEMON AIOLI

BBQ Pork Belly DOG
CRISPY ONIONS, HONEY AND MUSTARD MAYO

Fivemiletown Goats Cheese
TOMATO AND CHORIZO BRUSCHETTA

300g/12oz Hereford Rib Eye
PEPPERCORN SAUCE OR GARLIC BUTTER

daily whole grilled fish
BROWN BUTTER, CAPERS AND LEMON

Steamed and Grilled Irish Lobster
LEMON & GARLIC BUTTER 

Surf ‘n’ Turf
10OZ/250G BLACK ANGUS FILLET STEAK WITH...

5OZ/140G OF KING PRAWNS 
IN GARLIC BUTTER

5OZ/140G OF CRAB CLAWS 
IN GARLIC BUTTER 

HALF A LOBSTER, GARLIC BUTTER 
WITH GARLIC BUTTER

Sweet Pancakes & Crispy bacon
ORANGE AND POPPY SEED BUTTER, 
BLUEBERRIES AND MAPLE SYRUP

BEER BATTERED ONION RINGS
TRUFFLE PARMESAN FRIES
HERITAGE BABY TOMATO AND BASIL SALAD 
BAKED SWEET POTATO, SOUR CREAM AND CHIVES
BUTTERED GREEN BEANS 
CREAMED CORN WITH PARMESAN 
SWEET POTATO FRIES OR FRENCH FRIES
ROCKET AND PARMESAN SALAD

All our Beef is 100% Irish. Please ask your server for our Allergen Menu should you require it. 
Please be advised a service charge of 10% is added to tables of six or more. All tips are distributed entirely to our staff.
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MARKET
PRICE

42

32

36

40

8.5

ALL 4 OR 3 FOR 10

Bottomless Mimosas 
or Bellini’s 

2 courses (light brunch 
and big brunch) with 
Bottomless Mimosas or Bellini’s 

Bottomless cocktails are served 
for 2 hours from the start time of 
your reservation.

MALAHIDE 

18

35

#itmakescents
WE ARE A PROUD CORPORATE PARTNER OF THE CHARITY AWARE! 
THE ‘CENTS’ OF EVERY SINGLE BILL AT BEEF & LOBSTER RESTAURANTS 
ARE DONATED TO AWARE! EVERY SINGLE CUSTOMER WHO WALKS IN THE 
DOOR IS CONTRIBUTING TO CHANGING AND SAVING LIVES WITH AWARE!


