THE BRASSERIE

BRASSERIE & BAR

STARTERS

The Brasserie Tulfarris Chicken Wings Homemade Chicken,
Freshly Made Soup of the Day €7 Starter €14 | Main €19 Mushroom & Leek Terrine €13
Tulfarris Ballymore Wheat Brown Soda Bread . Apple & Raisin Chutney, Pickled Red Onion,
1,(A)(D)2,8,13 Choice of Brioche Crouton, Greens
MIC’S CHILLI “DAMN HOT WINGS” 1(A),2,3,58,13
Natural Smoked Haddock or MIC’S CHILLI “B.B.Q”
& Thyme Confit Leek Fishcake €14 Cashel Blue Cheese Cream, Celery Sticks Wild Mushrooms €13
Thyme Confit Leeks, Streaky Bacon, Herb Salad, 235813 Wild Forest Mushrooms in a Garlic,
Mojo Verde Thyme & White Wine Cream, Toasted Sourdough,
1,(A),2,8,12,13 Rocket & Watercress, with 24 Month Aged
Parmesan
1(A),2,8,13

SALADS

Tulfarris Caesar Style Salad Roasted Salad
Pat O'Neills Bacon Lardons, Parmesan, Baby Gem, Roasted Fennel, Pear William, Pecans, Seasonal Leaves,

Sourdough, Garlic & Parmesan Dressing Herbs, Dijon Cream
14),2,5,813 2,589(G),13

Add Chicken €5 Add Goats Cheese €3
Starter €11 | Main €16

MAINS

The Brasserie Special Slow Cooked Chicken Leg ‘Coq au Vin’ €23 Roasted Pumpkin Ravioli €21
12 Hr Pot Roasted Irish Beef Featherblade Creamy Rooster Mash, Shallot, Wild Mushrooms, Butternut Squash, Thyme Confit Leeks, Brown Butter
€24 Streaky Bacon, White Wine Jus Sauce, Crispy Sage, with 24 Month Aged Parmesan,
Pomme Mousseline, Confit Carrot, 2,8 1,(A)2,8,13
Braised Shallot, Port Jus,

238 Gourmet Pork & Black Pudding Sausages The Brasserie

Beer Battered Fish of the Day €23 €21 Cajun Chicken Fillet Burger €21
Triple Cooked Chunky House Fries, Garden Pea & Creamy Rooster Mash, Slow Confit Onion Gravy, Brioche Bun, Roasted Garlic Aioli, Rocket, Roasted
Mint Purée, Chunky Brasserie Tartar Sauce Crispy Tumbleweed Onions, Chive Red Peppers & Rustic Cut Skin on Fries
1(A),2,5812,13 1(A),2,5,8,13 1(A),2,5810,13
Add Cheddar Cheese 8 €1.50
100z Sirloin Steak €32 Add Smoked Bacon 2 €1.50
Roast Tomato, Onion Rings, Chunky Fries,
Pepper Sauce or Garlic Butter
1(A),2,3,8,13

The Brasserie Irish Beef Burger €21
Brioche Bun, Lettuce, Tomato, Pickle, Onion Rings,

Tulfarris Tomato Chutney & Rustic Cut Fries St 1T e e ] e e s
1(A).2.5,8,10,13 Chicken, Peppers, Courgette, Red Onion, Mange
Gourmet Lamb Burger €25 Add Cheddar Cheese 8 €1.50 Tout, Basmati Rice, Pickled Cucumber, Rice Paper
Brioche Bun, Tzatziki, Red Onion Jam, Spinach, Add Smoked Bacon 2 €1.50 2,36
Chunky Fries
1(A),2,3,813

SIDES

Rustic Cut Skin on Fries €4.50 2,5,8,13 Buttered Market Vegetables €4.50 2, 8
Triple Cooked Chunky House Fries €4.50 2 Creamy Rooster Mash Potato €4.50 2,8
Parmesan Truffle Fries €4.50 2,5,8,13 Souffle Pot of sauce €1 2,58,13

Dressed Baby Leaf Salad €4.50 2,89 Sauce of your choice €2 2,8

DESSERTS

Hazelnut & Honeycomb Semi Freddo €8.50 Tulfarris Signature 70% Dark Chocolate Selecton of Irish Farmhouse Cheese €15
Poached Blackberries, Honeycomb, Herbs “After Eight” Mousse €8.50 Tulfarris Oat Biscuits, Tulfarris Relish, Grapes,
2,89(0),13 Chocolate Soil, Mint Marshmallow, Herb Garden Walnut, Pickles
1(A),2,8,13 1(A)(C), 2,8,9(B),13
Oreo Cheesecake €8.50
Chocolate Sauce, Creme Chantilly
1(A),2,8,13

We do not split bills for groups of six or more ¢ 10% gratuity added to groups of six or more

Allergens:
1-GLUTEN (A)Wheat (B) RYE (C) Barley (D) Oats 2-SO2 & SULPHITES 3-CELERY 4-SESAME 5-MUSTARD
6-CRUSTACEANS 7-LUPIN 8-DAIRY 9-NUTS (A)Almond (B) Walnut (C) Hazelnut (D) Pistachio (E) Brazil (F) Cashew (G) Pecan (H) Macadamia
10-SOYA 11-PEANUTS 12-FISH 13-EGGS 14-MOLLUSCS
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