
 

  Pichet’s Specials subject to availability               

 

Starter                                                                                                

Gambas a la Plancha                                                      €19.50                                
Nduja Butter Sauce, Grilled Bread 
1A, 4, 5, 8, 13       

Main Course  

John Stone Sirloin Steak                                                    €46.00        

Chips, Dressed Organic Irish Leaves, Béarnaise, Smoked Bordelaise  
1A, 4, 7, 9, 11, 13                           

John Stone Tomahawk (ForTwo)                                    €122.00                                               

Chips, Dressed Organic Irish Leaves, Chimichurri, Béarnaise, Smoked Bordelaise  
1A, 4, 7, 9, 11, 13 

Roasted Seabream (For Two)                            €85.00                       

Stuffed with Roasted Red Pepper Salsa, Yuzu Bonito Butter Sauce, Brown Shrimp, 
Capers, Prawns, Goatsbridge Trout Roe, Organic Leaf Salad, Seaweed Ratte 
Potatoes 1A, 1C, 4, 5, 6, 8, 10, 13 

Cherry Valley Duck Roasted on Crown (For Two)              €89.00         
Triple Cooked Duck Fat Potatoes, Béarnaise, Watercress Salad 
1A, 4, 7, 9, 11, 13 

Some of our dishes contain the following: 1 Cereals Containing Gluten 1A Wheat, 1B Rye, 
1C Barley, 1D Oats, 1E Durum, 2. Peanuts, 3. Nuts (Almonds, Pistachio, Walnut, Hazelnut, 
Chestnut) 4. Milk, 5. Crustaceans,6. Molluscs, 7.   Eggs, 8. Fish, 9. Celery, 10. Soy, 11. 
Sesame Seeds, 12. Mustard, 13. Sulphur Dioxide & Sulphite, 14. Lupin  

 

 Pichet’s Specials subject to availability               

 

Starter                                                                                                

Gambas a la Plancha                                                       €19.50                                
Nduja Butter Sauce, Grilled Bread 1A, 4, 5, 8, 13       

Main Course  

John Stone Sirloin Steak                                    €46.00        

Chips, Dressed Organic Irish Leaves, Béarnaise, Smoked Bordelaise  
1A, 4, 7, 9, 11, 13                           

Dry Aged John Stone Tomahawk (ForTwo)                  €122.00                                               

Chips, Dressed Organic Irish Leaves, Chimichurri, Béarnaise, Smoked Bordelaise  
1A, 4, 7, 9, 11, 13 

Roasted Seabream (For Two)                            €85.00                       

Stuffed with Roasted Red Pepper Salsa, Yuzu Bonito Butter Sauce, Brown Shrimp, 
Capers, Prawns, Goatsbridge Trout Roe, Organic Leaf Salad, Seaweed Ratte 
Potatoes 1A, 1C, 4, 5, 6, 8, 10, 13 

Cherry Valley Duck Roasted on Crown (For Two)              €89.00         
Triple Cooked Duck Fat Potatoes, Béarnaise, Watercress Salad 
1A, 4, 7, 9, 11, 13 

Some of our dishes contain the following: 1 Cereals Containing Gluten 1A Wheat, 1B Rye, 
1C Barley, 1D Oats, 1E Durum, 2. Peanuts, 3. Nuts (Almonds, Pistachio, Walnut, Hazelnut, 
Chestnut) 4. Milk, 5. Crustaceans,6. Molluscs, 7.   Eggs, 8. Fish, 9. Celery, 10. Soy, 11. 
Sesame Seeds, 12. Mustard, 13. Sulphur Dioxide & Sulphite, 14. Lupin  


