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SOMETHING SWEET
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WA R M G O O S EB ER RY
& C U S TA R D B R I O C H E B U N (1,5,6)

Gooseberry Jam

C H O C O L AT E & H A Z EL N U T
B O M B O L O N I (1,5,6,9,12)

Hazelnut & Praline Crème Patisserie

R A S P B ER RY & W H I T E C H O C O L AT E
F R A N G I PA N E TA R T (1,5,6,9,10)

White Chocolate Whipped Ganache

D U L C E D E L EC H E C R ÈM E B RÛ L ÉE (1,5,6,9)

Salted Caramel Sablé Biscuit
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BRUNCH COCKTAILS 

O R A N G E A N D C R A N B ER RY M I M O S A 
Orange and Cranberry Juice, Prosecco

B EL L I N I          
White Peach Purée, Prosecco

I N T ER C O N T I N EN TA L B L O O DY M A RY         
Absolut Vodka, Tomato Juice
Intercontinental Bloody Mary Mix

C U C U M B ER M A R T I N I        
Absolut Citron, Cucumber, Lime Juice, Simple Syrup

E S P R E S S O M A R T I N I         
Absolut Vanilla, Kahlúa, Crème de Cacao, Espresso 
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MAIN COURSES

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 six or more. 

R OA S T ED S T R I P L O I N O F I R I S H B EEF (1,5,6,16,18)

Roast Potatoes, Greens, Baby Carrots, 
Yorkshire Pudding, Red Wine Jus

PA N F R I ED AT L A N T I C C O D (5,7) 

Pea Purée, Broad Beans, Spring Onion, 
Peas, Brown Shrimps Butter

T U S C A N PA S TA E C EC I  (1,16)

Rigatoni Pasta, Chickpeas & Tomatoes

I N T ER C O N T I N EN TA L B EEF B U RG ER (1,5,6,17,18)

6oz Beef Patty, Maple & Mustard Sauce, Tomato, Lettuce,
Crispy Bacon, Highbank Apple Orchard Balsamic Onions,
Auricchio Cheese, Skinny Fries

F I S H & C H I P S (1,5,6,7,17,18)

Battered Haddock, Mushy Peas, Tartar Sauce, Skinny Fries
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C H I C K EN & WA F F L E (1,5,6)

Fluffy Waffles, Guacamole
Fried Buttermilk Chicken Breast

PA R M A H A M B EN ED I C T (1,5,6,18)

Toasted Sourdough, Spinach, Parma Ham, 
Poached Free Range Eggs, Hollandaise Sauce

S O U P O F T H E DAY (V) 

C A E S A R S A L A D (1,5,6,7,17,18)                                                                                         

Baby Gem Lettuce, Croutons, Bacon Lardons, 
Grana Padano Cheese
- Add Grilled Chicken (1,5,6,7,17,18)

- Add Crab Salad (1,5,6,7,17,18,22)                             

B U R R ATA (5,10)                                

Broad Bean Pesto, Preserved Lemons

C A R L I N G F O R D L O U G H OY S T ER S (18,21)                                

Lemon, Tabasco, Sauce Mignonette
6 Oysters 
12 Oysters
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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

MAINS

SIDES

Mashed Potatoes (5) I Colcannon (5) I Skinny Fries
Seasonal Vegetables I Garden Salad (17,18)  

7

Truffle Fries & Pecorino Cheese (5,6,17)

Sweet Potato Fries 
8


