TIFFENYARK) RESTAURANT

All 14 allergens are openly used throughout our kitchen.
Trace amounts may be present at all stages of cooking”.
ANY DIETARY REQUIREMENTS, PLEASE INFORM YOUR SERVER

Early Bird HMenu

Tuesday to Thursday
5:00pm to 7:00pm
€ 26.95

Choose two of three courses

STARTERS
Gyoza (soybean, gluten, sesame)
Prawn tempura-crustaceans (soybean, egg, gluten, sesame)
Vegetable Spring Roll (gluten, sesame)

MAIN COURSE
Sirloin Steak (soybean, dairy, gluten, sesame)
Chicken Breast Fillet (soybean, dairy, gluten, sesame)
Duck (soybean, dairy, gluten, sesame)
Shrimps-crustaceans (soybean, dairy, gluten, sesame)
Organic Salmon-fish (molluscs, soybean, dairy, gluten, sesame)

All served with fried rice, mixed vegetables, and sauté potato.
(soybean, dairy, gluten, egg, sesame)

PESSERT

CHOCOLATE FUDGE CAKE
Warm Belgian Chocolate Fudge Cake with scoop of Vanilla ice Cream

***We use Olive Ol in all of our cooking and
All of our Meats are of Irish Origin...

+ 10% Service charged for a group of 4 people and above.
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