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All Day Dining Menu
Served from 12:00PM - 22:30PM

STARTERS

SOUP OF THE DAY

BAILEY & KISH SMOKED SALMON (1,3,7,18)

Soda Bread, Lemon Gel, Rocket, Red Onion

WINTER SUPERFOOD SALAD (11,17,18)
Kale, Pomegranates, Red Cabbage, Quinoa,

Citrus Segments, Sunflower & Pumpkin Seeds,

Lemon Dressing

- Add Grilled Chicken or Smoked Salmon (7)
- Add Smoked Duck or Crab Salad (6,17,18,22)

CAESAR’S SALAD (1,56,7,18)
Baby Gem Lettuce, CroGtons, Anchovies,
Bacon Lardons, Grana Padano Shaving

- Add Grilled Chicken or Smoked Salmon (7)
- Add Smoked Duck or Crab Salad (6,17,18,22)

WILD ROCKET & WATERCRESS (13,17,18)
Beetroot, Cashews, Radish, Citrus Dressing

- Add Grilled Chicken or Smoked Salmon (7)
- Add Smoked Duck or Crab Salad (6,17,18,22)
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SIGNATURE SANDWICHES

CLUBHOUSE SANDWICH (1,2,5,6,17,18)
Maple Glazed Turkey, Egg Mayonnaise, Crispy Bacon,
Tomatoes, Pickles, Lettuce, Dubliner Cheese, Skinny Fries

CRAYFISH ROLL (1,56,18,22)
Brioche Bun, Fresh Water Lobster, Mary-Rose Sauce,
Iceberg Lettuce, Shallots, Skinny Fries

PASTRAMI & BRIE CIABATTA (1,5,17,18)
Rocket, Pickled Cabbage, Tomato Relish, Skinny Fries

VEGETARIAN CLUBHOUSE (1,2,56,17,18)
Chickpea Falafel, Egg Mayonnaise, Lettuce,
Pickles, Dubliner Cheddar, Skinny Fries
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FESTIVE 3 COURSE MENU

Irish Smoked Salmon (7,12,22)
Courgette, Crab Salad, Hazelnuts, Lemon Gel

Traditional Turkey (1,5,16,18)
Jameson Glazed Ham, Chestnut & Cranberry Stuffing,
Butter Poached Potato, Parsnip Veg Parcel, Turkey Jus

Traditional Christmas Pudding (1,5,16,18)
Vanilla Anglaise, Brandy Butter
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MAIN COURSES

GRILLED 100Z DRY AGED IRISH STRIPLOIN (5,6,18)

Duck Fat Confit Potato, Shallots,
Green Beans, Bearnaise Sauce

GRILLED ORGANIC SALMON (1,7,9,17)
Pack-Choi, Snap Peas, Broccoli, Peppers,
Zuchini, Orange & Glnger Sauce

FISH ‘N” CHIPS (1,6,7,18)
Battered Haddock, Mushy Peas,
Tartar Sauce, Skinny Fries

THE BURGER (1,5,6,18)
60z Irish Beef, Bacon, Onion Jam, Pickle Mayo, Lettuce,

Tomato, Dubliner Cheese, Brioche Bun, Skinny Fries
Available Gluten-Free

VEGAN VEG BURGER (18)
Onion, Lettuce, Tomato, Pepper Relish,
Pickles, Skinny Fries

PASTA OF THE DAY
Your server will advise




TO NIBBLE OR TO SHARE

CHEESE AND MEAT (1,5,15,18)

Selection of Irish Cheeses, Cured Continental Meats,
Pork Terrine, Olives, Pickles, Grapes & Apple,

Quince Jelly, Crackers

WINE AND CHEESE DELIGHTS (1,5,6,9,18,21)
Cheese and Meat Boards for 2 people served with a

Bottle of Beau Chéne Merlot

SKINNY FRIES

MIXED LEAVES SALAD (18)

SEASONAL VEGETABLES

CREAMY MASH POTATO (5)

COLCANNON MASH POTATO (5)

BAKED SWEET POTATO
WITH FETA AND CHORIZO (1,5)

SWEET POTATO FRIES
WITH SMOKED WASABI MAYO (1,5)

TRUFFLE FRIES & PECORINO CHEESE (5,6,17)

DESSERTS
PEAR AND VANILLA CRUMBLE (1,3,5,6)
Caramelita Ice Cream

COFFEE CAKE (1,56,9)
Coffee Sponge, Coffee Whipped Ganache

HAZELNUT AND RASPBERRY (1,5,6,9,10,12)
Hazelnut Sable Breton, Praline Chantilly,

Raspberry Sorbet

CHRISTMAS PUDDING (1,5,16,18)
Vanilla Anglasie, Brandy Butter

IRISH FARMHOUSE CHEESE PLATE (1,518)

Quince, Grapes, Pickles, Crackers

SELECTION OF ICE CREAM & SORBET (5,6)

CREAM TEA (1,56)

Fruit Scones with Butter, Clotted Cream,
Homemade Raspberry Jam,

Your choice of Tea or Coffee

Allergen Guide: 1 Wheat /2 Rye /3 Oats /4 Barley /5 Milk / 6 Egg / 7 Fish / 8 Peanut / 9 Soybean / 10 Almond / 11 Walnut / 12 Hazelnut / 13 Cashew / 14 Pecan / 15 Pistachio/ 16 Celery / 17 Mustard / 18 Sulphites / 19 Sesame / 20 Lupin / 21
Shellfish / 22 Crustaceous / 23 Pinenut. All prices are in Euros and inclusive of VAT.

At InterContinental Dublin, we consciously purchase our food from sustainable sources, and we support local growers and producers where possible. The best quality meat and fish is handselected by our team of chefs from Irish farms and harbours.
For food allergies and intolerances please speak to a member of our team about your requirements before ordering. Please note a discretionary service charge of 12.5% applies for groups of eight or more.




