
F A D E  S T R E E T  S O C I A L
G A S T R O B A R  M E N U

T H E  S H A R I N G  O F  
F O O D  I S  T H E  B A S I S  

O F  S O C I A L  L I F E



G R I L L  C H A R R E D

Charcoa l  roasted great Ir ish s ir lo in 
with a parmesan , chestnut and 
mushroom tart

€15.00

S low roast ha lf/whole baby chicken, 
onion layonna ise and peppered bacon

€12.00 t
Patanegra Iber ico pork poached with 
fennel powder with quince purée and 
cor iander

€12.00 «

Charred tuna lo in with heir loom 
tomato, toast,  aubergine and walnut 
purée

€10.50

Thinly s l iced Magret duck breast 
served p ink with p ickled kumquats , 
pa in d ’ep ice,  scented sha l lot purée, 
orange dress ing and handmade conf it 
duck spr ing ro l l

€10.50

Point end steak with rosemary and 
bone marrow butter

€11.00

1 2 .5% service charge wi l l  be added to table of s ix or more people,  100% of our t ips are d istr ibuted to our staff.

B R A I S E D

Thinly s l iced duck with foie gras , 
white beans , smoked bacon truffle 
and onion lyonna ise

€15.50

Cr ispy sa lt cod brandade and squid 
with p ickled red pepper, chick peas 
and chor izo

€9.50 

Chinese pork bel ly ,  s low cooked with 
As ian sp ices and cr ispy peanut br it t le

€10.50 « t
Fi l let of so le topped with cr ispy 
sha l lots dry ham, black o l ives ,  bor lot t i 
beans and rosemary

€11.00

«	RECOMMENDED
❤	L IGHT

t	RECOMMENDED FOR K IDS 
  	MOJITO MONDAY



C O A T E D  &  F R I E D

Whole soft shel l  crab in sesame spice 
flour with miso mayonna ise,  crab and 
lemongrass d ipp ing sauce

€11.50 «

Prawn tempura on charred crusty 
bread with pesto, tomato, herbs, 
lemon purée and good o l ives

€9.50

(L it t le Bites)

Floured cr ispy chiffon squid with 
l ight lobster mayonna ise and tarragon

€6.50 

Sa lted popcorn with cr ispy free-
range chicken cooked in tap ioca f lour, 
ro l led in sumac with truffle butter

€6.00 

Mini  goats cheese logs wrapped 
in ham brushed with ba lsamic and 
truffle honey

€6.00

C A R P A C C I O

Chicken canapé, cr isp chicken skin , 
baba ganoush, toasted walnut and d i l l 

€8.95 

Beef Carpacc io with p ickled 
mushroom, rad ish ,  wasabi mayonna ise 
and smoked o i l 

€11.00 «

Tuna and tomato ravio l i ,  sha l lot and 
tomato fondue with cor iander, bas i l 
and lemon conf it 

€10.50 ❤

Octopus ro l led in herbs served with 
thin s l ice of Spanish ham brushed in 
pork fat scented with rosemary 

€10.50

Cured leg of Iber ico ham, with a 
reblochon custard and gr iss ini  bread 
st icks 

€11.50



T A P A S  F R O M 
T H E  G A R D E N

Wi ld Ir ish mushroom with celer iac and 
cep dress ing

€6.50 ❤ 

Truffle hen egg, potato and o l ive o i l 
foam, toasted so ld ier with ho l landa ise 
and mushroom powder

€7.50

Pumpkin macaroni with spr ing onion 
and parmesan

€8.00 

Truffle pasta with charred asparagus

and parmesan

€10.00

Chargr i l led leeks with shaved 
Parmesan , duck egg and hazelnut 
mayonna ise

€6.75 

S N A C K S

Mini  lobster hotdog, lobster meat 
bound in béarna ise and melted 
hazelnut butter, br ioche ro l l

€11.95 «

Baby crab toast ies with melted 
cheese, duck egg ho l landa ise,  skinny 
fries and truffle mayonna ise

€9.95 t
Bacon and cabbage burger, fr ied pork 
bel ly in ba lsamic ,  smoked pudding , 
cr ispy cabbage, peppered bacon, 
lyonna ise and a mi lk bun

€7.50 t 

Cured sa lmon with truffle honey, 
yoghurt and lemon purée

€6.00 



T O  S H A R E

Charcoa l  roasted great Ir ish s ir lo in 
with a parmesan , chestnut and 
mushroom tart

€24.00

Patanegra Iber ico pork poached with 
fennel powder with quince purée and 
cor iander

€20.00 «

Charred tuna lo in with heir loom 
tomato, toast,  aubergine and walnut 
purée

€19.00

Thinly s l iced Magret duck breast 
served p ink with p ickled kumquats , 
pa in d ’ep ice,  scented sha l lot purée, 
orange dress ing and handmade conf it 
duck spr ing ro l l

€17.00

Point end steak with rosemary and 
bone marrow butter

€18.00

S I D E S  &  E X T R A S

Select ion of sourdough bread with 
mushroom butter and chive crème 
fra îche

€5.00

Cr ispy a irbags stuffed with truffle 
cheese wrapped in dr ied ham

€4.95

Skinny fries with grated Parmesan , 
smoked bacon and brown onion purée

€4.50

Chickpea chips fr ied in semol ina with 
warm gar l ic and pernod custard

€5.00

Potatoes cooked in beef dr ipp ing 
topped with ho l landa ise & herbs

€4.50 t
Fine green beans ro l led in cep 
dress ing with mushroom powder, 
lemon zest and chervi l

