
Follow us @tomahawkdublin

ALLERGENS: 1 = CEREALS CONTAINING GLUTEN | A = WHEAT | B = SPELT | C = KHORASAN | D = RYE | E = BARLEY | F = OATS | 2 = CRUSTACEANS | A = CRAB | B = LOBSTER | C = CRAYFISH | D = SHRIMP | 3 = EGGS | 4 = FISH | 
5 = PEANUTS | 6 = MOLLUSCS | 7 = SOY | 8 = DAIRY | 9 = NUTS | A = ALMONDS | B = HAZELNUTS | C = CASHEWS | D = PECAN NUTS | E = BAZIL NUTS | F = PISTACHIO | G = MACEDEMIA / QUEENLAND NUT | 

10 = CELERY | 11 = SESAME SEEDS | 12 = MUSTARD | 13 = SULPHUR DIOXIDE & SULPHITES | 14 = LUPIN 

PLEASE NOTE THAT A 12.5% SERVICE CHARGE APPLIES TO TABLES OF 6 OR MORE.

STARTERS

MAINS

SIDES

SIDES

CHRISTMAS LUNCH MENU // €49 PP

Cauliflower Soup, Kale & Pine Nut Pesto

Ham Hock Terrine, Celeriac, Mulled Fruit Chutney, Sourdough 

Crab Croquette, Orange Miso Aioli, Orange, Endive and Frizee Salad

Crispy Pork Belly, Pear Puree, Watercress and Pear Salad,Pickled Pears

8oz Dry Aged Striplion Steak with Beef Jus

Squash and Pumpkin Linguini, Sage Pesto and Crisp, dried Parmesan 

Pan fried Hake, Chorizo, Clam and White Bean Ragu, Young Spinach

Braised Cheek, Bacon and Silver Onion Jus, Glazed Carrot, Champ Potato

Brussel Sprouts Chestnut Butter

Champ Potato

Honey Roasted Parsnips and Carrot

Roasted Potatoes

Chocolate and Hazelnut Tart, Whipped Cream

Warm Pear and Apple Crumble, Whiskey Ice Cream

Christmas Pudding, Brandy Butter Anglaise Sauce

Black Cherry Ice cream Sundee, Pickled Cherry, Dark Chocolate Sauce


