
NEW YEAR’S EVE MENU

Lobster and Prawn Cocktail 
Classic prawn cocktail with baby gem, avocado, cherry tomatoes and Marie Rose sauce

Tempura Prawns 
Crunchy fried nobashi prawns, yuzu-pickled mooli, sesame, kimchi sauce, lime and coriander

Burrata and Black Fig  
Chicory, Acanto extra virgin olive oil, pomegranate molasses and crushed pistachio

Steak Tartare with Dubliner Whiskey 
Hand-cut raw beef striploin with a Tabasco mustard dressing, cornichons,  

shallot, parsley, egg yolk and toasted granary

Chocolate Bombe 
Melting chocolate bombe with a vanilla ice cream and  

honeycomb centre with hot salted caramel sauce

Whiskey Crème Brûlée 
Set Dubliner whiskey vanilla custard with a caramelised sugar crust

Dark Chocolate Orange Cheesecake    
Vegan cream cheese, biscuit crumb, mango sorbet

Selection of Irish Cheeses 
Served with traditional accompaniments

STARTERS

DESSERTS

Blackened Cod Fillet 
Baked in a banana leaf with a soy marinade, citrus-pickled fennel,  

grilled broccoli, chilli and yuzu mayonnaise

Asian Glazed Robatayaki Half Chicken 
Spiced boneless chicken, hot and sour plum sauce, avocado and jalapeño with a fragrant salad 

John Stone Fillet Steak 7oz/198g 
Creamed wild mushrooms with watercress and truffle sauce

Roast Fillet of Salmon 
Warm sprouting broccoli with durum wheat, pesto, cauliflower, cranberries and a green herb sauce 

Wild Mushroom Risotto 
Carnaroli Gran Riserva risotto, truffle salsa, Bella Lodi hard cheese and fresh black truffle

MAINS

Truffle and Parmesan Chips
Jasmine Rice with Toasted Coconut and Coriander

Sprouting Broccoli, Lemon Oil and Sea Salt
Creamed Champ Potato

SIDES

A glass of The Ivy Champagne upon arrival

Salt-crusted Sourdough Bread 
With Glenilen Farm salted butter

Truffle Arancini 
Fried Arborio rice balls with truffle cheese

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients are listed 
on the menu and we cannot guarantee the total absence of allergens. Detailed information on the fourteen legal allergens 
is available on request, however we are unable to provide information on other allergens. A discretionary optional service 
charge of 12.5% will be added to your bill.

Vegetarian and vegan menu available on request.
Scan for allergy & 
nutritional information

€125.00 per person

Choice of one side per person


