
C h o o s e  y o u r  s a u c e
P e p p e r c o r n  ·  B é a r n a i s e  ·  G a r l i c  B u t t e r  ·  R e d  W i n e  J u s

Sourdough Bun & Whipped Brown
Butter   

Freshly Shucked Irish Oyster                                             

Smoked Almonds                                                   
Marinated Olives                                  

Aged Beef Bolognese Arancini          14
Truf f l e

Ricotta Croquette (Vg)                    16
Smoked  Iona  Farm Bee troot ,  B lueberr i e s

Terrine of Duck, Chicken & Foie        19
Foie  Gras ,  Carrot  Remoulade ,  B lood  Orange

Onion Soup (Vg)                            16
Sourdough  Croutons ,  Templega l l  Cheese

Crispy Jumbo Red Prawns                 16  
Romesco  Sauce ,  Sca l l i on

Broccol i  & n’Duja Butter
Creamed Spinach
Caulif lower & Cheese
Green Salad

10oz Dry Aged Ribeye   49
Rich  marb l ing  and  extraord inary  depth  o f  f lavour  f rom the  dry  age ing  proce s s .  Our  most  popu lar  cut .

7oz Fil let   47
The  most  t ender  cut .  Mi ld ,  but t ery  and  supreme ly  e l egant .  We recommend i t  s e rved  p ink .

9oz Dry Aged Striploin   41
Expec t  a  r i ch ,  savoury ,  s l i ght ly  nut ty  character  and  a  generous  r ibbon  o f  fa t  that  c r i sp s  on  the  gr i l l .

Be s t  en joyed  medium-rare .

16oz Chateaubriand    110
Fi l l e t  c entrep i ece .  The  u l t imate  t ender  s t eak  for  two  — re f ined  and  ut t er ly  unforge t tab l e .  

The  most  e l egant  cut  on  our  menu .  We recommend i t  s e rved  p ink .

Beef Dripping Chips 
Parmesan & Truff le Chips
Buttery Mashed Potato
Truff le Mash Potato

1 0 g  O S C I E T R A  C AV I A R      4 0
p o t a t o  c r i s p s ,  c r é m e  f r a i c h e ,  s h a l l o t

M A I N SM A I N SM A I N S
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S i d e s  7S i d e s  7S i d e s  7

Wicklow Venison Loin    40
Parsn ip ,  Potato  Ros t i ,  Ju s

Gril led Fil let of Cod    36
White  Bean Cassou le t ,  Musse l s ,  She l l f i sh  B i sque

Wild Mushroom & Winter Black Truffle Lasagna (Vg)   32                           
18  Month  Aged  Parmesan

The Brookwood “No Smash” Burger   29 
7oz  Pr ime  Mince ,  Mature  Cheddar ,  Burger  Sauce ,  Mixed  Leaves ,  Br ioche  Bun,  Chips

32oz Tomahawk   130
A spec tacu lar  l ong-bone  r ibeye ,  dry  aged  for  maximum f lavour  and  drama.

The  showstopper  o f  th e  Brookwood menu .

A L L  O U R  B E E F  I S  1 0 0 %  I R I S H
F U L L  L I S T  O F  A L L E R G E N S  A V A I L A B L E  O N  R E Q U E S T

D I S C R E T I O N A R Y  S E R V I C E  C H A R G E  O F  1 2 . 5 %  M A Y  B E  A P P L I E D  

O P E N  F O R  D I N N E R  7  D A Y S  |  L U N C H  T U E - T H U

S h a r i n g  S t e a k s  f o r  T w oS h a r i n g  S t e a k s  f o r  T w oS h a r i n g  S t e a k s  f o r  T w o

Foie Gras Topper   15

SNACK S
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S TA R T E R S

s e r v e d  w i t h  2  s i d e s  &  2  s a u c e

s e r v e d  w i t h  c h i p s  o r  s a l a d  &  s a u c e


	OPEN FOR DINNER 7 DAYS | LUNCH TUE-THU
	SNACKS
	Sourdough Bun & Whipped Brown Butter
	Freshly Shucked Irish Oyster
	Smoked Almonds
	Marinated Olives
	6
	4
	4
	4
	10g OSCIETRA CAVIAR     40
	potato crisps, créme fraiche, shallot

	Aged Beef Bolognese Arancini          14
	Truffle

	Ricotta Croquette (Vg)                    16
	Smoked Iona Farm Beetroot, Blueberries

	Terrine of Duck, Chicken & Foie        19
	Foie Gras, Carrot Remoulade, Blood Orange

	Onion Soup (Vg)                            16
	Sourdough Croutons, Templegall Cheese

	Crispy Jumbo Red Prawns                 16
	Romesco Sauce, Scallion


	STARTERS
	MAINS
	Wicklow Venison Loin    40
	Parsnip, Potato Rosti, Jus

	Grilled Fillet of Cod    36
	White Bean Cassoulet, Mussels, Shellfish Bisque

	Wild Mushroom & Winter Black Truffle Lasagna (Vg)   32
	18 Month Aged Parmesan

	The Brookwood “No Smash” Burger   29
	7oz Prime Mince, Mature Cheddar, Burger Sauce, Mixed Leaves, Brioche Bun, Chips

	Foie Gras Topper   15

	STEAKS
	10oz Dry Aged Ribeye   49
	Rich marbling and extraordinary depth of flavour from the dry ageing process. Our most popular cut.

	7oz Fillet   47
	The most tender cut. Mild, buttery and supremely elegant. We recommend it served pink.

	9oz Dry Aged Striploin   41
	Expect a rich, savoury, slightly nutty character and a generous ribbon of fat that crisps on the grill. Best enjoyed medium-rare.

	Sharing Steaks for Two
	32oz Tomahawk   130
	A spectacular long-bone ribeye, dry aged for maximum flavour and drama.
	The showstopper of the Brookwood menu.

	16oz Chateaubriand    110
	Fillet centrepiece. The ultimate tender steak for two — refined and utterly unforgettable.
	The most elegant cut on our menu. We recommend it served pink.

	Choose your sauce
	Peppercorn · Béarnaise · Garlic Butter · Red Wine Jus

	Sides 7


