
Please inform your server if you have any dietary requirements.
Discretionary 12.5% service charge ia added to parties of six or more. Menu items are subject to change.

Pre-theatre

Starters

CQ smoked salmon, saffron potato, pickled cucumber, crème fraîche, wasabi crisp

Baked baby aubergine, feta, garlic crisps, rosemary, basil oil 

Braised Irish beef cheek, Jerusalem artichoke, blackened scallion

 

 

Mains

Chicken breast, potato mousseline, spinach, pied de mouton, smoked garlic sauce

Berbere spiced cauliflower, sweet potato purée, crispy cavolo nero, crushed

hazelnuts, raisins (V)

Pan roast cod, savoy cabbage, Morteau sausage, white beans

Dry aged 8oz beef ribeye, mushroom butter, watercress, fries (€8 supplement)

 

 

Desserts

Dark chocolate brownie, vanilla ice cream

Raspberry parfait, Italian meringue, honeycomb

Lemon cheesecake, pistachio ice cream, crumble

 

 

---

 

Sides €4.50

Soft polenta, parmesan

Beetroot & ricotta salad

Buttered green beans

Fries, mustard mayo

2 courses €28
3 courses €32 



Please inform your server if you have any dietary requirements.
Discretionary 12.5% service charge ia added to parties of six or more. Menu items are subject to change.

Set Lunch

Starters

CQ smoked salmon, saffron potato, pickled cucumber, crème fraîche, wasabi crisp

Baked baby aubergine, feta, garlic crisps, rosemary, basil oil 

Braised Irish beef cheek, Jerusalem artichoke, blackened scallion

 

 

Mains

Chicken breast, potato mousseline, spinach, pier de mouton, smoked garlic sauce

Berbere spiced cauliflower, sweet potato purée, crispy cavolo nero, crushed

hazelnuts, raisins (V)

Pan roast cod, savoy cabbage, Morteau sausage, white beans

Dry aged 8oz beef ribeye, mushroom butter, watercress, fries (€8 supplement)

 

 

Desserts

Dark chocolate brownie, vanilla ice cream

Raspberry parfait, Italian meringue, honeycomb

Lemon cheesecake, pistachio ice cream, crumble

 

 

---

 

Sides €4.50

Soft polenta, parmesan

Beetroot & ricotta salad

Buttered green beans

Fries, mustard mayo



Please inform your server if you have any dietary requirements.
Discretionary 12.5% service charge ia added to parties of six or more. Menu items are subject to change.

Set Dinner

Starters

CQ smoked salmon, saffron potato, pickled cucumber, crème fraîche, wasabi crisp 

Baked baby aubergine, feta, garlic crisps, rosemary, basil oil 

Braised Irish beef cheek, Jerusalem artichoke, blackened scallion

 

 

Mains

Chicken breast, potato mousseline, spinach, pier de mouton, smoked garlic sauce

Berbere spiced cauliflower, sweet potato purée, crispy cavolo nero, crushed

hazelnuts, raisins (V)

Pan roast cod, savoy cabbage, Morteau sausage, white beans

Dry aged 8oz beef ribeye, mushroom butter, watercress, fries (€8 supplement)

 

 

Desserts

Dark chocolate brownie, vanilla ice cream

Raspberry parfait, Italian meringue, honeycomb

Lemon cheesecake, pistachio ice cream, crumble

 

 

---

 

Sides €4.50

Soft polenta, parmesan

Beetroot & ricotta salad

Buttered green beans

Fries, mustard mayo



Please inform your server if you have any dietary requirements.

Discretionary 12.5% service charge ia added to parties of six or more. Menu items are subject to change.

