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GABIDE~ 
RESTAURANT 



W-lRtlfED Sll/,AIJ 
'BAfiJ;lSSY1 STYU ! 

tossed with Wnltwl Oil and 
Pistachio Nuts /Ill(/ gnmislwdwilh 

Chicken Livers and Duck Meat 
£ 5.50 

. ~ • 
R osE OP SE,tsoN, lJ, M J..LON 

gnmished wilh Sliced Pink Grapefruit 
coated with 11 Wild Honey 

and Citms juice 
£ 4.35 

JI!'JJ,/1 f IU S J/ 0 1lK 

SiltUJ\1-.'/1 S A£t110N 

with Lmwn aml Tnrmgon 
Dressing 
[7 /() 

FR.ESJI p J(, lJI'/N 

AND PLNEIIPPLH SllLil/J 

with Yogurt nnrl Lime Cream 
£ 7.60 

GRJJ,LLW Go111·'s CJWHSI.i 

with Celeriac Salad 
£5.50 

• 
R IPE AVOCADO 

filled with Citrus Fruits 
on n Chim'Se Salad 

£5.85 

POACHED lice IN 
CHOUX PASTRY 

garnished with Mrrssels and 
Crab Claws glazed with 

Sabnyon Sarrce 
£ 4.50 

• BORTSCH 
POLONAiSE 

Classic Russian Soup garn ished 
with Beetroot, Cabbage, Root Vegetable, 

Duckling Beef and Sausage Meal. 
£2.50 

LIGHTLY S1'£AIIIEIJ 
ASPiliUJGUS 

on a Bed of Savoury Wild Rice 
glazed with n Le111011 Flavoured 

Mousseliue 
. £]1.20 

W D ENOTES HEALTHY EATING Of'TION. 

8Ef,UGII CAVIIIR 

complemented with 
Iced Russian Vodka 

£45.00. 

M /LJ,J.il.iNS Cl!I!I!SE CROQUETTES 

011 a Tomato mrd Ginger Snrrce 
£ 4.50 

• 
P OLWS1' M USJ/IWOAI 

S1'RUDEL 

with a Potato nml Leek Sauce 
£5.35 

LENTJL AND CRAJJ 8JS{]Uli 

£3.15 

PUJWE oF PoTATO 11ND 
W ATERCRES S SOUP 

flavoured with Smoked Bacon 
£2.50 

ROAST CRISPY AVOCADO 
IN F tLO PASTRY 

stuffed wil/1 n Vegetable Mousse 

011 a Carrliflower l'uri!e Sauce 
£ 10.95 

B ttKED Cousc ous_ 
SEASONAL MUSHROOiiiS J!N/) 

RO(j1' VEGE1'11BLES 

served willt'n Yellow Pepper Cream 
... • t9.80 

-..:- . -
I) 6-:i..:> .. 

.. ·,. 

• Gil&IN'J'JNJ:: OJI 
G'UJNJ:.', t F owJ, 

with While lk an Salad 
£ 5.95 

l!:SCJlRGOT B AKED IN 
NEw P oJ, tTOES 

with Sour Crmm and 
Frt'Sh Black Truf}les 

£7.50 

• 
B t:w: CoNSO,JliiiE 

Jlnvorrretl with Oxtail nud Orauge Peel 
£2.65 

,. 

TOSSED SALAD OF 
VEG£1'JW LHS :J}IIJ EXOTIC 

:: ,,_ PtUlliS l 

{villt lGispbe;ry , 
and Yogurt Dressiug 

£6.75 



CHA1'EIIU1JRIAND GRILLED BEEF 
TEND ER-LOIN 

topped with Herb Scented Crust 
served with a Horseradish 

Mousseline 

Prime Double f illrt Steak, served 
R OAST lviCK OF 

M ou,Y/ .11\ I~MtB 
fillet/ with fn•;il Ht'TII Crumbs 

served ll'llh l'otato 
with your choice of Foyot or Charon Sauce 
accompanied by a Bouquetiere of Vegetables 

!for Two Persons) and Garlic Sauce 

£15.35 

BRAISED CoRNED BEEF 

with Pickled Cabbage 
and Herb Mustard Sauce 

£13.95 

£30.00 £ J'i.50 

GRILLED PRIME SIRLOIN OR 

FILLET STEAK 

seroed with Bearnaise Sauce 
£14.95 

ROAST SIRLOIN 
OF PRIME BEEF, 

YORKSHIRE PUDDING 

caroed at your table 

CLASSIC Osso B uco 

Braised Veal in a Tomato and Root 

Vegetable jus served with Saffron 
Flavoured l<ice. 

