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RESTAURANT SIX

STARTERS

ROASTED BUTTERNUT SQUASH SOUP €10
MV (@,3,7,9, 11)

“VITELLO TONNATO" €18
(1,3,6,9,10, 12)

SMOKED SALMON & SEAFOOD TERRINE €16
(1,2,3,6,7,9)

PULLED HAM HOCK AND MOZZARELLA ARANCINI €15
(3,6,7, 11)

BURRATA AND ASPARAGUS SALAD €16
V) (6,7,8,9,12)

HONEY GLAZED BEETROOT WEDGES €15

(V) (6,7, 12)
MAINS
PRAWN STUFFED CHICKEN €26
6,7,9,10, 12)
PAN-FRIED FILLET OF COD €28
(1,2, 4,6, 8)

10 OZ CHARGRILLED RIB EYE €39
(1,7,9,10)

HERB ENCRUSTED RACK OF LAMB €38
(1,6,7,9,10, 12)

CHEF SPECIAL STUFFED TORTELLINTI €26
(Ask Server)

WILD MUSHROOM AND ROOT VEGETABLE VEGAN WELLINGTON €24
(VG) (1,6, 9, 10, 12)

SIDES

SKINNY CHIPS (6) €7
PARMESAN FRIES (6,7) €8
ROCKET SALAD (7) €8
SAUTEED SPINACH (6) €8
GRILLED BROCCOLI WITH GREEN PEPPERCORN DRESSING (1, 6, 7) €8

Wy, DESSERTS Wy,
- - CREME BRULEE €11 ‘,-23"(@ e
g0 =" 1,3,7,8 0=t
PSR hene SR

y ARt APPLE AND RHUBARB CRUMBLE €11 y At

(1,3,7,8) " ‘\
‘“DUBAI CHOCOLATE” €11
(1,3,7,8,12)

BAILEYS AND WHITE CHOCOLATE CHEESECAKE €11
(1, 3, 7,12)

ALL OUR BEEF IS OF IRISH ORIGIN AND PRODUCTS LOCALLY SOURCED WHERE POSSIBLE

LIST OF ALLERGENS:
1. GLUTEN 2. CRUSTACEANS 3. EGGS 4. FISH 5. PEANUTS 6. SOYBEANS 7. MILK 8. NUTS 9. CELERY
10. MUSTARD 11. SESAME SEEDS 12. SULPHUR DIOXIDE AND SULPHITES 13. LUPIN 14. MOLLUSCS
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