Set Dinner

Starters

Gambas pil pil, garlic, white wine, chilli , toasted sourdough

Roasted squash, dressed kale, duckka, soy aioli, harissa oil

Guineafowl & boudin noir ballotine, glazed figs, apple gel, gem lettuce

 

 

Mains

Berbere spiced cauliflower, sweet potato purée, crispy cavolo nero, crushed

hazelnuts, raisins (V)

Pan seared halibut, potato gnocchi, buttered leeks, mussel emulsion

Dry aged 8oz beef ribeye, mushroom butter, watercress, fries (€5 supplement)

Oven roast duck breast, potato fondant, parsnips, spiced honey butter

 

 

Desserts

Dark chocolate brownie, vanilla ice cream

Raspberry parfait, Italian meringue, honeycomb

Lemon cheesecake, pistachio ice cream, crumble

 

__

 

Sides €4.50

Soft polenta, parmesan

Beetroot & ricotta salad

Buttered green beans

Fries, mustard mayo



Please inform your server if you have any dietary requirements.
Discretionary 12.5% service charge ia added to parties of six or more. Menu items are subject to change.

Dinner Menu
Bites

Fresh sourdough, black olive tapenade 3.00

Roasted, spiced almonds 3.50

Mixed marinated olives 4.00

Grilled flat bread, artichoke purée, candied cashew nuts 4.00

Smoked cheese & pork croquettes 3.50

 

Starters

House smoked salmon, saffron potato, pickled cucumber, crème fraîche, wasabi crisp 11.50

Gambas pil pil, garlic, white wine, chilli, toasted sourdough 14.00

Baked baby aubergine, feta, garlic crisps, rosemary, basil oil 11.00

Braised Irish beef cheek, Jerusalem artichoke, blackened scallion 11.00

Roasted squash, dressed kale, duckka, soy aioli, harissa oil 10.00

Guineafowl & boudin noir ballotine, glazed figs, apple gel, gem lettuce 12.50

 

Mains

Chicken breast, potato mousseline, spinach, pied de mouton, smoked garlic sauce 23.00

Berbere spiced cauliflower, sweet potato purée, crispy cavolo nero, crushed hazelnuts, raisins (V) 17.50

Pan roast cod, savoy cabbage, Morteau sausage, white beans 24.00

Dry aged 8oz beef ribeye, mushroom butter, watercress, fries 30.00

Pan seared halibut, potato gnocchi, buttered leeks, mussel emulsion 29.00

Oven roast duck breast, potato fondant, parsnips, spiced honey butter 27.00

CQ burger, smoked Applewood cheddar, bacon, baby gem, shallot aioli, brioche bun, fries 18.00

 

Sides €4.50

Soft polenta, parmesan

Beetroot & ricotta salad

Buttered green beans

Fries, mustard mayo



SAVOURY
Choose 4 items from the following for
€12.50 per person
 
Irish smoked salmon, toasted bellini,
horseradish crème fraîche
 
Salt cod brandade, homemade tartar sauce
 
Peppered beef carpaccio, truffle mayo,
sourdough, parmesan
 
Turkey & ham croquette, cranberry mayo
 
Mozzarella mousse, focaccia, tomato, basil
pesto
 
Pickled Beetroot, homemade ricotta,
granola
 
 
 
DESSERT
Choose 1 item from the following for €2.50
per person
 
Homemade chocolate and hazelnut truffles
 
Mince pie
 
Lemon tart, Italian meringue, fresh
raspberry

Choose 4 items for €22 per person
 
Fish & chips, homemade tartar sauce
 
Mini beef burger, onion marmalade,
sesame bun
 
Vegetable springroll, ponzu
 
Buttermilk fried turkey, jalapeño mayo
 
Crab and spring onion samosa, vadouvan
mayo
 
Prawn tempura, sriracha

Please provide us with 48 hours notice to allow for
our chefs to order in food and prepare.

Choose 2 bowls for €16 per person
 
Honey glazed ham hock, colcannon
potato, caramelised apple sauce
 
White bean cassoulet, salt baked celeriac,
Jerusalem artichoke, candied cashews
 
Oxtail ragu, gnocchi, pesto, parmesan,
basil pesto
 
Vegetable tagine, Moroccan couscous,
flat bread, tzatziki
 
Meatballs, soft polenta, salsa verde,
parmesan
 
Provencal pasta salad, feta, pine nuts
 
Beer battered fish & chips, homemade
tartar sauce

Canapés Finger Food

Supper Bowls

Christmas Party Food


