
 STARTERS

SPICED DUCK LIVER PATE - KUMQUAT & WHISKEY MARMALADE, SPICED & ROASTED 
MIXED NUTS, TARRAGON BRIOCHE

SIGNATURE CHARCUTERIE & IRISH CHEESES COMBINATION PLATTER - CHORIZO, 
PEPPERCORN SALAMI, SMOKED BEEF, SMOKED PORK, COOLATTIN CHEDDAR, RUBY 
COOLEENEY, YOUNG BUCK BLUE CHEESES, BLACK TRUFFLE INFUSED HONEY, FIG & 
APRICOT CHUTNEY, LAVOCHE CRACKERS (LUNCH BOARD)

GINGER AND CARROT SOUP - CREAM FRIACHE, PUFFED RICE

OLD STREET SIGNATURE CHARCUTERIE - HOUSEMADE SELECTION OF  PEPPERCORN 
SALAMI, WHITE WINE CHORIZO, SMOKED BEEF, SMOKED PORK, MELTED THREE CHEESES 
FOCACCIA, FIG & APRICOT CHUTNEY 

ST. TOLAS ASHED GOATS CHEESE AND RADICCHIO - PICKLED BLACKBERRIES, GOLDEN 
BEET, ORANGE & MUSTARD DRESSING, ROASTED CASHEWS, TOASTED FLAX SEEDS

SAUTÉED BUTTERFLIED GAMBAS - GARLIC & HABANERO LEMON BUTTER, CAULIFLOWER 
PURÉE, TOASTED SOURDOUGH

FRIED BABY CALAMARI - HARISSA & PRESERVED LEMON AIOLI

SWEET CHILLI GLAZED CHICKEN WINGS - YOUNG BUCK BLUE CHEESE DIP, CRUDITE

FLAKED CRAB SALAD - LIME LEAF AND TAMARIND SCENTED BANANA BLOSSOM, CHIVE 
MAYO, CHILLI, ZA’TAR CROUTONS

MANCHEGO CROQUETTES - TOMATO AND BASIL TARTARE, BASIL OIL, TOASTED BASIL 
SEEDS

ALLERGENS

GFOA 1 3 7 8 10 

GFOA 7 8 
 
 

DFOA 7

GFOA 1 7 
 

DFOA 7 8 10 

GFOA 1 2 7 

GF DF 3 4

GF DFOA 6 7

GFOA DFOA 2 3 

GF 7

SPRING ‘24 MENUS ALLERGENS KEY 
GF:GLUTEN-FREE     DF:DAIRY-FREE    GFOA/DFOA:OPTION-AVAIL 

1:GLUTEN  2:CRUSTACEANS  3:EGGS  4:FISH  5:PEANUTS  6:SOYBEANS  7:DAIRY  8:NUTS  
9:CELERY  10:MUSTARD  11:SESAME SEEDS  12:SULPHUR  13:LUPIN  14:MOLLUSCS

SIDE DISHES

MIXED GREENS, CHORIZO CRUMB

CAULIFLOWER GRATIN, AGED CHEDDAR CREAM

CHANTILLY CARROTS, SPICED ORANGE GLAZE

SAUTÉED BABY POTATOES, SPINACH, CAPERS, OLIVE OIL

HAND-CUT CHIPS

GF DF

GF 7

GF DF

GF DF

GF DF

KIDS’ MENU

PAN FRIED CHICKEN BREAST

CRISPY BATTERED FISH

MACARONI ‘N CHEESE PASTA WITH PARMESAN CRUMBLE

KIDS’ CHEESE BURGER OLD STREET CHEESEBURGER - BEEF PATTY, MELTED DUBLINER 
CHEDDAR

ROAST RIB OF IRISH BEEF - SAVOY CABBAGE, GLAZED CARROT, YORKSHIRE PUDDING, 
ROASTED POTATO, RED WINE JUS GRAVY

GF DF

1 3 4 

1 3 7

GFOA DFOA 1 3 7 

GFOA DFOA 1 3 7



SPRING ‘24 MENUS ALLERGENS KEY 
GF:GLUTEN-FREE     DF:DAIRY-FREE    GFOA/DFOA:OPTION-AVAIL 

1:GLUTEN  2:CRUSTACEANS  3:EGGS  4:FISH  5:PEANUTS  6:SOYBEANS  7:DAIRY  8:NUTS  
9:CELERY  10:MUSTARD  11:SESAME SEEDS  12:SULPHUR  13:LUPIN  14:MOLLUSCS

