D 5 B LIN Technological University Dub.lin
- ARROW@TU Dublin

Menu Collection Gastronomy Archive

1111

Jury's Embassy Garden Restaurant, Menu

Jury's Embassy Garden Restaurant

Follow this and additional works at: https://arrow.tudublin.ie/menus

b Part of the Food and Beverage Management Commons, and the Tourism and Travel Commons

Recommended Citation

Jury's Embassy Garden Restaurant, "Jury's Embassy Garden Restaurant, Menu" (1111). Menu Collection.
21.

https://arrow.tudublin.ie/menus/21

This Book is brought to you for free and open access by the Gastronomy Archive at ARROW@TU Dublin. It has been
accepted for inclusion in Menu Collection by an authorized administrator of ARROW@TU Dublin. For more
information, please contact arrow.admin@tudublin.ie, aisling.coyne@tudublin.ie, vera.kilshaw@tudublin.ie.

This work is licensed under a Creative Commons Attribution-Noncommercial-No Derivative Works 3.0 License.


https://arrow.tudublin.ie/
https://arrow.tudublin.ie/menus
https://arrow.tudublin.ie/culhis
https://arrow.tudublin.ie/menus?utm_source=arrow.tudublin.ie%2Fmenus%2F21&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=arrow.tudublin.ie%2Fmenus%2F21&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1082?utm_source=arrow.tudublin.ie%2Fmenus%2F21&utm_medium=PDF&utm_campaign=PDFCoverPages
https://arrow.tudublin.ie/menus/21?utm_source=arrow.tudublin.ie%2Fmenus%2F21&utm_medium=PDF&utm_campaign=PDFCoverPages
mailto:arrow.admin@tudublin.ie,%20aisling.coyne@tudublin.ie,%20vera.kilshaw@tudublin.ie
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/
https://creativecommons.org/licenses/by-nc-nd/3.0/

GARDEN

RESTAURANT




WARMED SALAD
LHMBASSY' STYLE
tossed with Walnut Oil and
Pistachio Nuts and garnished with
Chicken Livers and Duck Meat
£5.50

Fresg PRAWN
AND PINEAPPLE SALAD

6’“0-/({ . ./f/)/}dl@*g/&
(]
RosE oF SEASONAL MELON
garnished with Sliced Pink Grapefruit
coated with a Wild Honey
and Citrus [uice
£4.35

with Yogurt and Lime Cream

w
Ripr Avocapo
filled with Citrus Fruils
on a Chinese Salad
£5.85

PoacHED Ece IN
CHoux PASTRY
garnished with Mussels and
Crab Claws glazed with
Sabayon Sauce
£4.50

v
BORTSCH
POLONAISE
Classic Russian Soup garnished
with Beetroot, Cabbage, Root Vegetable,
Duckling Beef and Sausage Meat.
£ 2.50

" LIGHTLY STEAMED
" ASPARAGUS
on a Bed of Savoury. Wild Rice
glazed with a Lemon Flavoured
Mousseline
EEITI0

L7.60

Brruga Caviar

complemented with

Iced Russian Vodka
£45.00 -

16/_(5&/(/)/)@1@/9&

MILLEENS CHEESE CROQUETTES

on a Tomato and Ginger Sauce
£ 4.50

L J
Forest MusHroom
STRUDEL
with a Potato and Leek Satice
£535

— Soupe-

LENTIL AND CRAB BISQUE
£3.15

PUREE OF POTATO AND
WATERCRESS SoUP
flavoured with Smoked Bacon
£2.50

. Cf/gyetaé/f/ WDistes

RoaST CRISPY AVOCADO
IN FiLo PASTRY

stuffed with a Vegetable Mousse
on a Cauliflower Purée Sauce

GRILLED GoAT’S CHEESE
with Celerinc Salad

£5.50

Winn Irisi OAk
SHOKED SALMON

with Lewon and Tarragon
Dressing
L£7.10

W
GALANTINE OF
GUINEA Fowl
with White Bean Salad |
£595

Escarcor BAKED IN
New POTATOES
with Sour Cream and
Fresh Black Truffles
£7.50

v

BEEr CONSOMME
favarred with Oxtail and Orange Peel
£2.65 e

=

DENOTES HEALTHY EATING OPTION.




