
B A R  &  B R A S S E R I E

DRINKS MENU

Café Novo Bar & Brasserie 
Harry Street, Dublin 2
By The Westbury Hotel
Tel: +353 (01) 6463353
Email: dine@cafenovo.ie

B a r  &  B r a sserie    
à  l a  c a r t e

Classic cocktails €7.95

Mojito
Bacardi, fresh lime ’n mint, brown sugar 

Cosmopolitan
Smirnoff vodka, freshly pressed lime, 
cointreau, cranberry juice

Singapore Sling
Gordons gin, benedictine, cherry brandy, 
pineapple juice, bitter

Margarita
Tequila, squeezed Lime, cointreau served in 
a salt rimmed glass

Whiskey Sour
Jameson, squezzed lemon, gomme syrup 
shaken with egg white

Caipirinha
Classic brazilian drink with cachaca

Long Island Iced Tea  	 E11.95
Smirnoff, gordons, bacardi, gold tequila,	
cointreau all served over coca cola

Dry Martini  	 E12.50
Grey goose vodka or tanqueray gin with a 
twist or green olive

Signature Cocktails €12.50

Valentino’s Kiss
Fresh strawberry, smirnoff, creme de 
fraise, balsamic reduction, cranberry juice, 
grenadine

Sailor Holiday
Bacardi, orange ’n pineapple juice, 
grenadine, dark rum set on top

Novo Frozen Daiquiri
Ask your server for daily flavour

Mangorangie
Grey goose l’orange, aperol, st. germain 
elderflower liquer, fresh mango, x-rated 
mango liquer

Hazelnut-Chocolate Martini
Vanilla vodka, frangelico, chocolate liquer, 
heavy cream in coconut rimmed glass

JUICES & SMOOTHIES 	 €4.25

Orange juice, pineapple juice, apple juice,
cranberry juice, grapefruit juice, 
tomato juice

Strawberry & Kiwi smoothie 	 €5.75
Strawberries, honey, vanilla, kiwi and 
bananas 

Pineapple & Coconut smoothie   €5.75
Coconut, pineapple, banana

COFFEES AND TEAS

Irish breakfast 	 E3.10

Ronnefeldt speciality teas 	 E3.60
(Red berries, camomile,peppermint, roibosh, 
vanilla,	 earl grey, japan classic, green tea, 
lemon sky, verbena)

Chai latte 	 E4.50

Cappuccino
Regular 	 E3.40
Large 	 E4.00

Espresso 	 E2.90

Macchiato 	 E3.00

Double espresso 	 E3.60

Café latte
Regular 	 E3.40
Large 	 E4.00

Americano 	 E3.10

Coffee
Cafétiere for one 	 E4.10
Cafétiere for two 	 E7.10

Soft Drinks 	 E3.50
Coca Cola, Diet Coke, 7UP, Diet 7UP,Club 
Orange, Club Lemon, Appletiser, Bottled 
Still Water, Bottled Sparkling Water

Red Bull	 E4.00



STARTERS

Smoked salmon, horseradish cream and roast beetroot	 d8.95

Surf clam and chorizo cassoulet, tomato and coriander 	 d8.95

Chicken liver parfait, walnut and raisin crouton, apple and raspberry compôte 	 d7.95

Traditional seafood chowder, Irish soda bread 	 d8.95

Seasonal soup of the day with crusty artisan bread 	 d6.45

Sticky Irish slow cooked ribs with coriander and mango	 d7.95

Sautéed king scallops, black pudding roulade, 
cauliflower puree and beet vinaigrette	  d12.95

Sillver Hill duckling springroll, sweet and sour chilli jam 	 d8.95

Caesar salad, garlic croutons and shaved parmesan	 d8.95
Add chicken 	 d10.95

Crumbled goats cheese, rocket leaves, sun-dried tomatoes and apricots	 d8.95

SIDE ORDERS

French fries	 d3.95

Champ mash		  d3.95

Chunky chips		  d3.95

Buttered market vegetables 	 d3.95

Beer battered onion rings		  d3.95

Crisp artisan bread	 d3.95

DESSERTS

Warm chocolate brownie, white chocolate ice cream 		  d5.95

Pear and almond tart, butterscotch sauce, caramel ice cream	 d5.95

Lemon posset, sable biscuit		  d5.95

Selection of Irish cheese board		  d7.95

Forced rhubarb and ginger crumble, custard ice cream		  d5.95

Baked apple, mini madelines, almond caramel		  d5.95

Traditional crème brûlée		  d5.95

All beef served in Café Novo is of Irish origin, sourced from quality Irish suppliers. Please inform our staff of any special dietary requirements. Please ask your server for gluten free option.

Main Courses

Aberdeen Black Angus 10oz sirloin, garlic butter, 
beer battered onion rings, french fries. 	 d22.45

Café Novo shepherds pie, rosemary and root vegetables jus, gruyère mash 	 d12.45

Pan fried rack of pork, wholegrain cream, Savoy cabbage and apple 	 d13.95
 
Daube of beef, celeriac mash, glazed shallots, buttered carrots and braising stock 	 d13.95

Sautéed chicken, pesto and rocket linguini, shaved parmesan 	 d12.95

Braised lamb shank, mousseline potato, roast vegetable, lamb jus	  d15.45

Seared supreme of chicken, wild mushrooms, champ mash, 
truffle and tarragon cream 	 d14.45

Seared salmon, sautéed green vegetables, crushed lemon potato and dill dressing 	 d16.95 

A taste of sea, steamed clam and mussel stew, langoustine with garlic and lemon 	 d19.95

Catch of the day, pea and bacon purée, french fries	 d15.45

Wild mushroom risotto, truffle and tarragon, garlic and rocket salad 	 d14.45
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