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Although there is no set history of Tapas, there are a number of stories that are
said to account for Tapas coming about long ago in Spain. One of the most popular
accounts of the creation of Tapas is of King Alfonso X of the Kingdom of Castile
in central Spain the 13th century. The story goes that as Alfonso was recovering
from a serious illness, he was not able to eat full meals and instead he could only
eat small amounts of food with wine. He became a fan of eating this way and
decreed that, from that point on, all drinks served in his kingdom be served with
a small snack. This included people drinking together in taverns and soon drinking
and the eating of tapas in groups became a tradition.
The Spanish tradition of tapas is one that’s relatively new to Irish shores, yet
increased summer traffic to and from Spain has made the Irish fall in love with the
small plates accompanying drinks. At our Tapas Bar at Fade Street Social, we do
our best to keep this tradition alive but with our own Irish twist.
Tapas is the ideal food to share in a group setting and our simple, seasonal and
innovative dishes will be perfect for your party to enjoy at a time of year when such
importance is placed on togetherness and sharing. Tapas may not be the traditional
food for Christmas time in Ireland but it most definitely is a traditional way to eat,
and when you have the food and the company, to us that sounds exactly what
Christmas is all about.

CHRISTMAS LUNCH

FEASTING MENU
STARTERS

a selection to share
Smoked black pudding balls, fried in Japanese bread crumbs with vanilla and apple purée
Truffle popcorn seasoned with Coolattin cheddar cheese and balsamic dust
Cured Salmon with truffle honey, yoghurt and lemon purée

MAINS
choose one per person
Corn fed Parmesan chicken leg with slow cooked egg, cos lettuce brushed in cep dressing,
torn rocket, shallots and tarragon
Point-end steak charred with rosemary, bone marrow butter (add €5 supplement)
Wild Irish Mushroom with celeriac and cep dressing

SIDES

a selection to share
Seasonal vegetables from the garden with chevril, hollandaise and truffle
Skinny fries with grated Parmesan, smoked bacon and brown onion puree

PA S T R I E S

a selection served to share

CHRISTMAS DINNER

FEASTING MENU
STARTERS

a selection to share
Duck spring roll in roasted garlic and sweet miso
Blistered Padrón peppers with salt
Truffle popcorn seasoned with Coolattin cheddar cheese and balsamic dust
Cured Salmon with truffle honey, yoghurt and lemon purée

MAINS

choose one per person
Corn fed Parmesan chicken leg with slow cooked egg, cos lettuce brushed in cep dressing,
torn rocket, shallots and tarragon
Point end steak charred over coal, seasoned with charcoal salt, bone marrow butter, burnt
spring onion and pine nuts
Charred tuna loin with heirloom tomato, toast, aubergine and walnut purée
Wild Irish mushroom with celeriac and cep dressing

SIDES

a selection to share
Skinny fries with grated parmesan, smoked bacon and brown onion purée
Seasonal veg from the garden

PA S T R I E S

a selection served to share

THANK YOU

CLICK HERE
TO BOOK NOW
Please inform your server of any dietary requirements.
12.5% Service charge will be added to tables of six or more
people. 100% Of our tips are distributed to our staff.

6 Fade St, Dublin 2
(01) 604 0066
www.fadestreetsocial.com