i Meat Dishes
|

GRILLED BEEF CHATEAUBRIAND Roast Rack OF

‘ TENDER-LOIN Prime Double Fillet Steak, served MoUNTAIN LAMB
topped with Herb Scented Crust with your choice of Foyot or Choran Sauce Sfilled with fresh Herb Crumbs
\ served with a Horseradish accompanied by a Bouguetiére of Vegetables served with Potato
| Mousseline (for Two Persons) and Garlic Savice |
‘ £15.35 £30.00 £15.50
BRrarsep CORNED BEEF GRILLED PRIME SIRLOIN OR |
with Pickled Cabbage FILLET STEAK
and Herb Mustard Sauce served with Bearnaise Sauce
£13.95 £14.95

crassic 0sso Buco

RoAST SIRLOIN Braised Veal in a Tomato and Root FLAMBE MEDALLIONS
| oF PRIME BEEF, Vegetable Jus served with Saffron or Broy
YORKSHIRE PUDDING Flavoured Rice. panfried with Brandy Cream
| carved at your table £14.05 and Butter, and garnished
served with a Freshly Tossed Salad with fulienne of |
‘ and Baked Potato topped with Irish Smoked Salmon
Lemon and Chive Cream £15.35 ‘
£14.20
. |
TRrIO oF BEEF, LaMB AND VEAL SEARED CALVES LIVER

served on three Sauces, AND SHOKED BACON

Light Green Peppercorn garnished with Broccoli Mousse,

Ginger and Red Wine served with Marsala Sauce
|
\
= - Desserts —— : , - |

SELECTION OF HOMEMADE FRros 0UR SWEET TROLLEY SEASONAL SOFT I'RUIT WITH

IcE CREAMS AND SORBETS £3.65 SwEET CREAM |
£3.65 £3.65 ‘
|
PEAR FLAMBE BANANA Fr.aMBE \
with Double Cream and Amaretto with Double Cream and Dark Kum I

(for Two Persons) (for Two Persons)

£ 8.60 £ 8.60

Our Cheeseboard offers a choice of Irish Furnthouse and
International Cheeses. :
£4.00 : SEE

T o e

FRESHLY BREWED COFFEE. Irrisu COFFEE Cark ROYALE -
£1.75 Ea. T gGn, Y L60 =t (o, VL 2B

ST

:.._llf:Executi“EéifCheﬂ Peter Bra": 1y Head Waiter: 'M;iq:hael Béi&i}ﬁghii

W DENOTES HEALTHY EATING OPTION.




GRILLED LasMBS HEARTS PAN-FRIED ‘
with a Red Onion Confit VEAL SAUSAGE
served with Thyme Flavoured on a Bed of Barley Risotto
Crisp Potatoes £11.00
£11.00
HonEY GLAZED LAMB ) ToURNEDO OF WILD VENISON \
SwEET BREADS w glazed with a Pavlois Sauce
served on a Green Lentil Relish PAN-FRIED SHOKED £15.60
£14.10 FREE RANGE ‘
CHICKEN BREAST [
on a Bed of Wild Rice, with |
Yellow Pepper and Spring Onions |
served with Caraway Potato Roll
£11.95
HONEY ROAST SILVERHILL Ky y
TEAMED MITK-FED
DUCKLING VeaL TONGUE ‘
served with a Crisp Potato Cake MEDALLIONS OF CHICKEN on a Bed of Ratatouille
[ and Caramelised Apple on a Bed of Couscous £12.95 ‘
[ LT45E with an Orange and Basil Sauce

‘ £14.20 ‘

i Seafood Dishes -

PAN-I'RIED BLACK SOLE TOURNEDO OF SALMON
FILLETS WRAPPED IN SHOKED BACON
in a Herb Crumb and on a Bed of Gratin Dauphinoise
glazed with Apple Hollandaise with @ Tomato Fondue

£16.95 £14.20

SAvTE SEA KING
‘ ScALLorPs DUBLIN BAy
| PRAWNS AND MUSSELS
glazed with Cinnanton
Flavoured Sabayon
£17.95

1

; w
- BAKED BLACK SOLE
Ak oN T'HE BONE
-garnished with Caviar Butter
E1ras  RmR

Cabbage gd;itgd :
Fish Glaze'™

W DENOTES HEALTHY EATING OPTION.
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