
BAKERY/SNACKS

GOURMET SANDWICHES
all day menu

 

 

Grace Tuna Melt ( 1,2,3,7)
Tuna, red onion, dill, garlic mayo, melted sliced cheddar on sourdough
bread

 

Classic ham, sliced cheddar topped with melted mozzarella on
sourdough bread

Double Ham and Cheese (1,7)

Crunchy Caprese (V) (1,6,7,8)
Pesto of basil, tomatoes, melted fresh mozzarella, balsamic glaze,
fresh rocket on ciabatta bread

Monte Cristo (1,3,6,10)
Crispy streaky bacon, sliced cheddar, sauteed red onion & spinach,
Dijon mustard mayo on thick brioche bread, pan-fried in egg wash
with parmesan

Rustic Rooster ((حلال 

add streaky bacon 

Grilled marinated chicken breast, pesto mayo, tomato, avocado, and
provolone cheese on ciabatta 

(1,3,7,8)

all sandwiches come with side salad (mustard house dressing) & crisps

Pastries
Choose from daily fresh selection

Traybake
Choose from daily fresh selection

Muffin
Choose from daily fresh selection

Cookie
Vegan, Gluten Free

Coxinha
A popular Brazilian snack
Tender pulled chicken seasoned wrapped in
soft dough shaped like a teardrop, coated in
breadcrumbs then fried until golden and crispy.

Pão de Queijo - 
Brazilian cheese bread
(4 unit)
Small, golden cheese buns, made from cassava
flour (tapioca) and cheese

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Breakfast Menu
 

 

Choice of egg: fried, poached or scrambled 

Full Irish (1,4,5,7,10)
Slice sourdough toast, bacon, beans, mixed herb sausage, roasted
cherry tomatoes, hash brown, black & white pudding. 

Grace Full Breakfast (1,4,5,7,10)
Slice of sourdough toast, diced mixed herbs sausage & salamella
sausage, sautéed on diced fried potato with cheese sauce and two
fried eggs

Choice of egg: fried, poached or scrambled 

veggie breakfast (V) (1,3)
Slice of sourdough toast, sliced avocado, beans, mushrooms, sautéed
spinach, hash brown.

Breakfast Sandwich (1,3,6,7,10)
Bacon, mixed herbs sausage, fried egg, cheese, tomato relish, garlic
mayo on toasted ciabatta bread

French toast (1,3,7,8)
sliced brioche bread soaked in beaten eggs, orange zest, cinnamon,
cream & vanilla choose up to two: berry compote, banana, maple
syrup or Nutella
Add streaky bacon + €2.50

Pancakes (1,3,7,8)
Four homemade pancakes
choose up to two: nutella, berry compote, banana, maple syrup,
lemon & brown sugar cinnamon
Add streaky bacon + €2.50

Grace Benedict (1,2,3,5,7,10)
+ choose filling between:

With choice of filling, sautéed spinach,
poached eggs, topped with hollandaise sauce,
choose: brioche bread or sourdough

avocado
chorizo
bacon
smoked salmon

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Lunch Menu

 

 

for allergens please check with staff

STARTERS
Served with soda bread 

Seafood Chowder (1,2,6,7,9,13,14) 
Chunks of smoked & fresh fish, squid, prawns, mussels in a creamy
white sauce finished with fresh dill

Arancini (1,3,6,7,9)
Risotto rice breaded and filled with mozzarella, served with
homemade romesco sauce

Grace Chicken Wings (6,7,9)
Choice of spicy or barbecue sauce with blue cheese dip & celery
sticks)

Grace Caesar Salad (1,2,5,6,7,10)
Choose between: • Grilled chicken (حلال)
                                  • Grilled salmon
Gem lettuce, avocado, parmesan, bacon, croutons & house caesar
dressing

11:30am- 5pm 

Soup of the Day

Spicy Lamb Salad (6,7)
Minced lamb, mediterranean spices, rocket leaves, dried
canberry, cherry tomatoes, cucumber, orange segments, mint,
cripsy onion, toasted mixed seeds and tzatziki sauce

