
Wine Bar Menu

Small Plates To Share
Smoked Almonds 5.50 Cheese Board 14.50
Warm lightly salted smoked almonds

Nocellara Olives 4.50

Irish Cheese Selection — A curated selection of Wicklow Brie, 
Smoked Gubbeen, Cashel Blue & Mozzarella, served with 
quince, chutney, fruit and house crackers

Sicilian green olives, plump and buttery
Charcuterie Board 17.00

Bread & Tapenade
Fresh toasted bread with olive tapenade

9.25 Cured Meats Selection — A selection of salami, chorizo, coppa 
d’Italia and prosciutto. Served with chutney, fruit and house 
crackers with olive oil dip

House Focaccia, Balsamic & Olive Oil
Warm focaccia with aged balsamic and extra virgin olive oil

Chicken Liver Pâté with Toasted Bread

6.50

9.75

The Michael Board
A Mix of the Best — Our signature sharing board of Irish cheeses 
and cured meats, served with carefully selected accompaniments

23.00

Rich, smooth pâté with toasted bread

Bruschetta
Fresh tomato, basil, garlic and olive oil on toasted sourdough

8.00 Cold Drinks
Daily Toastie
Rotating toasted sandwich, served on sourdough

10.50 FROM THE COFFEE BAR

Orange Juice 4.15

Desserts
San Pellegrino Sparkling

San Pellegrino Sparkling Flavour

3.00

3.00

COMING SOON
Still Water

Iced Americano

2.50

5.20

• Banoffee Iced Latte 5.20

• Apple Crumble

• Baked Cheesecake


