Morning

Morning drinks

Avoca breakfast; bacon, sausage & scrambled eggs, roast tomatoes
& Avoca brown toast €12.95

Prosecco with orange juice & strawberries glass €8.00

Gluten free blueberry & macadamia nut pancakes with berries &
maple syrup €8.95

Freshly squeezed orange juice €3.50
Pressed apple juice
€3.50
Strawberry & Banana Smoothie €3.25

Poached eggs with citrus & herb ricotta, avocado & sour dough
toast €9.45
(add smoked salmon €3)

Green Beards Juices €5.25
Cold pressed raw beverages hand crafted

Herbed field mushrooms, slow roast tomato on grilled sourdough
€8.95

Beets by Ray; carrot, beetroot, ginger,
lemon, pineapple, orange & apple

Butlers organic scrambled eggs, slow roast tomato, leaves, Avoca
brown bread €8.95
(add smoked salmon €3)

Green Love; cucumber, lettuce, parsley,
spinach, apple, lemon, chard & kale

Avoca Super Porridge; yoghurt, berries, seeds, bee pollen & organic
cacao nibs €6.50
Housemade superberry granola with seasonal berries, Greek
yoghurt & honey €6.50
Selection of Avoca toast, jam & marmalade €4.25
Scones €3.35
Whole-wheat, Pear, Mixed Berry, Fruit, Plain
Pastries €2.95
Danish, Croissant, Pain au chocolate
Sides €3.95
Breakfast sausages
Irish back bacon

By the Jug
Elderflower Presse
Homemade Lemonade
Sparkling Berry Lemonade

€7.95
€7.95
€8.45

Tea €3.00
Earl Grey 1864
Tea leaf flavoured with bergamot

Organic Sencha Green Tea
Bright, green & fresh leaves

South of France
Hibiscus, blackcurrants, sunflowers, berries, papaya, apple

Shou Me
A rich & fragrant white tea with a hint of vanilla and
bamboo

Rooibos Citrus & Ginger
Enhancedd with red peppercorns, ginseng & orange
blossom

Put The Cat Out
Chmomile flowers with lavender. Helps anxiety and
insomnia

Scrambled Egg
Herbed field mushrooms
Millstream oak smoked salmon €4.50

Due to demand at the weekend it is not possible to make alterations to the
above menu. Apologies for the inconvenience. If you have any dietary
requirements please inform a member of staff prior to ordering- allergen
list available
Plus 10% service received entirely by staff

Organic Nana Mint

Breakfast Tea €2.60
Coffee
Cafetiere
Americano
Cappuccino
Latte
Flat White
Espresso
Macchiato
Mocha
Hot Chocolate

lg €4.95
lg €3.00
lg €3.25
lg €3.25

sm €2.95
sm €2.90
sm €3.05
sm €3.05
sm €3.05
lg €3.00 sm €2.25
lg €3.00 sm €2.25
€3.40
€3.50

Aperitif
€7.95

Jug of elderflower pressé
Jug of homemade lemonade
Jug of berry lemonade
Prosecco & raspberries

still €€5.95/sparkling €7.95
still €€6.45/sparkling €8.45
€8.00

Starters
Celeriac and white truffle soup with crushed hazelnuts & Avoca brown bread €6.45
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini €8.95€
€

Sesame seared yellow fin tuna with cucumber, mint & radish salad,
wasabi avocado puree, nam jim€9.95
Toonsbridge Mozzarella, black figs, melon, prosciutto, olive oil & lemon
Main €14.95

Starter €8.95

Mains
Panfried medallions of Monkfish with leek, mussels, pancetta chowder €18.95
Grilled Toonsbridge halloumi, butternut squash, Irish kale, baba ganoush,
dukah & pickled red onion €15.95
Poulet Bonne Femme rotisserie half chicken with caeser salad,
cherry tomatoes & caeser dressing €15.95
Ted Brown's Dingle Bay crab salad, apple & celeriac remoulade,
Avoca brown bread, pink grapefruit
€15.95
Higgins smoked beef burger, brioche bun, red onion marmalade, smoked Applewood cheddar, homemade
gherkins, French fries & horseradish mayo €15.95
Classic Beef Bourguignon, garlic potatoes & Irish baby carrots €14.95
Seafood board, monkfish & mussel chowder with leeks & pancetta, sesame seared tuna radish & cucumber,
avocado mousse, nam jim dressing, dingle bay crab with crème fraiche, apple & celeriac remoulade,
chargrilled sourdough €20.95

