
NIBBLES

Allergens
1.Cereals, 2.Crustaceans, 3.Eggs, 4.Fish, 5.Peanuts, 6.Soybeans, 7.Milk, 8.Nuts, 9.Celery, 
10.Mustard, 11.Sesame Seeds, 12.Sulphur Dioxide & Sulphites, 13.Lupin, 14.Mollusc www.lemonleaf.ie

FISH 

Atlantic octopus / chorizo / sherry (7,12,14) .................................................... 18

Fish cake / daikon kimchi / watercress aioli (1,3,4,7,9,12) ..................................... 16 

Fried calamari / lemon / black pepper mayo (1,3,14) ......................................... 14

Halibut / sprouting broccoli / dashi / rainbow trout caviar (4,6,7,9) .......................... 24

MEAT

Chorizo croquettes / aubergine pure / smoked aioli / arugula (1,3,7,12) .................... 17

Braised OX cheeks / Jerusalem artichoke / apple / oats (1,7,9,12) ........................... 23

Cherry smoked duck breast / beetroot / fermented carrots / blood orange sauce (7,12) ... 27

VEG & PULSES

Ardsallagh goat cheese / golden beetroot / pickle mustard seeds / sumac (7,10,12) V ..... 16

Crispy mushrooms / garlic aioli / aleppo / nori (1,3,6) V ..................................... 15

Maple roasted carrots / sesame miso hummus / pine nuts (8-pinenuts, 11)  V .................. 14

Homemade focaccia bread / balsamic olive oil (1,12)  V ...................................... 9 

Wakame seaweed salad / daikon kimchi / fermented carrots V ............................ 7

Patatas bravas (3,6,9,10,12) ...................................................................... 5

PINCHOS 
(CANAPÉS)

V - vegetarian

SMALL
PLATES

Mix olives with garlic & peppers / smoked almonds (8-almonds) V ............................. 7

Pork crackling / mushroom / smoked paprika (1,7) ........................................... 7

Anchovies / piquillo pepper / caper berry (4,8-almonds,12) ..................................... 9

Kalamata olives tapenade / hazelnuts (1,4,8-hazelnuts) V ........................................ 7

Catalan tomato bread / Ibérico de Bellota (1,7,12) ............................................. 9

Blue young buck / piquillo pepper (1,7,12) ..................................................... 9 

Chorizo / Olo rosso sherry (1,12) ............................................................... 12



WINE

Santoline Merlot / France ………..….............… 7.5    30 

Van Loveren Cabernet / South Africa ……...........         34

Los Andes Malbec / Argentina ……….............… 8.5    34

El Meson Rioja Crianza / Spain …..…..…........… 9   36

Pra Dei Dogi Pinot Grigio / Italy …..................… 8   32

Van Loveren Calcrete Chardonnay / South Africa ... 8.5   34

Montford Estate Sauvignon Blanc

/ Marlborough, New Zealand ..…...................        36

Ardora Maris / Rias Baixas, Galicia, Albariño Spain        42

Classique Rosé / Ardeche, France …….....…....… 7.5       30

Bosco Prosecco Frizzante / Italy ……...…........... 10    36

Pares Balta Organic Cava ……...…..... . . . . . . . . . . . .         50

Moët & Chandon Bruit Imperial …….................        95

COCKTAILS
Festive Blush

Clementine, prosecco, egg whites

11

Elderflower Spritz
Elderflower, prosecco, mint

11 

Aperol Spritz
11

BEER & CIDER
Blacks Of Kinsale Pale Ale / 7.50

Peroni / 7.50

Stonewell Cider / 7.50

Heineken Zero / 7

Kopparberg Cider / 7.50

Corona / 6.50

NON ALCOHOLIC
Amaretti Sour

11

Espresso Martini 

11

www.lemonleaf.ie

Cheese board / olive / quince paste / hazelnut (1,6,7,8-hazelnuts,11) ........................ 13

 Blue Young Buck / Cais Na Tire / St Tola goat cheese / Durrus Óg

Callebaut dark chocolate brownie / vanilla ice-cream (3,7) ................................. 9 

Churros / honeycomb / chocolate sauce / vanilla ice cream (1,3,7) ....................... 9

DESSERTS

RED

WHITE

ROSÉ

SPARKLING


