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Céad míle fáilte 
A hundred thousand welcomes

At Myrtle restaurant we celebrate the best of Irish culture, produce and hospitality







[bookmark: _Hlk54797203]


St Patrick’s Menu 7 COURSE £100
Add wine pairing £90


Myrtle treacle soda bread & Irish butter

Bia Beag 
Coddle, sausage, bacon, potato

Snacks
Irish Carlingford oysters 

Clover (n)(gf)
Whipped St Tola, broccoli, pickled Jersey royals

Bacon & Cabbage
Carrots, white wine velouté, parsley

[bookmark: _Hlk165732628][bookmark: _Hlk160033788][bookmark: _Hlk192503483]Sirloin of Irish Beef (gfa)(nfa)
[bookmark: _Hlk166318784]Burren beef stuffed boxty, portobello mushroom, celeriac, tarragon pesto 

Milseog Mion (gfa)(nfa)
Buttermilk foam, carrot jam, rockscotti crumbs, almonds

Dark Hedges Gateau (gf)
[bookmark: _Hlk192503531]Black cherries, poitín, Aine’s chocolate, mascarpone  

Milsean (gfa)
Selection of Irish Fudge to take home



*A DISCRETIONARY 12.5%SERVICE CHARGE WILL BE ADDED TO ALL BILLS
GF – Gluten Free   GFA – Gluten free adaptable    B – Beef      P – Pork     N – Contains nuts    NFA – Nut free adaptable
If you have any allergies, please alert your waiter
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