€4.95

Seasona l  veg from the garden

€5.20 



P A S T R I E S

Coconut two textures, black o l ive 
caramel ,  coconut tui les

€8.00

Baby banoff i ,  banana purée, caramel 
jel ly ,  condensed mi lk caramel with 
banana sorbet and biscuit crunch

€7.50 t 

Dark and white chocolate mousse, 
hazelnut and orange conf it with a 
caramel ized toasted br ioche

€6.50

Grapes poached in tarragon and star 
anise,  caramel apple and marz ipan ice 
cream

€6.50

Blackberry pavlovas ,  white choco late 
chant i l ly and iced red berry parfa it

€8.50

Pra l ine doughnuts ,  tonka bean cream, 
white coffee ice cream

€8.00 

Apr icot and L itchi  soup, honey and 
macadamia nuts parfa it,  l i tchi  ice cube

€7.50



F A D E  S T R E E T  C O C K T A I L S

* S O O T H E  T H E  B E A S T * 
€13.50

G'v ine Fin & St.Germain E lderflower l iquer are combined with lavender syrup & 
fresh c itrus juices to make a very wel l  ba lanced cockta i l .  Served over crushed 

ice & garnished with a lemon twist.

* E L D E R F I Z Z * 
€12.00

St.Germain E lderflower l iqueur & lemon juice are topped off with prosecco & 
f inished with a sweet elderflower foam.

* K N E E  T R E M B L E R * 
€12.00

Absolut Vodka ,  strawberry l iqueur, l ime juice & vani l l a  syrup are shaken before 
being stra ined into a ta l l  glass & topped off with prosecco.

* R H U B A R B  T A R T * 
€12.00

A del ic ious fus ion of vani l l a  vodka ,  fresh lemon juice,  rhubarb purée, rosemary  
sugar & rhubarb bit ters. Garnished with a spr ig of rosemary.

* H O T S Y  T O T S Y * 
€12.00

Honey vodka ,  c itron vodka ,  pass ion fruit & grapefruit bit ters are bui lt in a ta l l 
glass & topped off with g inger beer for a wel l  ba lanced long dr ink .

* M O N T O * 
€12.00

Fresh pear muddled with lemon juice before being shaken with pear vodka & 
Midor i  Melon l iqueur for a rea l ly fun & tasty dr ink .



W H I T E  W I N E

Q U I N T A  D A  A L O R N A  " C A R D A L "  W H I T E  2 0 1 5 
Portugal

€28/17/8
Fresh and soft, with notes of rose peta l .  
S l ight ly spr itzy with generous r ipe fruit.

F I N C A  O S  C O B A T O S  G O D E L L O  2 0 1 6 
Spain

€34.50/19/9
Intense minera l  r ich with a long- l ived character of a ful l  bod ied wine.

V I A  R O M A N A  P I N O T  G R I G I O  2 0 1 6 
Veneto

€36/19.50/9
A r icher style of Ita l ian P inot Gr ig io.  Fresh nose and smooth  

generous flavours sets this apart from others.

W I N Z E R  K R E M S  G R Ü N E R  V E L T L I N E R  
" K R E M S E R  S A N D G R U B E "  2 0 1 5  

Austria
€40/22/10

C lass ica l  fruity bouquet layered with sp icy and herba l  
nuances and a masterful ly ba lanced ac id ity .

M A R B L E  L E A F  S A U V I G N O N  B L A N C  2 0 1 5  
New Zealand 

€42.50/24/10 .50
C lass ic Mar lborough style with a minera l  edge, pass ion fruit  

and grapefruit notes with a long ,  dry stony f inish.  

L A  C H A B L I S I E N N E  
" L A  P I E R R E L É E "  C H A B L I S  2 0 1 4   

France
€46/23.50/12 

A c lass ica l ly dry , stony Chabl is with c itrus and vani l l a  notes.  
Ful l  and r ich in the mouth and a aromat ic f inesse.



Q U I N T A  D A  A L O R N A  " C A R D A L "  R E D  2 0 1 5  
Portugal

€28/17/8
Youthful ,  fresh and wel l  ba lanced wine with fruity notes.

C Ô T E S  D U  R H Ô N E  ‘ L A  B O R D E ’  2 0 1 5 
France

€34.50/19.50/9.50
A del icate nose of red fruits ,  black currant jel ly and cedar.  

Wel l  ba lanced with sp icy herba l  character.

L A D E R O  C R I A N Z A  T E M P R A N I L L O  2 0 1 3  
Rioja, Spain
€35.50/20/9. 10

Ful l -bod ied ,  c lean ,  powerful nose with aromas of sweet, r ipe,  
red fruit and oak ageing and a long f inish.

A M B O  N E R O  P I N O T  N O I R  2 0 1 5  
Italy

€35.50/19.50/9
Quintessent ia l  notes of P inot No ir with berry and black cherry aromas.  

Del icate and fruity on the pa late,  velvety and smooth. Superb va lue.

C A L L I A  M A L B E C  
" B L E N D  D E  T E R R O I R S "  2 0 1 5  

Argentina
€37/20/10

Deep red and vivac ious wine, with br ight purpl ish t ints.  
Aromas of wi ld berr ies ,  raspberries.

F I N C A  N U E V A  R I O J A  R E S E R V A  2 0 0 9  
Spain
€38/21/1 1

24 months in o ld French oak ,  elegant,  r ich ,  
dense and sweet with plum and cherry fruit  

nose in a superb ba lance.

R E D  W I N E




