
 T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

A S S I E T T E  O F  O R I E N T A L  S T A R T E R S  
Smoked Salmon Sushi, Sashimi, Salmon Gravadlax, Mini Spring Roll, 
Tempura Crab Claw, Glass Noodle Salad 

€ 1 0 . 5 0  

D E E P  F R I E D  H OMEM AD E  S P R I N G  R O L L   
Of Oriental Vegetables served with Sweet Chilli Coriander Dip 

 € 7 . 5 0  

  

P A N  S E A R E D  I R I S H  S C A L L O P S  
Served with Shallot, Green Beans and Sweet Pepper Pesto 

€ 1 1 . 5 0  

D E E P  F R I E D  S T U F F E D  F L A T  M U S H R O OM    
With Goat’s Cheese, Poached Pear, Walnut and Fresh Salad 

 € 9 . 0 0  
 

H OM EM AD E  M E A T  L O A F  
Fig Chutney, Sliced Cheese Bread  

 € 9 . 5 0  
 
 

S A U T É E D  G A R L I C  C H I L L I  T I G E R  P R A W N  
Homemade Fish Sausage and Avocado Mesclun Salad   

€ 1 1 . 0 0  

H O T  A N D  S O U R  CH I C K E N  E G G  S O U P  
 
 
C H E F ’ S  S P E C I A L  S T A R T E R  O F  T H E  D A Y  
Please ask your Server for Description 
 
 
F R E S H L Y  M A D E  S O U P  O F  T H E  E V EN I N G       

 € 7 . 5 0  
 
 
€ 1 0 . 5 0  
 
 

 
 € 6 . 0 0  

SEPT‘09 

AppetisersAppetisersAppetisersAppetisers            



 

T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

CH A R - G R I L L E D  F I L L E T   
O F  I R I S H  B E E F   
Smoked Bacon Potato Cake, Shallot and Red Wine Jus 

  € 3 0 . 0 0   

B R A I S E D  L AM B  S H AN K    
On Cream Potato, Cumin Roasted Vegetable Stew 
 

  € 2 6 . 0 0  

B A K E D  M A R I N A D E  F R E E  R A N G E   
C H I C K E N  B R E A S T    
Accompanied with Drumstick, Sautéed Savoy Cabbage  
Butternut Squash, Mushroom Cream  

  € 2 1 . 5 0  

R O A S T  O R I E N T A L  H A L F  D U C K   
Served with Ginger Rice, Plum and Pineapple Sauce 
 

 
B A K E D  F I L L E T  O F  P O R K                                              
Stuffed with Prune, Grilled Apple and Sage Jus  
      

  € 2 5 . 5 0  
 
    

  € 2 2 . 0 0  

 
 

G R I L L E D  F I L L E T  O F  S E A B A S S     
With Crushed Potato, Aubergine Basil, Curry Cream Sauce 

   
 

  € 2 5 . 5 0  

B A K E D  M ON K F I S H     
Sautéed Carrot and Leeks, Pearl Onion Cream, Red Wine Reduction 

  € 2 6 . 0 0  

B A K E D  F I L L E T  O F  S A L MON    
Celeriac Rosti with Plum Tomato Caper Sauce 
 
 
CH E F ’ S  S P E C I A L  O F  T H E  D A Y    
Please ask your Server for Description 
 
 
  

  € 2 4 . 0 0  
 
 
 
  € 2 6 . 5 0  
   
 
 
 

T A G L I A T E L L E  P A S T A    
With Roasted Pepper and Tomato Sauce, Asparagus and Beetroot 

   €20.00  

Main CoursesMain CoursesMain CoursesMain Courses      
M E A T  

F I S H  

V E G E T A R I A N   

SEPT‘09 

“We source our beef from Irish producers unless otherwise stated.” 



 

T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  T H E  P U L L M A N  

R E S T A U R A N TR E S T A U R A N TR E S T A U R A N TR E S T A U R A N T     

WA RM  C H O C O L A T E  B R E A D  &  B U T T E R  
P U D D I N G  
With Vanilla Ice Cream and Cream  

 € 7 . 5 0  

D E E P  F R I E D  B A N AN A  S A MO S A S  
With Homemade Blue Cheese Ice Cream  

 € 7 . 5 0  

C I N N AMON  S W E E T  P O T A T O  T A R T   
Grilled Fig & Homemade Kidney Beans Ice Cream 

 € 7 . 5 0  

W A RM  C A R R O T  C A K E   
Homemade Chestnut and Nutmeg Ice Cream 
 

CH E E S E  P L A T T E R  
 

 € 7 . 5 0  
   

 

 € 1 0 . 0 0  

D E S S E R T  S P E C I A L  O F  T H E  E V E N I N G    € 7 . 5 0   

    

DessertsDessertsDessertsDesserts      

Tea & CoffeeTea & CoffeeTea & CoffeeTea & Coffee    
Freshly Brewed Tea or Coffee      € 3 . 5 0  

Selection of Herbal Teas € 3 . 5 0  

Café Royale- Cognac € 7 . 5 0  

Irish Coffee - Jameson Irish Whiskey € 6 . 5 0  

Café Ritz – Armagnac € 7 . 5 0  

Russian Coffee – Stolichnaya      € 7 . 5 0  

Bailey’s Coffee € 7 . 5 0  

SEPT ‘09 

“Gratuities are at the complete discretion of the Customer” 

Dessert Wines Dessert Wines Dessert Wines Dessert Wines     
 

5 0 1  J U R A N C O N          € 2 6 . 0 0   
                                                      ( 01 ) By the glass:        € 5.50 
L A U Z E T ,  M A N S E N G S ,  C O U R B U  F R A N C E  A . C .   
J U R C A N O N ,  C H A T E A U  J O L Y S  C U V E E  J E A N        
This wine develops a lovely opulent nose full of ripe fruit and honey.                 
                                    
5 0 2  S A U T E R N E S                                           €3 0 . 0 0   
S E M I L L O N ,  S A U V I G N O N  B L A N C  A N D  M U S C A D E L L E       
F R A N C E ,  A . C  S A U T E R N E S  B . P  D E  R O T H S C H I L D   

Delicious, golden and delicate.                                                              