 MAINS

GINGERED CONFIT LEG OF DUCK - HONEY GLAZED CHANTILLY CARROTS, CHARRED 
WILD GARLIC, ORANGE & STAR ANISE BIGARADE SAUCE, CHAMP MASHED POTATOES

10OZ RIBEYE - HAND-CUT CHIPS 

32OZ TOMAHAWK - CAULIFLOWER GRATIN, VINE TOMATOES, SAUTEED BABY POTATOES 
WITH SPINACH, CAPERS, & OLIVE OIL

8OZ CHEESE BURGER - TOASTED BRIOCHE BUN, DUBLINER CHEDDAR, CHERRY TOMATO 
RELISH, CARAMELISED SWEET ONIONS, PICKLED GHERKIN, BABY GEM LETTUCE, 
HARISSA & MUSTARD MAYONNAISE, HAND-CUT CHIPS

BEER BATTERED HADDOCK & CHIPS - PEA PURÉE, TARTAR SAUCE, CHIPS

ROAST RIB OF IRISH BEEF - SAVOY CABBAGE, GLAZED CARROT, YORKSHIRE PUDDING, 
ROASTED POTATO, RED WINE JUS GRAVY

PAN FRIED DUCK BREAST - CHARRED SALSIFY, HONEYED RHUBARB CUSTARD, PICKLED 
CANDYSTRIPE BEETS, WILD GARLIC, SMOKED ZA’ATAR SALT, MADEIRA JUS WITH 
GRAPES, FONDANT POTATOES

PAN FRIED DOVER SOLE - LIMED CHERRY TOMATOES, APPLE CIDER VINAIGRETTE 
DRESSED BABY POTATO & WATER SPINACH, CHIVE BUTTER

LAVENDER & MAPLE CHICKEN SUPREME - TOULOUSE SAUSAGE AND BUTTERED CHORI 
BEANS, SWEET POTATO PUREE, FENUGREEK MASHED POTATOES, CILANTRO SALSA 
VERDE

STEAMED HAKE - MUSTARD GREENS, RED SPINACH, MINTED PEA PUREE, CHIMICHURRI 
CRUMB, BABY CRUSHED POTATOES, WILD GARLIC BEURRE BLANC

GARGANELLI PASTA - COURGETTE & TOASTED PINENUTS, PICKLED BLACK EYE BEANS, 
ROASTED RED PEPPER SAUCE, NETTLE PESTO, SHAVED GRANA PADANO

ALLERGENS

GF 7 

GF DF

GF DFOA 7 

DFOA 1 3 7 10 
 

DFOA 1 7

GFOA DFOA 1 3 7 

GF 7 
 

GF DFOA 4 7 

GF DFOA 7 
 

GF DFOA 4 7 

DFOA 1 3 7

DESSERTS

MANGO & COCONUT RICE PUDDING - COCONUT RICE PUDDING,  PASSIONFRUIT & 
MANGO GELÉE, DICED MANGO,  LEMON ZEST, PUFFED RICE 

RHUBARB & ELDERFLOWER CHEESECAKE - ELDERFLOWER CHEESECAKE, COMPRESSED 
RHUBARB, VANILLA PASTRY MOUSSELINE, BISCUIT & TUILE LEAVES 

OLD STREET BERRY “ETON MESS” - RASPBERRY SAUCE, MERINGUE KISSES, MIXED 
BERRIES, WHIPPED CREAM, DRIED RASPBERRIES 

DARK CHOCOLATE, PEANUT, CARAMEL - CHOCOLATE MOUSSE, PEANUT BRITTLE  
PRALINE, SALTED CARAMEL, FEUILLETINE FLAKES

GF 6 7 

1 3 7  

GF 3 7 

1 5 6 7 8


