
THE TERRACE
MENU



1. Gluten 2. Peanuts 3. Soybeans 4. Crustaceans 5. Nuts 6. Sesame Seeds 7. Molluscs  
8. Celery 9. Lupin 10. Eggs 11. Milk Dairy 12. Sulphur Dioxide 13. Fish 14. Mustard

MENU
Dishes will be served to your table in the  

order they are prepared. Timings may vary.

Half Dozen Coastal Oysters
Oysters iced on the Half Shell and Fresh from Irish Waters, 
served with lemon and your choice of Mignonette, Bloody 

Mary, or Ponzu dressing. (1, 3, 7, 8, 12, 13, 14)

Please ask your server regarding the origin of our Oysters.

24

30g Asetra Caviar
Gentle Popping, Walnut Aftertaste, Buckwheat Blini,  

Pomme Anna, Egg, Capers, Sour Cream. (1, 10, 11, 12, 13)

300

Taste of the Land
Hummus, Guacamole, Crudités, Cashel Blue Cheese Dip,  

Croutons. (1, 3, 6, 8, 10, 11, 12, 14)

34

Selection of Aged Cheeses
Brie, Smoked Gubbeen, Durrus, Cashel Blue, Plum & Apple 

Chutney, Crackers, Grapes. (1, 3, 5, 6, 10, 11, 12, 14)

38

Selection of Cured Meats
Salami, Chorizo, Coppa, Gherkins, Celeriac Remoulade,  

Chargrilled Sourdough. (1, 3, 8, 10, 11, 14)

38

SHARING BOARDS
Serves 2

Seafood Platter
Six Dublin Bay Prawns, a Dozen Sligo Mussels,  

Whiskey-Cured Salmon, Half a Dozen Coastal Oysters,  
Liscannor Crab Cocktail, Guinness Bread, Mignonette,  

Lemon, Tabasco. (1, 4, 6, 7, 8, 10, 11, 12, 13, 14)

70

Selection of Aged Cheese  
& Cured Meat

Cashel Blue, Smoked Gubbeen, Baked Saint Marcellin,  
Raw Cow Cheese & Cured Meats. (1, 3, 6, 8, 10, 11, 12, 14)

(Please allow 20 Minutes)

70

DESSERT
Vanilla Éclair with Chocolate

(1, 3, 10, 11)

15

Peach Melba
 (1, 3, 10, 11, 12)

15



WINE SELECTION
WHITE

2022 Alvarinho, Muros Melgaco,  
Anselmo Mendes

17 / 68

2022 William Fèvre Chablis,  
Burgundy

20 / 80

ROSÉ
2023 Minuty Rosé et Or

16 / 60

2022 Berne Inspiration,  
Côtes de Provence

17 / 68

RED
2021 Foxglove Pinot Noir,  

Varner Wines, Central Coast
18 / 72

2021 Villa Antinori Chianti Classico,  
Riserva
20 / 80

BY THE GLASS
We are proud to offer wine on tap, a modern and sustainable  
approach that ensures the highest quality and integrity of your  

wine experience at The Terrace.

Nicolas Idiart, Loire Sauvignon Blanc
15

Espérance, Pinot Noir Rosé 
15

Domus, ‘Rosso d’Autore’  
Valpolicella

15



SPARKLING
NV Célène Opale Crémant,  

Bordeaux
18 / 65

NV Maximum Blanc de Blancs, Ferrari
23 / 115

NV Laurent-Perrier La Cuvée, Brut
26 / 130

NV Laurent-Perrier Rosé
36 / 180

GIN SELECTION
Tanqueray 10 

England

12

Gin Mare 
Spain

12.5

Monkey 47 
Germany

13 

VODKA SELECTION
Tito’s

USA

10

Belvedere 
Poland

11

Grey Goose 
France

11.5


