
Allergen menu available on request. Please always inform your server of any allergies or intolerances before placing your order. Not all 
ingredients are listed on the menu, and we cannot guarantee the total absence of allergens. A detailed allergen menu is available on 
request; however, we are unable to provide information on other allergens outside of the fourteen legal allergens. Menu subject to 
seasonal change. Our beef is 100% Irish origin. 

 

 

 

SAMPLE EARLY BIRD MENU 
 
Tuesday to Thursday 5pm to 6pm 
Two course €31 - Three course €38 
 

SMALL PLATES 
 
Homemade soup of the evening, guinness and treacle brown bread 
Petronella’s signature Wicklow brie, pear and ginger chutney 
Market garden salad, organic chicken, cos, feta, bacon, Irish honey and mustard dressing 
 
LARGE PLATES 
 
Pappardelle, chorizo, roasted red peppers, tomato and basil sauce 
Kilmore quay pan-fried hake, west coast seafood bouillabaisse, griddled sourdough 
Pan-seared chicken supreme, wild mushroom duxelle, roasted sweet potato, seasonal vegetables, wild 
garlic pesto 
Chargrilled cauliflower steak, citrus cous-cous, roasted pistachio and almonds, red pepper, 
black olive, caper salsa (v/vg) 
 
SIDES €5/5.5 
 
hand cut chips / green leaf salad / seasonal vegetables / truffle and parmesan chips 
 
SWEET PLATES 
 
Warm chocolate fudge cake, vanilla ice-cream 
Petronella’s favourite selection of ice-cream 
 


