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SOUP AND BREADS

Roasted vine fomato soup €650
with olive oil, tomato and basil bruschetta

Sun-dried tomato focaccia €510

Olive oil, Spanish aioli

Shaved Parmesan and rosemary

flatbread €510
Virgin olive oil, marinated olives

Smoked bacon and potato flatbread

€510
Cream cheese & chive dip

COILD STARTERS AND
SALADS

Irish smoked salmon €950
with, lime and Horseradish créme fraiche,
Irish soda bread

Fresh Irish Goats cheese €850
Vine tomato salad, caramelised red onion,
walnut pesto

Shaved fennel and prawn salad €1050
lime and soy dressing

Vegetarian Mezze selection €810
Aubergine dip, cous cous salad,
hummus with warm pitta bread

"Café Novo" Caesar salad €700
with pancetta and white anchovies

Feta, tomato and black olive salad

€7.50
Red onion and basil dressing

Irish smoked duck €800
with an apple and celeriac salad, apple
dressing

Prosciutto San Danielle  €13.50
with baby gherkins and sauce remoulade

Irish cheese plafe  €10.00
Cooleeney, Durrus and Cashel blue

HOT DISHES

West Coast Irish Crab cakes

€8.20/15.50
Egg and caper butter sauce

Shepherd's pie <1120

made from Irish lamb

Beer battered hake €14.00
with homemade fartare sauce and chips

Crispy fried squid €12.25
Dusted with Spanish paprika
and maldon sea salt and chips

Red onion and goats cheese tart

€11.50
Tomato and wild rocket salad,
balsamic potatoes

Seared Barramundi  €15.00
on stir fried egg noodles with vegetables,

Thai broth

Llemon and thyme grilled chicken breast

€13.20
Crushed red onion potatoes, sprouting broccoli
with an almond butter

Grilled 8oz ribeye steak €21.50
plum tomatoes. portobello mushroom,
béamnaise and "Café Novo” fries

Marinated Irish lamb cutlets  €28.00
Cous cous salad, cucumber and yoghurt dip

Cafch of the Day 1450

with fried polenta chips and seasonal salad

Wild mushroom and spinach tortellini

€10.70
tomato and herb cream sauce

BRILLUANT BURGERS

The Café Novo Quartfer Burger €15 50
Served with crispy pancetta, tomato relish,

avocado salsa and Café Novo fries

Irish blue Cheese Burger <1600
Served with crispy pancetta,
melted blue cheese, tomato relish

and Café Novo fries

The Works €16.50
Served with crispy pancetta, melted cheese,
red onion marmalade, tomato relish, avocado

salsa and Café Novo fries

Cirilled Cajun Chicken Burger €13 50
with plum chutney, tomato relish, avocado

salsa and Café Novo fries

Cirilled Chicken Burger €13.00
with mango chutney, iceberg, sliced tomato

and Café Novo fries

ON THE SIDE

Fried polenta chips with Parmesan €4.¢0
Café Novo potato chips €460

Crushed red onion potatoes €460

Rocket and shaved parmesan salad

€4.60
with basil, balsamic dressing

Mixed salad  €4.60
with toasted pumpkin seeds

SHARING PLATTERS

€25.00 per platter
These can be chosen to share for 2+ people
either as a starfer or a snack

"INTERNATIONAL"

Irish smoked salmon
with, lemon and Horseradish cream,

Irish soda bread

Cous Cous salad
with warm pitia bread

Prosciutto san Danielle
on bruschetta and remoulade sauce

Vegetable samosas and spring rolls
Sweet chilli dip

Seared Barramundi
on stir fried egg noodles with vegetables

"MEAT"
Shepherd’s pie

made from Irish lamb

Prosciutto san Danielle
on bruschetta and remoulade sauce

Coconut breaded chicken goujons
mango aioli

Lamb Kofta burgers

cous cous salad and minted yoghurt dip

Irish smoked duck

celeriac and apple salad

"FISH"
West Coast Irish Crab cakes

egg and caper butter sauce

Irish smoked salmon
with, lemon and Horseradish cream,

Irish soda bread

Shaved fennel and prawn salad
lime and soy dressing

Crispy fried squid
Dusted with Spanish paprika
and maldon sea salt

Seared Barramundi
on sfir fried egg noodles with vegetables

SWEET THINGS

Caramelised lemon fart €620
with chantfilly cream and fresh raspberries

Knickerbockerglory €820
The Westbury's twist on this classic

Tripple chocolate mousse <8 20

Coffee and walnut ice cream

Créme brolée <620

with fresh berries

Fresh seasonal fruits with
a coconut sorbet €700

Filled with orange cream

Choice from our daily home made
cake selection €510

MILKSHAKES FOR BIG AND
SIMALL

Baileys and white valhrhona
chocolate* €620

Roasted Kent pear and blackberry
crumble & calvados* €730

Berry cheesecake and kirsch* <6 20

* The above milkshakes all contain alcoholic
ingredients

Malteser and marshmallow <510

Valhrhona dark, milk or white chocolate
€510

Strawberry €510

Tahitian vanilla €510

.........................................................................................................................................................................................

|CE-CREAM DISHES

Toffee and walnut icecream <620
Asian banana fritter

Apple & cinnamon ice-cream  €6.20
with apple compote

White chocolate and Seville orange

ice-cream  €6.20
Walnut and date brownie

Clotted cream and raspberry ice-cream

€6.20
Crushed meringue and berry sauce

Prices are inclusive of V.AT. and service charge.
All beef served is sourced from quality Irish suppliers
under the Féile Bia quality assurance scheme.



