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A 12.5% discretionary service charge is applicable to groups of 6+.  All beef used on site is of Irish origin.  
Allergens (1a) Wheat, (2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Dairy, (8) Nuts, (9) Celery, (10) Mustard, 
(11) Sesame Seed, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs

FESTIVE FINGER FOOD
JOLLY EATS €€20 PER PERSON
Vegetable Spring Roll
Wood Ear Mushroom, Carrot, White Cabbage, Sweet Chili Sauce. (1 Wheat, 6, 11)

Prawn Tempura
Tempura Battered Tiger Prawn, Sriracha Mayo, Chives. (1 Wheat, 2, 3)

Chicken Gyoza
Sweet Soya Sauce, Sesame Seed. (1a Wheat, 6, 11, 14)

Salted Chilli Pork Bites
Five Spice Seasoning, Onions, Chilli.

Chicken Teriyaki
Chargrilled Thigh, Teriyaki Glaze, Scallion and Sesame. (1a Wheat, 6, 11)

Rustic Fries

FESTIVE FEAST €€25 PER PERSON
Vegetable Spring Roll
Wood Ear Mushroom, Carrot, White Babbage, Sweet Chili Sauce. (1 Wheat, 6,11)

Prawn Tempura
Tempura Battered Tiger Prawn, Sriracha Mayo, Chives. (1 Wheat, 2, 3)

Chicken Gyoza
Sweet Soya Sauce, Sesame Seed. (1a Wheat, 6, 11,14)

Chicken Teriyaki
Chargrilled Thigh, Teriyaki Glaze, Scallion and Sesame. (1a Wheat, 6, 11)

Salted Chilli Pork Bites
Five Spice Seasoning, Onions, Chilli.

Crab Stick Salad Rolls
Crab Stick, Lola Rossa, Seasonal Leaves, Pickled Veg, Yuzu Nori Mayo. (2, 3, 6)

Duck Puff
5 Spice Duck, Scallions, Hoisin, Cucumber. (1a Wheat,3,11)

Rustic Fries

ADD ON WELCOME GLASS OF PROSECCO
 €5 PER PERSON



L

A 12.5% discretionary service charge is applicable to groups of 6+.  All beef used on site is of Irish origin.  
Allergens (1a) Wheat, (2) Crustacean, (3) Egg, (4) Fish, (5) Peanuts, (6) Soybeans, (7) Dairy, (8) Nuts, (9) Celery, (10) Mustard, 
(11) Sesame Seed, (12) Sulphur Dioxide, (13) Lupin, (14) Molluscs

VEGAN/VEGETARIAN
€20 PER PERSON FOR THE FIRST 5 ITEMS. €25 PER PERSON FOR ALL 7 ITEMS. 
BOTH OPTIONS SERVED WITH FRIES.

Vegetable Spring Roll
Wood Ear Mushroom, Carrot, White Babbage, Sweet Chili Sauce. (1 Wheat, 6,11)

Green Curry Samosa
Leek, Carrot, Sesame Oil, Scallion. (1 Wheat, 6,11)

Pumpkin Tempura
Tempura Battered Pumpkin, Togarashi. (1 Wheat, 11)

Sweet Corn Fritter
Sweet Corn, Lime & Coriander Dressing. (1 Wheat, 6,11)

Veg Gyoza
Leek, Carrot, Cabbage. (1 Wheat, 6, 11)

Tofu Salad Rolls
Seared Tofu, Lolo Rossa, Pickled Seasonal Veg, Yuzu Nori Vegan Mayo. (6)

Sweet Potato Croquette
Garlic and Herb Spiced Sweet Potato with Gluten Free Crumb. (6)

Rustic Fries

GLUTEN FREE
€20 PER PERSON FOR THE FIRST 5 ITEMS. €25 PER PERSON FOR ALL 7 ITEMS. 
BOTH OPTIONS SERVED WITH FRIES.

Salted Chilli Pork Bites
Five Spice Seasoning, Onions, Chilli.

Sweet Sour Marinated Prawn
Lemongrass and Coriander Marinade. (2, 4)

Chicken Teriyaki
Chargrilled Thigh, Teriyaki Glaze, Scallion and Sesame. (6,11)

Pumpkin Tempura 
Battered Pumpkin, Togarashi. (6)

Crab Stick Salad Rolls 
Crab Stick, Lolo Rossa, Seasonal Leaves, Yuzu Nori Mayo. (2,3)

Sweet Potato Croquette
Garlic and Herb Spiced Sweet Potato with Gluten Free Crumb. (6)

Tofu Salad Rolls 
Seared Tofu, Lolo Rossa, Seasonal Leaves, Yuzu Nori Vegan Mayo. (6)

Rustic Fries

DESSERT PLATTERS €60
Brownie Bites
Peanut Butter Namelaka, Caramel Sauce (3, 5 Peanut, 7)

Yuzu Tart
Yuzu Curd, Matcha Cream. (1 Wheat, 3, 7)

White Chocolate Cheesecake
Rich White Chocolate Cheesecake with Berry Crumble (1 Wheat, 3, 7)


