
S T A R T E R S
Oysters (3) served on Ice with Mignonette & Lemon Wedge (6, 13)

MOTHERS DAY DINNER

Chicken Croquets with Cajun Mayo (1a,4,7,12,13)

M A I N S  
Confit Cod Loin with Grilled Asparagus Risotto and Green Oil (4,8)

Lamb Shank with Mash Potatoes & Mint Jus (4,13)

D E S S E R T S
Tiramisu  (1a, 4,7,13)

Isabelle’s Pudding with Orange (7,13)

S I D E S  
Hand Cut Fries +7

Green Salad or Tomato Salad with Onions  (12,13) +7

Welcome House Bread Basket, Sourdough Bread with Smoked Butter Maldon Sea Salt (1a,4)

Baked Camembert Cheese, Walnuts, Raspberry Gel, Balsamic Glazed & Honey  (1a,3,3h,4,11,13)

Crispy Squid, Mango & Passion Fruit Salsa, Coriander & Lime Aioli (1a,4,7,12,13)

Beef Bolognese with Pacheri Pasta , Fresh Basil and Parmesan (1a,4,7,9,13)

Aubergine & Potato, Gratin layers of Aubergine Mozzarella & Smoke Tomato Sauce slow baked (4)

10oz Ribeye Steak, Slow Roast Plum Tomato , Tendersteam Broccoli (4) +8

Pepperoni Pizza,  Pepperoni & Red Onion (1a,4) 

Ricotta Pizza with Lemon Zest, Fresh Garlic, Raw Slice courgette, & Roasted Petals Onion (1a,4)

Tuscana Sausage Pizza with Tomato Sauce Base & Mozzarella, Wild Mushrooms & Grilles Friarelle (1a,4) 

Vegan Tofu Pizza, Spinach Puree with Almond Milk, Tofu marinated with Sweet Chilly, Sliced Avocado, Peppers &
Chilly flake Oil (1a,3a)

Baby Potatoes (4) + 7

Seasonal Vegetables +8 

Sautéed Tofu with Carrots, onions, peas and Sesame Seeds (1a,7,10,13)

Wild Berry Eaton Mess, Passion Fruit Coulis & Coconut (v)

Selection of Ice Cream or Sorbet (1 a,4) 



isabelles.ie | @isabellesdublin 

ALLERGENS : 1 Gluten (A-Wheat, B-Spelt C-Khorasan, D-Rye, E-Barley F-Oats), 2 Peanuts, 3 Nuts (A-Almonds, B-Hazelnuts, C-Cashews, D-Pecans, E-Brazil, F-
Pistachio, G-Macedemia, H-Walnut), 4 Milk, 5 Crustaceans (A-Crab, B-Lobster, C-Crayfish, D-Shrimp), 6 Mollusc, 7 Eggs, 8 Fish, 9 Celery, 10 Soya, 11 Sesame

Seeds, 12 Mustard, 13 Sulphur dioxide & sulphites, 14 Lupin

 A DISCRETIONARY 12.5% SERVICE CHARGE WILL BE ADDED TO BOOKING OF 5 OR MORE

3 COURSES €69 PER PERSON


