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If you ask people what is their favourite thing about 
Christmas, the top of the list is always the family dinner. 
Fade Street Social is the perfect place to get together and 

remind yourself what the real Christmas  is all about.

We believe we have the perfect setting for you, your 
family and your friends to get together and share a delicious 

Irish meal  this Christmas. 

We believe this because we use the very best of produce 
our country has to offer and we put our dishes together in 

such a way that relies on its freshness to shine through, just 
like the classic Christmas dinner we all love. 



Pork Belly
Slow cooked pork belly, 
glazed baby onions, 
watercress and a red wine 
salsify. 

Cauliflower Soup
Grated cauliflower bound 
with a creamed cauliflower 
purée wrapped in smoked 
salmon & deep fried cappers 
in a hot cauliflower soup. 

Scallop
Muirin studded with 
smoked salmon baton, bread 
crumbed with colcannon 
and egg butter mousse. 

Bacon & Egg Salad
Wild leaves with crispy 
bacon, slices of peppered 
ventreche bacon, thin slices 
of lardo, rocket, parmesan, 
soft poached hen’s egg and 
shallots.

Pickled Carrot  
& Tarragon Salad 
Strips of pickled carrot, wild 
leaves, nasturtium,
rocket, shallots and chives 
bound in fresh carrot
juice dressing. 

Pumpkin Flatbread
Pumpkin puree, fresh 
rosemary, parmesan, onion 
puree, Irish mozzarella, 
sliced chestnut and fried 
mushroom.

Rabbit
Braised rabbit leg with 
white wine, smoked bacon, 
tarragon and onion.

Sirloin
Fermanagh hop fed sirloin, 
sliced, cured, peppered, 
smoked bacon and honey 
roast garlic.

Salmon
Salmon fillet roasted with 
crab and lemongrass sauce.

Mushroom  
Open Ravioli
Open mushroom ravioli 
with truffle, parmesan  
and gremolata.

Venison
19 days aged venison loin in 
a casserole of white beans, 
charred venison sausage 
in game stock, roasted 
breadcrumbs and celeriac.

Pork
Rare breed pork chop with 
rosemary jus and crackling

All main courses served with  
a selection of seasonal sides

L U N C H  M E N U L U N C H  M E N U
to start

dessert

mains

These are our favourite meat cuts to share, be warned they sell out quickly.
Supplement price per person, portions are pre-cut to sizes written up on our chalkboard.

on the board

Aged Rib - €6 p. p.  

Denver Roll - €6 p. p.

Chateaubriand - €12 p.p.

Tomahawk Steak - €12 p.p.

Warm apple, orange 
and cinnamon 
crumble
With Christmas pudding 
ice cream

White chocolate 
and baileys parfait 
Sea buckthorn fruit 
compote

Banoffi
Banana puree, caramelised 
condensed milk, vanilla 
crème fraiche, caramel jelly, 
digestive biscuits, banana 
sorbet, caramel foam, 
digestive crisps.



eat, drink 
B E  M E R R Y
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Duck Liver 
Roasted duck liver with 
crushed turnip, chestnut 
purée and smoked egg yolk.

Oysters
Dungarvan oysters with 
chilled sea water, juice of 
cucumber, pickled cabbage 
and trout caviar.

Cauliflower Soup 
Grated cauliflower bound 
with a creamed cauliflower 
purée wrapped in smoked 
salmon & deep fried cappers 
in a hot cauliflower soup.

Scallop Beef &  
Truffle Flatbread
Truffle béchamel, rosemary, 
Irish mozzarella, onion 
lyonnaise, onion puree, 
roasted beef and raw slices of 
fillet, aged parmesan  
and rocket.

Pumpkin Flatbread
Pumpkin puree, fresh 
rosemary, parmesan, onion 
puree, Irish mozzarella, 
sliced chestnut and fried 
mushroom.

Rabbit
Braised rabbit leg with 
white wine, smoked bacon, 
tarragon and onion.

Venison
19 days aged venison loin in 
a casserole of white beans, 
charred venison sausage 
in game stock, roasted 
breadcrumbs and celeriac.

Rib eye
With red wine butter, 
parsley and parsley 
breadcrumbs

Fillet Beef
With cep hollandaise,  
chervil and tarragon.

Loin of  
Wicklow Lamb 
Basted in thyme and 
barley.

Mushroom  
Open Ravioli
Open mushroom ravioli 
with truffle, parmesan  
and gremolata. 

Cod
Baked cod with lardo  
roasted broccoli and 
parmesan cheese.

Salmon
Salmon roasted with lettuce, 
crab and lemongrass sauce.

D I N N E R  M E N U D I N N E R  M E N U
to start mains

These are our favourite meat cuts to share, be warned they sell out quickly.
Supplement price per person, portions are pre-cut to sizes written up on our chalkboard.

on the board

Game Birds - N/A

Aged Rib - €6 p. p. 

Denver Roll - €6 p. p.

Chateaubriand - €12 p.p.

Tomahawk Steak - €12 p.p.

Banoffi
Banana puree, caramelised 
condensed milk, vanilla crème 
fraiche, caramel jelly, digestive 
biscuits, banana sorbet, 
caramel foam, digestive crisps.

Muirin studded with 
smoked salmon baton, bread 
crumbed with colcannon and 
egg butter mousse.

Pork Belly
Slow cooked pork belly, glazed 
baby onions, watercress and a 
red wine salsify.

Pickled Carrot  
& Tarragon Salad 
Strips of pickled carrot, wild 
leaves, nasturtium, rocket, 
shallots and chives bound in 
fresh carrot juice dressing.

dessert

White chocolate and 
baileys parfait  

Sea buckthorn fruit compote

Warm apple, orange 
and cinnamon 
crumble

With Christmas pudding ice 
cream



all I want for christmas
I S  F O O D

6 Fade St, Dublin 2 
(01) 604 0066

www.fadestreetsocial.com




