Dining Room

AT FALLON®BYRNE

Valentine’s Menu
€68

Includes a glass of sparkling Tuffeau Blanc de Blanc

Starter

CARMINE APPLE, YOUNG BUCK, CASTELFRANCO (V)
Black apple miso, hazelnut, walnut, celery

ATLANTIC HOUSE-SMOKED SALMON
Cucumber pickle, horseradish and dill cream cheese, house-baked Guinness bread

CRISPY HAM HOCK
Watercress, horseradish, celeriac remoulade
Main Course

CAULIFLOWER (V)
Butter bean, leek, cashew, pangrattato, parsley

COD
Velouté, cockles, mussels, Pink Fir potatoes, spinach

CHICKEN
Mashed potato, sauce Robert, mustard, tarragon

10 OZ. IRISH DRY AGED STRIPLOIN (€16 SUPPLEMENT PP)
Mixed leaf, fries, choice of sauce
Dessert

RHUBARB CHOUX BUN
Yogurt, poached rhubarb, custard

CHOCOLATE
Chocolate foam, coffee prune, whiskey caramel

Prices exclude tea/coffee and service charge of 12.5% for groups of 4 or more.
Allergen menu available — please ask your server.




Wines by the Glass

Sparkling Wines

Mas Candi Segunyola Brut Nature, Corpinnat, Barcelona Wine Valley, Spain 2021 €14/ 67
Tuffeau Blanc de Blanc, Chardonnay, Loire, France 2023 €11/49
Charles Heidsieck Brut Réserve, Chardonnay, Pinot Noir, Meunier, Champagne, France N.V. €25/125
White Wines

Rully Domaine JB Ponsot, Chardonnay, Burgundy, France 2023 €23/88
Attention Chenin Méchant, Chenin Blanc, Loire, France 2024 €17/ 65
Domaine Vincent Wengier, Chardonnay, Chablis, France 2023 €16 /65
Nuestro Verdejo, Verdejo, Rueda, Spain 2024 €10 /38
Arndorfer Vereinter Schatz Weiss, Griiner Veltliner/Riesling, Kamptal, Austria 2024 €16 /59
Domaine de Brosses Sancerre, Sauvignon Blanc, Loire, France 2024 €19/73
Quinta de Azevedo Vinho Verde, Loureiro/Alvarinho, Vinho Verde, Portugal 2024 €12 /45
Tinpot Hut, Sauvignon Blanc, Marlborough, New Zealand 2024 €14/55
Red Wines

Les Deux Cols ‘O Font’, Grenache, Syrah, Cotes-du-Rhone, France 2024 €12 /47
Jean Foillard Morgon, Gamay, Beaujolais, France 2023 €18 /68
Chateau Macquin St-Georges St-Emilion, Merlot blend, Bordeaux, France 2023 €19/75
De Chansac Carignan Vieilles Vignes, Carignan, Languedoc, France 2023 €10/ 36
Maxime Graillot, Croze-Hermitage ‘Equinoxe’, Grenache, Syrah, Rhone, France 2023 €19 /72
Fattoria di Rodano Chianti Classico DOCG, Sangiovese, Tuscany, Italy 2021 €16 /59
Izadi Rioja Reserva, Tempranillo, Rioja, Spain 2020 €15 /57
Renacer ‘Punto Final’, Malbec, Mendoza, Argentina 2024 €13 /49
Abadia de Acén Ribera del Duero Crianza, Tempranillo, Ribera del Duero, Spain 2020 €17/ 67
Caiarossa IGT Toscana Rosso, Super Tuscan Blend, Tuscany, Italy 2017 €22/ 85

Rosé & Orange Wines

Weingut Pittnauer Rosé Konig’, Blaufréankisch, Zweigelt, Austria 2024 €14 / 54
Maison Mirabeau ‘X’, Grenache, Syrah, Provence, France 2024 €14 /59
Jean Leon 3055’ Pinot Noir, Penedeés, Spain 2024 €1/ 42
Bedoba Orange, Rkatsiteli/Kisi, Kakheti, Georgia 2022 €14 /57

Sweet & Fortified

Chateau Laville Sauternes, Sémillon, Bordeaux, France 2022 €12 /68 (375ml)
Donnafugata Kabir, Moscato de Pantelleria, Moscato, Sicily, Italy 2023 €14 /100
Graham’s 10yr Tawny Port, Touriga Nacional blend, Douro, Portugal N.V. €14 /67
Graham’s LBV Port, Touriga Nacional blend, Douro, Portugal 2020 €14 /62
Bodega Cesar Florido, Single Cask, Dry Sherry, Palomino, Cadiz, Spain NLV. €10/75
Killahora Orchards, Apple Ice Wine, County Cork, Ireland 2024 €14 /63

Full wine list available, please ask your server.




