
E V E N I N G M E N U

W I N E S B Y T H E G L A S S

Our evening menu i s ac companied by re commended wines

whi ch have been car e fu l ly chosen to enhance the ingred i ent s o f each di sh

vv        SOUP OF THE DAY €8.00

cc        CARBURY CHICKEN AND WILD RABBIT TERRINE WITH PEAR

PUREE AND MUSHROOMS A LA GRECQUE           €10.00

vv AUTUMN SALAD OF POACHED FIGS WITH ROCKET,  TOASTED

WALNUTS,  AGED BALSAMIC AND CASHEL BLUE CHEESE          €9.00

cc          TERRY BUTTERLY’S  STEAMED SMOKED HADDOCK WITH

ASPARAGUS,  POACHED EGG AND WHOLEGRAIN MUSTARD CREAM

€20.00

PAYSANNE SALAD WITH BACON LARDONS,  PICKLED SHALLOTS,

AND A CRISPY FRIED HENS EGG     €12.00

CELLAR CAESAR SALAD WITH RYE BREAD CROUTONS AND

CHAR-GRILLED CHICKEN  vv      (€12.00 WITHOUT  CHICKEN)

€16.00

cc        S IX  ROCK OYSTERS WITH CHAMPAGNE DRESSING, LEMON

AND TABASCO €12.00

THE MERRION FISH AND CHIPS WITH MINTED MUSHY PEAS

AND TARTARE SAUCE €20.00

PAT MCLAUGHLIN’S IRISH FILLET STEAK WITH DAUPHINOISE

POTATO,  HARICOT VERT AND BEARNAISE SAUCE                €38.00

vv        WHOLE BAKED CAMEMBERT WITH GARLIC,  PORT,  THYME AND

WARM FRENCH BAGUETTES (TO SHARE)    cc    ((wwiitthhoouutt  BBaagguueetttteess)) €14.00

VANILLA VENTURE DRY AGED IRISH RIB EYE STEAK WITH

ROASTED PORTOBELLO MUSHROOM, SHOESTRING FRIES

AND PEPPERCORN SAUCE €26.00

cc        (( cc oo ee ll ii aacc   oo pptt ii oonn )) vv        (( vveeggee ttaarr ii aann   oo pptt ii oonn ))

E m i l i o  L u s t a u  R e s e r v a  P a l o  C o r t a d o
P e n i n s u l a  S h e r r y - J e r e z ,  S p a i n   € 8 . 0 0                                                                                                           

P r i n z  v o n  H e s s e n  -  R h e i n g a u ,  G e r m a n y
-  H  R i e s l i n g  -  2 0 0 8   € 1 0 . 0 0

B o n t e r r a  -  O r g a n i c  Vi o g n i e r  -
C a l i f o r n i a  -  2 0 0 6    € 9 . 5 0

C h a b l i s  -  B u r g u n d y  -  D o m a i n e  J e a n
M a r c  B r o c a r d  -  2 0 0 8    € 11 . 2 0

L a  B a s c u l a  -  R i o j a ,  S p a i n  -  T h e  C h a r g e
Te m p r a n i l l o  G a r n a c h a  -  2 0 0 6    € 9 . 7 0

M a h i  -  M a r l b o r o u g h ,  N e w  Z e a l a n d  -
S a u v i g n o n  B l a n c  -  2 0 0 8    € 9 . 9 0

D o m a i n e  d u  Ta r i q u e t  -  V d p  C o t e s  d e
G a s c o g n e  -  U g n i - B l a n c  C o l o m b a r d  -
2 0 0 8    € 7 . 2 0

Ta i t t i n g e r  -  B r u t - N V    € 1 8 . 0 0                                                                                                                                                                        

L’ A b e i l l e  d e  F i e u z a l  P e s s a c  L e o g n a n ,
B o r d e a u x  -  2 0 0 7   € 1 6 . 0 0

F l e u r i e  -  D o m a i n e  d e s  N u g u e s  -
B e a u j o l a i s  -  G a m a y  -  2 0 0 8    € 1 0 . 2 0

B u r k e ’s  o f  B o r d e a u x  -  B o r d e a u x
S u p e r i e u r  -  2 0 0 5    € 9 . 2 0

‘ T h e  e t h o s  o f  t h e  M e r r i o n  H o t e l  i s  o n e  t h a t  r e f l e c t s  t h e  c o r e  v a l u e s  o f  G o o d  F o o d  I r e l a n d .
E x e c u t i v e  C h e f ,  E d  C o o n e y,  i n s i s t s  o n  t h e  p r o m o t i o n  a n d  u s e  o f  i n d i g e n o u s  i n g r e d i e n t s  a n d  t h e
s o u r c i n g  o f  l o c a l  a n d  a r t i s a n  p r o d u c t s  w h e n e v e r  p o s s i b l e ’ .


