
Technological University Dublin Technological University Dublin 

ARROW@TU Dublin ARROW@TU Dublin 

Menu Collection Gastronomy Archive 

1111 

Jury's Embassy Room, Menu Jury's Embassy Room, Menu 

Jury's Embassy Room 

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

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

Recommended Citation Recommended Citation 
Jury's Embassy Room, "Jury's Embassy Room, Menu" (1111). Menu Collection. 49. 
https://arrow.tudublin.ie/menus/49 

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%2F49&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1089?utm_source=arrow.tudublin.ie%2Fmenus%2F49&utm_medium=PDF&utm_campaign=PDFCoverPages
https://network.bepress.com/hgg/discipline/1082?utm_source=arrow.tudublin.ie%2Fmenus%2F49&utm_medium=PDF&utm_campaign=PDFCoverPages
https://arrow.tudublin.ie/menus/49?utm_source=arrow.tudublin.ie%2Fmenus%2F49&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/


Thh Mtnu h lntllndtd a • aufdt, lf 'thr. hfi...r 

dUh you~ like to Nw ~~ PftCWed

you, tN H.ad w .. lt,.. wUI be onty too ct*' to fiT_.,: 
lt,cubjtctr.t~ltablllty. 

Chilled Melon Sliee and Smoked Ham 75p 
Dublin Bay Prawn Cocktail £1.50 

PMc M•ison 75p 
Oak Smok<'d Salmon £ 1.40 
Avocado Marie Rose £1.40 

~ou a Ia Bourguisni;;;;;"e (i doi:) £!.60 
Hors <!:oeuvres sclc:ctioo £1.15 

Real French Onioo Soup 45p 

Potage Saiot-Gennain 40p 

Double Consomme with Sherry 45p 

Home made Fann Broth 30p 

£.2.75 

Roost Prime'RiB of Beef, Nanihll Juiees 
Served with Horsc:mdish Saua;, Yorkshm Pudding B_aked Potato and a Side Salad 

£3.30 

Raw Fillet chop!'$ with Egg, Onions, Parsley, and Caper$ £2.75 

'RIIt'Diskr~at~t& 
(EVENING ONh~ 

Jurys Gaelic Steak Flambe £3,30 
Emince qf • Fillet of Beef Poprika £.3:00 

Cr<pcs Sw:cucs .E-2.20 
Pcchcs Flambec:s £2.10 

yro,~r!tecllmmi!gr;ff 
Prime Irish Sirloin Steak (8 ozs) £2 .60 (10 oz) £3.00 

Fillet Steak (8 a~ £~60 
Cbateaubriand Tnrragonnise ~2 persons) £.6.25 

J)oub!e Lamb Chop Maitre-dlhotd £2.50 
T Bone Steak"(J6 ozs) £2.75 
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