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Lunch Menu

Goat’s Cheese Salad €10.95
Organic Mix Leaves, Cherry Tomatoes, Candied Walnuts,

Goat’s Cheese Beignet.

Cajun Chicken Salad €11.95
Organic Mix Leaves, Cherry Tomatoes, Red Onion, Cucumber,
Radish, Black Olives, Avocado, Honey & Mustard Dressing.

Caesar Salad €10.95
Baby Gem, Croutons, Crispy Bacon, Grated Parmesan,
Soft Boiled Egg, Caesar Dressing.

Kale & Feta Cheese Salad €10.95
Pomegranate, Radish, Orange Segment, Avocado, Honey & Lime Dressing.

Add the following to your Salad
Chicken €3.00
Prawns €4.95

Soup du Jour €5.95
Served with Guinness & Treacle Bread.

Homemade Fish Cake €13.95
Celeriac Remoulade, Chilli Jam, Organic Mix Leaves.

Crispy Chicken Wings €13.95
Choice of Frank Sauce or Honey, Soy & Ginger Sauce,
Cashel Blue Dip, Celery Stick, Skinny Fries.

Steak Sandwich €14.95
Toasted Ciabatta, Tomato Relish, Red Onion Jam, Rocket Leaves,
Mustard Mayo, Skinny Fries.

Please Ask your Server for Our Vegetarian Dish of the Day
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Beef Burger €14.95
8oz Beef Burger, Bacon, Lettuce, Tomato Relish,
Smoked Applewood Cheddar, Brioche Bun, Mustard Mayo, Skinny Fries.

Chicken Burger €12.95
Chargrilled Cajun Chicken, Grilled Beef Tomato, Guacamole, Lettuce,
Bacon, Dubliner Cheddar, Brioche Bun, Skinny Fries.

Homemade Chicken Ravioli, €12.95
Tomato Sauce, Lemon Dressed Rocket, Parmesan.

Prawn Crostini €10.95
Chorizo, Cherry Tomato, Fennel, Organic Mix Leaves.

Chicken Wrap €12.95
Cos Lettuce, Tomato, Onion, Sundried Tomato, Bacon,
Pesto & Parmesan, Skinny Fries.

Prawn Linguine €14.95
Prawns, Spinach, Shallots, Parsley, Red Chilli, Cherry Tomatoes
(Vegan & Vegetarian Options Available)

Beer Battered Fish & Chips €14.95
Minted Peas, Chunky Chips, Tartare Sauce.

Beef & Guinness Pie €14.95
Served with Side Salad, Gremolata.

Pork Belly Ragout, €13.95
Rigatoni Pasta, Aged Parmesan, Coriander.

Side Orders €4.00
Skinny Fries,

Sweet Potatoes Fries,
Rocket & Parmesan Salad
Sautée Green Beans & Toasted Almonds

Set Lunch Menu Available (See Back Page)
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Set Lunch Menu
2 Courses €18.00 / 3 Courses €23.95
Starters

Soup du Jour
Served with Guinness & Treacle Bread.

1900 Fish Cakes

Celeriac Remoulade, Chilli Jam, Organic Mix Leaves.

Homemade Chicken Ravioli

Tomato Sauce, Lemon Dressed Rocket, Parmesan.

-1900- Mains
Braised Short Rib of Beef,

Creamed Potato, Sautée Spinach, Homemade Gremolata, Red Wine Jus.

Pan Fried Fillet of Hake,

Borlotti and Cannellini Beans,
Chorizo, Shimeji Mushrooms Casserole.

Cornfed Chicken Supreme,
Potato Fondant, Wild Mushroom, Tender Stem Broccoli,
Lemon & Thyme Cream.

Vegetarian Dish of the Day

Please ask your Server
Homemade Desserts

1900 Chocolate Mousse

Chocolate Sauce, Chocolate Soil, Raspberries,
Ginger Bread Ice Cream.

Mango & White Chocolate Cheesecake

Strawberries & Mango Coulis, Amaretti Crumbs.

Créeme Brulée
Vanilla Cookie, Vanilla Ice Cream.
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We would like you to enjoy our
extensive menu designed by our
head chef. We offer a fusion of
mouth-watering dishes that
includes a mix of Irish Cuisine
with a European influence in

our relaxed informal setting.

Opening Times

Monday — Thursday 12pm —10pm
Friday 12 pm -11pm
Saturday spm — 11 pm

59 Harcourt Street, Dublin 2, Ireland
oI — 476 4667
For Reservations: Reservations@i19oo.ze.

MMM

N

a

4

.

a

7/
\N

.

a

D4

a

’
L