Sides
Green beans, chilli, garlic & toasted almonds €3.95
Green mixed leaf salad, lemon dressing €3.95
French fries with rosemary salt & horseradish mayonnaise €3.95
Creamy mash potato €3.95
Please let us know of any dietary requirements

plus 10% service received entirely by staff
All our beef, poultry, lamb, pork & eggs are 100% Irish origin & sourced from members of Quality Assurance Schemes & local suppliers.

Desserts
Iced coffee parfait with crushed maple hazelnuts dacqouise,
chocolate ganache, anglaise
Braeburn apple & blueberry crumble, sauce anglaise,
Malted barley icecream
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Raspberry & elderflower panacotta, biscotti biscuit €
€6.50

Mini Desserts
Raspberry & elderflower panacotta
Bitter dark chocolate & orange tart
Lemon posset
€€3.50
Trio of mini desserts

€9.50

Drinks
Cafetière of coffee
Reg€€2.95
Americano
Reg €2.90
Cappuccino
Reg€€3.05
Latté
Reg €3.05
Flat white
Espresso
Reg €2.25
Mocha
Hot chocolate (with flake & marshmallow)
Tea
Herbal loose teas:
Sencha green tea
Shou Mei White
Camomile
Earl Grey
Organic nana mint
Rooibos citrus & ginger
Berry tea

Lrg €€4.95
Lrg €€3.00
Lrg €€3.25
Lrg €€3.25
€€3.05
Lrg €€3.00
€€3.40
€€3.50
€€2.60
€€3.00
€€3.00
€€3.00
€€3.00
€€3.00
€€3.00
€€3.00
€€3.00

Freshly squeezed orange juice
Pressed apple juice
Cranberry juice
Strawberry & banana smoothie
Elderflower Pressé
Jug of homemade lemonade

Gl €€2.95

Still €€5.95

€€3.50
€€2.95
€€2.55
€€3.25
Jug €€7.95

Sparkling €€7.95

Jug of berry lemonade
Still €€6.45
Sparkling €€8.45
Fior Uisce water
Reg €€2.75
Lrg €€4.25
Coke / diet coke / sprite / sprite zero / Fanta € €2.75

Decaffeinated coffee available on request

plus 10% service received entirely by staff

Starters
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini
Celeriac and white truffle soup with crushed hazelnuts & Avoca brown bread
Toonsbridge Mozzarella, black figs, melon, prosciutto, olive oil & lemon
Mains
Panfried medallions of monkfish with leek, mussels, pancetta chowder
Grilled Toonsbridge halloumi, butternut squash, Irish kale, baba ganoush, dukah & pickled red onion
Higgins smoked burger, brioche bun, red onion marmalade,
smoked Applewood cheddar, gherkins, French fries & horseradish mayo
Poulet Bonne Femme rotisserie half chicken with caeser salad,
cherry tomatoes & caeser dressing
Dessert
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Raspberry & elderflower panacotta, biscotti biscuit
Tea or filter coffee

gl (175ml)

Wines by the glass, carafe & bottle

cf (500ml) bt (750ml)

Sparkling
€8

Prosecco: Corte Alta, Veneto Italy

€32

Light and fruity with peach & melon. (11%)

White
Sauvignon/Chardonnay: Cuvée Orelie, Ardèche, ‘14

€6

€16

€24

This wine was recently awarded the best value white wine by a prestigious Irish publication and we can’t help but agree. Great balance and finesse for a
wine of such humble origins. (12.5%)

Chenin Blanc Viognier, Percheron, South Africa, 16

€7

€18

€26

€8

€ 22

€32

Rich and aromatic, white stone fruit flavours and vibrant balanced finish.