FLIIMB£ JIIIW AI.l.IONS 
OP lJiilil' 

panfried with tlmmly Cream 
and Butter, and gamishcd 

with julimne of seroed with a Freshly Tossed Salad 
and Baked Potato topped with 

Lemon and Cl1ive Cream 
£14.20 

TRIO OF BEEF, LAMB AND VEAL 

seroed on three Sauces, 
Ught Green Peppercorn, 

Ginger and Red Wine 
£15.25 

£ 14.05 

• 
Irish Suwkt·d Salmon 

£1 5. ~5 

SEAR£D CALVES LIVER 

AND SAtoKl!.'D BACON 

garnished with tlroccoli Mousse, 
served with Marsala Sauce 

£13.50 

SELECTION OF HOMEMADE 

i CE CREAIIIS AND SORJJETS 

£3.65 

FROA! OUR SWEET TROLLEY 

£ 3.65 
SEASONAL SOFT FRUIT i(//1'11 

SWEET C REAIII 

£3.b :; 

PE~ FLIIMBE BANANA F l.tUIBE 

ruit/1 Double Cream and Amaretto 
(for Two Persons) 

witl1 Double Cream and Dark I<um 
(for Two Persous) 

£8.60 

Our Cheeseboard offers a choice of Irish F11nuhousc aud 
Intematioual Cl1eeses. 

£4.00 

--~---~--- (?r 
FRESHLY BREWED COFFEE 

£ 1.75 

IRIS/I COFl!'EE 

£2.60 

CAFE R Ol'ALE 

£ 2.85 

£8.60 

.. . " 
Executive .Chef: Peter Brnay Head Waiter: Michael Bermingham 

Prices are inclusive of VAT m1d2 1/2% IJ.S.C. but are subject to 12 1/2% Seroice. Charge 

j DENOTES BEALTIIY EATINC OI'TION. 

C.tlli/JJJEAN COFFEE 

£2.85 

l 



GRILLED LAMBS HEARTS 

with a Red Ouion Confit 

seroed with Thyme Flavoured 
Crisp Potatoes 

• HONEY Gl.AZEV LIIAIB 
SWEET BREIIDS 

sl!roed on a Gret•n Lcmi/I~elish 

£ 14.10 

H ONEY ROAST SJ{,VERHILL 
DllCKf,/.VG 

seroed with a Crisp Potato Cake 

and CammdL~rd Aflfl/e 
£}~.55 

£11.00 

P ·tN-FRJF.D BLACK SOLE 
FILLETS 

iu 11 1-lerb Crumb aud 

glawi with Apple 1-lo//all(/aise 
£ 16.95 

• B tl/OW BLA CK Soc£ 

ON 1'1fE BONE 

gamishcd illillr Cnuiar Butter 
£ 17. )5 

j D FNOTES HllAI TIIY h\Tit<C: OI'TION. 

• PAN-FRIED SMOKED 

FREE RANGE 
CHICKEN BREAST 

on a Bed of Wild Rice, with 
Yellow Pepper and Spring Onions 

seroed with Caraway Potato Roll 
£11.95 

MEDALLIONS OF CHICKEN 

on a Bed of Couscous 
with an Orange aud Basil Sauce 

£14.20 

SAUTE SBII }(JNG 

ScAU,OPS D u nuN BA Y 

PRAtriNS 1tND ilfussw s 

glazed with Cilmamou 
flavoured Sabayon 

£17.95 

PAN-FRIED 
VEAL SAUSAGE 

on a Bed of Barley Risotto 
£11.00 

TOURNEDO OF WILD VENISON 

glazed with a Pavlois Sauce 
£15.60 

• STEAMED MnK-FED 

VEAL TONGUE 

on a Bed of Ratatoui/11! 
£12.95 

TOURNEDO OF SAUl ON 
WRAPPED IN SAtOKED BACON 

on a Bed of Graliu Dnuplrinoise 

with a Tomato Fondue 
£ 14.20 

• GRILJ, ED 
FILLET OF HAXE 

with Dressed Cabbage coated 

rl•illr a Curry Fish Glnze 
C 13.85 
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