BLA

KE'S

Blake’s Restaurant presents a modern yet warmly refined dining experience,
inspired by classical technique and showcasing the finest Irish ingredients.

Executive Chef Marek Zboril and his culinary team invite you to enjoy a
menu thoughtfully composed around seasonality, provenance, and
craftsmanship, celebrating exceptional produce sourced from trusted Irish

suppliers.

We are committed to sustainability, traceability, and responsible sourcing,
proudly collaborating with producers who share our dedication to quality

and environmental care.

€65 per person
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IRISH BROWN
CRAB TIAN
Whipped Avocado Mousse,
Chilli Gel, Mango & Curry Salsa,

Sourdough Crouton
Contains Allergens 2, 3, 4,10 (Wheat)

HICKORY SMOKED &
CURED SALMON
Horseradish Créme Fraiche,
Goatsbridge Trout Caviar,

Compressed Cucumber
Contains Allergens 2, 9

CHEF'S CHOICE
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RAVIOLI OF PARMIGIANO

Burnt Butter Cream, Sage

Crisp, Aged Parmigiano
Contains Allergens 2, 6, 10 (Wheat)

SOUP OF THE DAY

Homemade Brown Bread

Contains Allergens 2,
10 (Wheat), 12

CARPACCIO OF
HEREFORD BEEF

Parmesan Snap, Confit Egg

Yolk, Mustard Seeds
Contains Allergens 2,4, 6,11

IRISH BEETROOT
TERRINE
Irish Rainbow Beets,
Raspberry Gel, Raisin &
Onion Chutney

Contains Allergens 4

Please inform us of any allergies, as our produce may contain some of the following:

1 Peanuts, 2 Dairy, 3 Shellfish, 4 Sulphites, 5 Tree Nuts, 6 Eggs, 7 Soy,
8 Sesame, 9 Fish, 10 Gluten, 11 Mustard, 12 Celery, 13 Molluscs, 14 Lupin

If you have any specific dietary requirements please inform a member of the

restaurant team and we will assist you in any way possible.



Peire Courie

SLANEY VALLEY LAMB RUMP FILLET OF ATLANTIC HALIBUT
Butternut Squash Purée, Sweetbreads Blue Bay Mussels, Petit Pois, Brown Shimeji
Tempura, Velvet Cloud Cheese Fondue, Mushroom, Sauce Bouillabaisse
Smoked Cherry Tomato, Capers & Red Wine Jus Contains Allergens 2, 4,9, 12

Contains Allergens 2, 4,10 (Wheat), 12

GRILLED FILLET OF IRISH 70Z BEEF (€10 SUPPLEMENT)
OR
SLOW BRAISED IRISH BEEF DAUBE

Celeriac Puree, King Oyster Mushroom, Braised Shallot Onion, Rich Bordelaise Sauce
Contains Allergens 2, 4,12

FREE-RANGE CHICKEN SUPREME GRILLED FILLET OF LEMON SOLE
Sweet Potato Puree, Orange Glazed Endive, Clams, Tomato & Chive Beurre Blanc
Celeriac Fondant, Ruby Port Wine Reduction Contains Allergens 2, 4,9

Contains Allergens 2,4, 12

WILD MUSHROOM GNOCCHI
Garryhinch Wild Mushrooms, Aged Parmigiano Velouté
Contains Allergens 2, 4,10 (Wheat), 12

All main courses are served with a side of potatoes & seasonal vegetables

Sides

PARMESAN HONEY GLAZED STEAMED CREAMED
FRIES CARROTS GREENS POTATO
Contains Contains Contains Contains

Allergens 2, 4 Allergens 2 Allergens 2 Allergens 2

Seasonal side accompaniments available at €6 each

Please inform us of any allergies, as our produce may contain some of the following:

1 Peanuts, 2 Dairy, 3 Shellfish, 4 Sulphites, 5 Tree Nuts, 6 Eggs, 7 Soy,
8 Sesame, 9 Fish, 10 Gluten, 11 Mustard, 12 Celery, 13 Molluscs, 14 Lupin

If you have any specific dietary requirements please inform a member of the
restaurant team and we will assist you in any way possible.
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WEXFORD STRAWBERRY MILLE-FEUILLE

Vanilla & Mascarpone Cream, Strawberry Compote
Contains 2, 4, 6,10 (Wheat)

MANDARIN & GRAND MARNIER CREME BRULEE

Raspberry Purée, Irish Shortbread Biscuit
Contains 2, 4, 6, 10 (Wheat)

APPLE & BERRY CRUMBLE

Glenown Vanilla lce Cream
Contains 2, 5 (Almond), 6, 10 (Wheat)

SELECTION OF IRISH CHEESE

Cashel Blue, Vintage Cheddar, Durrus, Fig Chutney,
Cheese Biscuits, Grapes, Walnuts
Contains Allergens 2, 6,12

Suggested Pairing: Dow’s Ruby Port, Portugal
€10

GLENOWN VANILLA & SALTED CARAMEL ICE CREAM

White Chocolate Crumb
Contains Allergens 2, 6

Tea & coffee with petit fours

Please inform us of any allergies, as our produce may contain some of the following:

1 Peanuts, 2 Dairy, 3 Shellfish, 4 Sulphites, 5 Tree Nuts, 6 Eggs, 7 Soy,
8 Sesame, 9 Fish, 10 Gluten, 11 Mustard, 12 Celery, 13 Molluscs, 14 Lupin
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If you have any specific dietary requirements please inform a member of the

restaurant team and we will assist you in any way possible.
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