DRINKS MENU

Recommended Wines

Whites

DE PLATA Sauvignon Blanc/Macabeo (Spain) €23.00 Btl
A delicious dry and crisp wine. Fresh and delicious at €6.30 Gls
any time.

VALDEMORO Sauvignon Blanc (Chile) €25.00 Btl
Fresh, fruity with vibrant acidity and a delicate finish. €6.50 Gls

Reds

MARQUES DE PLATA Tempranillo/ Shiraz/ €23.00 Btl
Cabernet (Spain) €6.30 Gls

Pleasing aromas of mocha and vanilla with a pleasant
lingering aftertaste.

VALDEMORO Cabernet Sauvignon (Chile) €25.00 Btl
[t's sprightly varietal character, medium body and €6.50 Gls
pleasant finish are evident on the palate.

Rosé Wine
LES PETITES JAMELLES Grenache (France) €27.50 Btl

Fruit forward and aromatic, with nice scents of
strawberry. This fresh and easy-drinking wine has a
round and long palate.

Bubbles

COLLE DEL PRINCIPE FRIZZANTE €32.90 Btl
Glera (Italy) €12.10 Snipe

Fruity, with a good intensity and a rich scent of fruit,
especially apples, lemons and pineapples.

CHAMPAGNE PANNIER BRUT NV €97.50 Btl
Chardonnay, Pinot Noir (France) Yeasty nose, a well

balanced and elegant attack make it very easy to

drink, the long finish shows how serious the wine is.

ALL WINES CONTAIN SULPHITES

Tea & Coffee
Cappuccino €3.30 Camomile Tea
(Contains 7)

Espresso €2.50 Peppermint Tea

Double Espresso €3.50 Green Tea

Cafe Latte €3.00 White Tea
(Contains 7)

Americano €2.80 Earl Grey Tea
Hot Chocolate €3.00 Rooibos Tea

(Contains 7)

Mocha €3.10 Red Berry Tea
(Contains 7)

Tea, Breakfast Tea €2.50 Sencha Tea

FOR DAIRY FREE MILK PLEASE CONTACT YOUR SERVER.

| DAV

BAR & GRILL

Plaza Bar & Grill Restaurant
Lunch Opening hours
Monday - Friday 12.00 - 2.30.

Also open for dinner
Sunday - Thursday 17.00 - 21.00
Friday & Saturday 17.00 - 21.30
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Chef’s Soup of the day with Freshly Baked Bread
(Allergens Include: Please check with server for allergens as
Soup made daily)

Peach, Prosciutto, Blue Cheese and

Wild Rocket Salad served with Balsamic Syrup
(Allergens Include: 7, 13)

Hot & Spicy Chicken Wings served with Celery

Stick and Blue Cheese Dip
(Allergens Include: 7, 9, I, 12, 13)

Skinny Chicken and Avocado Caesar Style Salad

served with Bacon, Croutons and Parmesan Cheese
(Allergens Include: 3, 6, 7, |1, 13)

Crispy Rosemary Brie Wedges served with Mesclun

leaves and Apple & Plum Dressing
(Allergens Include: 6, 7, 1, 13)

OPEN SANDWICHES/BURGERS

AND MAINS

€5

€795

€6.95

€795

€6.95

Smoked Turkey, Guacamole and Tomato Melted €9.95
Cheese with Crispy Bacon

(Allergens Include: 6, 7,9, II)

The Hampton Sandwich, Chicken Gorgonzola, €995
Cranberry Walnut and Wild Rocket seared in a

Toasted Bagel

(Allergens Include: 4, 6,7, 9, 11)

St Tola Goats Cheese Beetroot and Avocado Stack €9.95
(Allergens Include: 6, 7, 9)

Louisiana Crispy Chicken Burger served with Blue €9.95
Cheese, Hot Sauce and Melting Mozzarella

(Allergens Include: 6, 7,9, 11, 12, 13)

Wicklow Brie and Beetroot Tart served with Wild €9.95
Rocket Leaves and Pesto Dressing

(Allergens Include: 6, 7,9, I1)

Guinness Sausage “Bla”Guette with Pickled Onion €10.50
Habanero & Sriracha Sauce with Julienne Fries

(Contains Allergens: 6, 7, 9, |1, 13)

The Monte Cristo Sandwich served with Wexford €9.95

Ham, Dublin Cheese coated in Egg and Crispy Fried
(Contains Allergens:6, 7, 9, I1)

Hot Joints of the day

(Seafood Special ask waiter for details)
(Allergens Include: Please check with server what specials are
available and allergens)

SIS

Medley of Vegetables (Contains Allergen 7) €4
Hand Cut Fries (Contains Allergen 9) €4
Herb & Baby Potatoes €3
Sweet Potato Fries (Contains Allergen 9) €4
Creamy Mash (Contains Allergen 7, 9) €3
Green Salad (Contains Allergen 13) €3

DESSERTES

Ice Cream Chocolate Brownie Slice €6
(Allergens Include: 4, 5, 6, 7, I)

Turkish Delight Cheesecake €6
(Allergens Include: 4, 5, 6, 7, I)

Gluten Free Toblerone cake with 2 fruit coulis €6
(Allergens Include: 4, 5, 7, 11)

Selection of Ice Cream €5.95
(Allergens Include: 7, I1)
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All our staff are trained in allergen awareness. Should you have any
allergies please contact your server before you order. Allergies are
listed on menu. We hope you enjoy your meal. Should you have
any dietary requirements please mention to your server.

We welcome feedback on service and your meal experience.
Please do not hesitate to ask for the supervisor should you need
any assistance. All room service charges are charged at a €5.00
tray supplement. Should you be on a package deal and have
dinner included in your rate, please hand voucher to server
before ordering.

ALLERGEN INDEX |

No. | & 2 Shellfish No. 8 Soya

(type e.g. prawns or mussels) No. 9 Sulphur Dioxide

No. 3 Fish No. 0 Sesame seeds

No. 4 Peanuts No. 1l Egg

No. 5 Nuts (specify nut) No. 12 Celery and Celeriac
No. 6 Cereal containing gluten. No. 13 Mustard

No. 7 Milk/milk products No. 14 Lupin