Sauvignon Blanc: Tourraine, Guy Alion, 15

Organic Sauvignon from its’ traditional home in the Loire valley. Full of mouthwatering citrus fruit & crunchy acidity. (12.5%)

€€7

Pinot Grigio: Sant Elisa,Valle, Friuli, 14

€21

€€30

€22

€€32

Bright straw yellow with a delicate and persistent bouquet, nice and fruity with notes of pear, apple,
citrus and flowers. Palate is light, dry and smooth with a long aftertaste.. (12%)

€€8

Bod Val de Vid Verdejo Rueda, Spain, 15

This delicious Spanish white is from the wine region of Rueda in the Castilla y Leon region. It is made from the Verdejo grape, and it has delicious
grassy zesty notes. (12.5%)

Albariño, Bodegas del Palacio de Fefiñanes, 14
€9
€30
€€38
We’ve only started drinking Albariño in the last couple of years but they’ve been bottling it in this bodega since 1907. They've probably
learned a thing or about it in the meantime! (13%)

Rosé
€7

Domaine Brusset, Côtes-Du-Rhône Rosé, 15

€20

€28

€20

€28

Rosy pink in colour with aromas of fresh fruits such as raspberry and strawberry. A fruity,
lively wine that goes down smoothly. (12.5%)

Red
€7

Rioja Joven, Castillo Clavijo, Spain, ‘14
Modern fruit driven Rioja with aromas of black cherry & red berries. (12%)

Cabernet Sauvignon: Emiliana, Raphel Valley, 15

€7

€20

€28

Made from organically grown grapes & from the first winery in Chile to become Fair Trade certified.
Ripe, brambly fruit & fresh green herbs. (13%)

Merlot: Domaine La Prade, Vin de Pays d'Oc, 15

€7

€20

€28

Merlot almost became a victim of its own success in the 90’s as its popularity led to a lot of very average wines.
This is much more of a throwback with black fruit and green herbs (13%)

Malbec: Domaine bousquet, 16

€9

€27

€36

It is a wine of dark violet colour with reddish tones. In the nose it presents intense aromas of blackberry with notes of red and blackcurrants. The mouth
highlights notes of ripe plums with soft tannins. It has an excellent structure, long finish (13%)

Plus 10% service charge received entirely by staff

Wines by the bottle
White

bt(750ml)

€34

Riesling, Kulmann Platz, France, 13

Classic Alsace Riesling, showing ripe pear and peach fruit on the nose, clean and pure on the palate, the fruit follow through but are braced by a
steely acidity. (12%)

€42

Sancerre, "Merci-Dieu", Loire Valley, France 2015
Citrus notes, minerally & perfectly balanced (13%)

€40

Chablis, Domaine Servin, France, 14
On the palate there is plenty of steely and mineral aromas with citrus fruits and grapefruit with extra
dimension of apple, lemon and melon. (12.5%)

€60

Pouilly- fuisse, Terres de menhir, France, 16

Light in colour, notes of almond and white flowers, the wine is elegant, supple and well-rounded all in all an evening balance, underline a sturdy white
with excellent aging potential (13%)

Red
Pinot Noir: Domaine Grauzan, Ardèche, 14

€32

This is the best value Pinot we've tasted and one of the best value reds that you will find.
The Ardeche (Ard Fheis?) is west of the Rhone. Deep colour, ripe cherry fruity & slightly gamey. (12.5%)

Chianti Superiore Palma, IGT Toscana, Agricola Fabbriche, Italy 13

€35

In this Chianti, 25% of the grapes are being cut from the vines to make the remaining grapes more concentrate. Resulting in a long, intense aftertaste in
this fruity wine (14.5%)

Malbec/Merlot, Tours des Gendres, Bergerac, France 2015

€45

The nose is neat and powerful- ripe small black berries and sweet spices, the is finely balanced, ripe plums,
black cherry and fruit of the forest. (12.5%)

Beer
American Amber WICKLOW WOLF – 500ml
This American amber Ale is a Hoppy and Caramel flavored American style craft ale. The first smell delivers
sweet caramel malt background with a blast of citrus and tropical fruit from the Citra and Cascade Hops. (4.8%)

