
mini desserts
CHOCOLATE BROWNIE 

VANILLA BEAN CHEESECAKE TARTLET 

ORANGE & ALMOND CAKE

LEMON CURD TARTLET

mains
BOLOGNESE RAGÙ
Campanelle, stracciatella, basil, pangrattato  

BRAISED FEATHERBLADE 
Crispy potato, creamed chard 

CRAB FUSILLI
Cherry tomato, chilli, basil, garlic

sides
CHUNKY POTATO WEDGES
With basil aïoli dip

MIXED GREENS SALAD
With EVOO and balsamic dressing

The Wine Cellar at Fallon & Byrne are

delighted to welcome festive groups of 10

guests or more. Our Christmas menu is

served sharing-style, with each dish placed

at the centre of the table so everyone can

help themselves and enjoy a taste of

everything.

We are happy to cater for all dietary

requirements, simply let us know your

needs when booking.

A 12.5% service charge applies.

FESTIVE 
GROUP MENU 
Sample Menu | €58

nibbles & starters
SMOKED ALMONDS

HOUSE MIXED OLIVES

PADRÓN PEPPERS

ARANCINI
Truffle, parmesan sauce

FOCACCIA
Basil pesto, confit tomato, hummus 

FRIED SCAMPI
Lemon aioli
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