Grace Buddah Salad (V) (7,11,12)
Quinoa, sweet potato, chickpeas, cherry tomatoes, cucumber,
avocado, mixed herbs, edamame beans
Dressing on the side: soy, olive oil, sesame seeds, and lemon
juice
Choose between: feta cheese or vegan cheese
Add Chicken €2.50 | Add Salmon €4.50

SALADS

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Lunch Menu

 

 

PASTA
pasta casarecce, pancetta(bacon), courgette, shallots, fresh parsley,
parmesan cheese

Pasta Alla Gricia (1,6,7)
spaghetti, guanciale (pork cheeks), pecorino romano, black pepper

Grace Pasta (V) (1,12) 
Pasta casarecce, courgette, shallots, mushrooms, capers, olives
peppers, fresh parsley on tomato sauce.
 Choose between: vegan or Parmesan cheese

Gourmet Burger (1,3,5,6,7,10)
Sirloin beef burger, cheddar cheese, relish, beef tomato, gem lettuce,
balsamic onions, served in sourdough brioche bap with cheese
sauce on top and side rustic fries

11:30am- 5pm 

Pasta Nonna Ida (1,6,7)

Guinness Stew (5,6,7,9)
Slow cook braised beef & bacon, root vegetables, in rich
Guinness sauce served with homemade buttery champ

Minute Steak (3,6,7) 
Minute beef steak, fried egg on top, and rustic fries with
peppercorn sauce

MAINS

Add Streaky Bacon 

Chicken Supreme (7,9)
Pan-fried chicken supreme with char grilled asparagus,
mushroom duxelles, wild mushroom sauce, served with buttery
champ

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Lunch Menu

 

 10oz steak, romesco sauce, toasted almonds, green olive oil

Pan-Seared Salmon & Bernaise Sauce (2,3,6,7)
Salmon fillet with asparagus and béarnaise sauce with one side dish
of your choice

Portion of Rustic Fries

11:30am- 5pm 

Cauliflower Steak (V) (6,8 almonds)

SIDES

Portion of Sweet Potato Fries

Grace Cheesy Piggy Fries (1,7)
Rustic fries, cheesy sauce, bacon bits
and crispy onions 

Roasted Mix Vegetables

Homemade Buttery Champ (7)

Garlic Cheese Bread

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Dinner Menu

 

 

for allergens please check with staff

STARTERS
Served with soda bread 

Seafood Chowder (1,2,6,7,9,13,14) 
Chunks of smoked & fresh fish, squid, prawns, mussels in a creamy
white sauce finished with fresh dill

Arancini (1,3,6,7,9)
Risotto rice breaded and filled with mozzarella, served with
homemade romesco sauce

Grace Chicken Wings (6,7,9)
Choice of spicy or barbecue sauce with blue cheese dip & celery
sticks)

5pm-9pm

Soup of the Day

Pan-Seared Scallops (7,13)
On cauliflower and crumbled bacon

Charcuterie Board
Selection of cured meats, cheese, mixed olives with focaccia
bread

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan

Chilli, Lemon & Garlic Prawns (1,6,7,14) 
Served with foccacia 



Dinner Menu

Grace Caesar Salad (1,2,5,6,7,10)
Choose between: • Grilled chicken (حلال)
                                  • Grilled salmon
Gem lettuce, avocado, parmesan, bacon, croutons & house caesar
dressing

5pm-9pm

Spicy Lamb Salad (6,7)
Minced lamb, mediterranean spices, rocket leaves, dried
canberry, cherry tomatoes, cucumber, orange segments, mint,
cripsy onion, toasted mixed seeds and tzatziki sauce

Grace Buddah Salad (V) (7,11,12)
Quinoa, sweet potato, chickpeas, cherry tomatoes, cucumber,
avocado, mixed herbs, edamame beans
Dressing on the side: soy, olive oil, sesame seeds, and lemon
juice
Choose between: feta cheese or vegan cheese
Add Chicken | Add Salmon

SALADS

PASTA
Homemade Cavatelli Pasta (1,7,9) 
With Salamella sausage, broccoli, celery, shallots, scallions,
mixed herbs & parmesan

Grace Pasta (V) (1,12)
pasta casarecce, courgette, shallots, mushrooms, capers, olives
peppers, fresh parsley on tomato sauce.
Choose topping between: vegan or parmesan cheese