€5.95

Elevation Pale Ale 500ml
€ 5.95
An American Style Pale Ale. Sweet Citrus and Summer fruits dominate this Pale Ale. A healthy does of Mosaic and Calypso hops, a light malty
background and medium bitterness creates a Pale Ale you can enjoy all day.
4.8% ABV
Arcadia Lager, Wicklow Wolf 500ml€
5.95
Kolsch Style beers are a hybrid Lager/Ale. A recipe like a German Pilsner but fermented with an Ale yeast. This beer hits that classic lager
drinkability; Clean, Crisp & Refreshing..4.5% ABV
Black Perl PERLE PORTER - 330ml
€5.75
Wicklow Wolfs wonderful take on the classic Porter. With intense complexity of dark caramel, chocolate, coffee and toasted malt.( 4.8% abv)
ERDINGER- 330ml
They've been making wheat beer in this brewery since 1886; they’ve probably learned a thing or two about it
since then (5.3%ABV)

€4.50

FORST BIRRA ITALIANA - 330ml
Made with a masterful blend of the finest malts, Forst is ideal for sipping, but also makes an ideal
accompaniment with food, especially anything vaguely Italian of course. Fresh and light. (4.8%ABV)

€4.95

ERDINGER NON-ALCOHOLIC - 330ml
Erdinger's master brewers have succeeded in retaining an aromatic, full-bodied character for a
great-tasting German beer, just without the alcohol. Just 25kcal per 100ml. (0.4%ABV)

€3.95

ORPENS CIDER 330ml
It’s a refreshing bittersweet cider made from 100% pressed apples, carefully selected apples from Tipperary
and Armagh from orchards that produce a range of different apple varieties. (4.3%)

€4.75

THURSDAY NIGHT MENU
2 course €23.95 or 3 course €28.95

Starters
Celeriac and white truffle soup with crushed hazelnuts & Avoca brown bread
Ted Brown Irish crab salad with pink grapefruit & apple, toasted multiseed
Avoca duck liver pate, pistachio, cranberry & apricot’s,
farmhouse chutney, sourdough crostini
Sesame seared yellow fin tuna with cucumber, mint & radish salad,
Wasabi avocado puree, nam jim
Toonsbridge Mozzarella, black figs, melon, prosciutto, olive oil & lemon

Mains
Panfried medallions of monkfish with leek, mussel, pancetta chowder
Poulet bonne femme rotisserie chicken (for 2) garlic parmesan potatoes, creamed leeks,
wild mushrooms & roast carrots
Crispy Irish Pork Belly with sautéed cabbage, Clonakilty Black Pudding Croquet,
Apple & Vanilla Puree

Roast Duck Lasagne with Taleggio cheese, crispy skin crumble,
rocket & parmesan balsamic salad
Higgins 28 day aged 10oz rib eye steak, baby carrots, carrot puree,
French fries, peppercorn sauce (€5 supplement)
Higgins smoked burger, brioche bun, red onion marmalade, smoked Applewood cheddar,
homemade gherkins, French fries, horseradish mayo
Grilled Toonsbridge halloumi, butternut squash, Irish kale, baba ganoush,
dukah & pickled red onion

Sides
Chilli & garlic green beans, toasted flaked almonds €3.95
Green mixed leaf salad, lemon dressing €3.95
French fries with rosemary salt & horseradish mayonnaise €4.75
Creamy mash potato €3.95

Desserts
Braeburn apple & blueberry crumble, sauce anglaise,
Malted barley icecream
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Raspberry & elderflower panacotta, biscotti biscuit
plus 10% service received entirely by staff
All our beef, chicken, lamb, pork & eggs are 100% Irish origin & sourced from members of Quality Assurance Schemes & local suppliers.