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Dry-Aged Deluxe (1,6,7,9) 
10oz dry-aged sirloin steak, peppercorn sauce, citrus beets, rocket
and halloumi croutons, served with side rustic fries

Guinness Stew (5,6,7,9)
Slow cook braised beef & bacon, root vegetables, in rich
Guinness sauce served with homemade buttery champ

Pan-Seared Salmon & Lemon
Beurre Blanc (2,6,7,11)
salmon fillet with sesame seeds crust served with pak choy,
honey glaze baby carrots, potato stack and beurre blanc sauce

MAINS

Hake A La Española (2,6,7,9,13,14) 
pan-fried hake fillet, shallots, mussels, prawns & chorizo velouté
sauce

Chicken Supreme (6,7,9)
pan-fried chicken supreme with char grilled asparagus,
mushroom duxelle wild mushroom sauce, served with buttery
champ

Gourmet Burger (1,3,5,6,7,10)
Sirloin beef burger, cheddar cheese, relish, beef tomato, gem
lettuce, balsamic onions, served in sourdough brioche bap with
cheese sauce on top and side rustic fries

Cauliflower Steak (6,8)
pan-fried hake fillet, shallots, mussels, prawns & chorizo velouté
sauce

Add: Streaky bacon

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan

Dinner Menu
5pm-9pm



Portion of Rustic Fries

SIDES

Portion of Sweet Potato Fries

Grace Cheesy Piggy Fries (1,7)
Rustic fries, cheesy sauce, bacon bits
and crispy onions 

Roasted Mix Vegetables

Homemade Buttery Champ (7)

Garlic Cheese Bread

Set Menu 2 Set Menu 3

1 Starter or Dessert
 1 Main

supplement
Add Scallops or Chowder 

Add Dry-Age Deluxe 

1 Starter
1 Main

1 Dessert
supplement

Add Scallops or Chowder 
Add Dry-Age Deluxe

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan

Dinner Menu
5pm-9pm



Dessert Menu

Cakes 

PASTA
Panna Cotta (7,12)
Panna Cotta with raspberry coulee, berry compote & fresh
berry's

Blondie (1,3,7)
White chocolate & mixed berries with vanilla ice-cream

Served with Vanilla Ice Cream

Carrot Cake

Torta di Mele

Garlic Cheese Bread

Apple Pie 

Lemon Pie

Grace Tiramisu (1,7,12)
White chocolate & mixed berries with vanilla ice-cream

Grace Mousse (3,7,12)
White chocolate & mixed berries with vanilla ice-cream

Ice Cream Selection (1,3,7,8,12)
3 scoops of ice-cream, choose between:

Vanilla
Strawberry
Cookie

Blondie (1,3,7,8,12)
chocolate brownie with vanilla ice cream

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan



Kids Menu

BREAKFAST

MAINS
Beef Burger (1,3,5,7,10)
Beef burger with cheddar cheese served in a brioche bap with
a side of rustic fries

Chicken Goujons (GF) (3,7)
breaded chicken with side rustic fries

Pancake (1,3,7,8)

Pasta (7,9)
Spaghetti or Caserecce pasta with your choice of tomato sauce,
butter, parmesa 

Mash Potato & Gravy (7,12) 
White chocolate & mixed berries with vanilla ice-cream

Blondie (1,3,7,8,12)
chocolate brownie with vanilla ice cream

two homemade pancakes
Choose up to two: nutella, berry compote, banana, maple syrup.
Add: crispy streaky bacon for €2.50
Toast with 2 Items (1,4,5,7,10)
Slice toast with two items from or Irish breakfast bacon, beans,
black & white pudding, mixed herbs sausage, roasted cherry
tomatoes, hash brown, sourdough toast choice of egg: fried,
poached or scrambled

Soup of the day
Please check with staff about any allergens

allergens: 1-wheat | 2-fish | 3-eggs | 4-oat | 5-barley | 6-sulphites | 7-milk | 8-nuts | 9-celery
| 10-mustard | 11-sesame seeds | 12-soy | 13-Shellfish| 14-Crustaceans| (حلال) - halall

(V) - vegetarian or vegan