Aperitif
Prosecco with raspberries €8.00
Elderflower bellini €8.00
Starters
Whipped ardsallagh goats cheese with raw & pickled vegetables, toasted hazelnuts €9.95
Ballontine of hamhock with a black cabbage salsa & toaste brioche €9.95
Dublin bay prawn risotto, finished with peas, parmesan & fresh herbs €11.50€€
Rare fillet of beef salad with balsamic shallots, artichoke, pecorino & truffle oil €9.95
Celeriac and white truffle soup with crushed hazelnuts & Avoca brown bread €6.95
Pan fried scallops, with roast squash puree, wild mushrooms & crispy pancetta €11.50

Mains
Panfried medallions of monkfish with leek, mussels, pancetta chowder €22.95
Crispy Irish Pork Belly with sautéed cabbage, Clonakilty Black Pudding Croquet,
Apple & Vanilla Puree €23.95
Seafood board, Dressed Ted Brown crab, pink grapefruit & apple,
pan-fried scallops roast squash puree,
wild mushrooms & crispy pancetta, €27.95
Grilled Toonsbridge halloumi, butternut squash, Irish kale, baba ganoush,
dukah & pickled red onion €18.95
Higgins 28 day aged 10oz ribeye steak, buttered baby carrots, carrot puree, French fries, peppercorn sauce €28.00
Daily fish special, please see server

Side dishes
Stir fried broccoli, chilli & toasted almonds €3.95
Green mixed leaf salad, lemon dressing €3.95
French fries with horseradish mayonnaise €4.75
Creamy mash potato €3.95
Beetroot quinoa & apple salad €3.95
plus 10 % service received entirely by staff
All our beef, chicken, lamb, pork & eggs are 100% Irish origin & sourced from members of
Quality Assurance Schemes & local suppliers.

Desserts
Iced coffee parfait with hazelnut dacquoise, chocolate ganache, anglaise
Braeburn apple & blueberry crumble, sauce anglaise,
Malted barley icecream
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Raspberry & elderflower panacotta, biscotti biscuit €
€6.95
Selection of cheeses from Avoca cheesemongers for two, sourdough crostini,
pear & shallot chutney € €15.95
Irish Coffee €6.95
Baileys coffee €6.95
Sauternes, France, 2010, 14% €7.60
A sweet wine from the Sauternais region of the
Graves section of Bordeaux.
Flavours of apricot, honey & peaches with a nutty note.
Barao De Vilar, Tawny Port, Portugal 19.5% €9.00
This Port is a blend matured in small oak vats.
The aroma is a perfect combination of ripe fruit with
dry fruit & cinnamon.

Cafetière of coffee
Americano
Cappuccino
Latté
Flat white
Espresso
Mocha
Hot chocolate

€€4.80
€€2.95
€€3.20
€€3.20
€€2.95
€€2.90
€€3.30
€€3.40

Tea
Sencha green tea
Shou Mei White
Camomile
Earl Grey
Organic nana mint€
Rooibos citrus & ginger
Berry tea

Decaffeinated coffee available on request

plus 10 % service received entirely by staff

€€2.50
€€2.95
€€2.95
€€2.95
€€2.95
€2.95
€€2.95
€€2.95

Starters
Celeriac and white truffle soup with crushed hazelnuts & Avoca brown bread
Pan fried scallops, with roast squash puree, wild mushrooms & crispy pancetta
Ballontine of hamhock with a black cabbage salsa & toaste brioche
Mains
Panfried medallions of monkfish with leek, mussels, pancetta chowder
Crispy Irish Pork Belly with sautéed cabbage, Clonakilty Black Pudding Croquet, Apple & Vanilla
Puree
Higgins 28 day aged 10oz ribeye steak, buttered baby carrots, caramelised onion puree, French
fries, peppercorn sauce (€8 supplement)
Grilled Toonsbridge halloumi, butternut squash, Irish kale, baba ganoush, dukah & pickled red onion

Dessert
Bitter dark chocolate & orange tart, orange mascarpone, confit orange
Raspberry & elderflower panacotta, biscotti biscuit
Tea or filter coffee

Pancakes with maple syrup & berries
Mini breakfast
Sausage, rasher, scrambled egg & toast

All served with juice or a smoothie

But just don’t let the grown-ups know
or they’ll want it.

Avoca Beef Bolognese
with Fusilli Pasta
Bangers & Mash
Roast Chicken Breast
with French Fries

All served with juice or a smoothie to start
then a chocolate chip cookie or a couple of
scoops of ice cream for after.
(Sorry you can't start with these.
Afters really have to be after, don't they?)
But just don’t let the grown-ups know or
they’ll want it.

