
Dusk Menu



Juices & smoothies €5.75

Strawberry & kiwi smoothie  
strawberries, honey, vanilla, kiwi and bananas

Passionfruit & melon smoothie  
passion fruit, melon and orange juice 

Melon & apple shakedown 
apple sorbet, fresh melon and apple juice

Blueberry & pomegranate smoothie  
blend of pomegranate, blueberries,  
strawberries and honey

Raspberry & mango  
raspberry, mango and orange juice

Very Berry  
yoghurt, blackcurrant, blackberry,  
strawberry & honey

If you have any special requests please ask our service staff 
and we shall do our best to accommodate your needs

SOUP KITCHEN
Roasted vine tomato soup   €7 
with olive oil, tomato and basil bruschetta  (v)

Pea and ham soup   €6 
grilled onion bread wedges

The Doyle Collection lobster bisque   €11 
light creamy bisque with lobster lemon cream

NOVO SALADS
Super food salad	 €7 
with chicken			   €9 
with flaked salmon		 €10 

broccoli, baby spinach, quinoa, alfa alfa 
sprouts, toasted pumpkin seeds, peas, avocado, 
rocket salad, rapeseed oil dressing  (v)

“Café Novo caesar salad”  €8 
with chicken			           €10 
with flaked salmon		         €11 

with pancetta, anchovies and herb croutons

Asian noodle salad    €12 
with prawns and spring vegetables

Grilled vegetable cous cous salad  €13 
goats cheese and a tomato basil dressing  (v)

Chicken and walnut  €9 
chargrilled chicken, avocado, baby gem lettuce, 
baby spinach, crispy onions, walnuts, croutons 
and a mustard dressing 

Vine tomato avocado and basil  €8 
vine tomatoes marinated with rock salt, 
basil, olive oil, rocket  (v)

Wild rocket and feta  €13 
toasted pumpkin seeds, quinoa, crispy onions, 
sherry vinegar dressing

Potato salad & warm  
crispy black pudding  €11 
french beans, croutons, grain mustard dressing

Smoked salmon salad  €12 
parmesan and walnut oil dressing 
 
 
 
 
 
 

 
 
 
 
 

STARTERS
Irish smoked salmon   €9.50 
with, lime and horseradish crème fraiche,  
Irish soda bread

Fresh Irish goats cheese   €10 
vine tomato salad, caramelised red onion, 
walnut pesto  (v)

“Mug of shrimp cocktail”   €10 
with a citrus cocktail sauce,  
lemon buttered soda bread

Selection of cold meats   €18 
pickled gherkin, remoulade sauce,  
grilled onion bread wedges

Irish cheese plate   €8 
Cooleeney, Durrus and Cashel blue  (v) 

Moules marinières   €8 
with chips		          €10 
mussels cooked with white wine, garlic,  
shallots, parsley and fresh cream 

 

BRILLIANT BURGERS
“The Café Novo quarter burger” €15.50 
served with crispy pancetta, tomato relish, 
avocado salsa and “Café Novo” fries

“The big blue”   €16 
100% Irish beef burger with Irish blue cheese, 
cured bacon with an apple and celeriac  
and walnut slaw, beef tomatoes,  
with “Cafe Novo” fries	

“The full works”   €16.50 
quarter pound of 100% Irish Aberdeen Angus 
beef with cured bacon, Irish cheddar cheese, 
mayo, red onion slaw, slice beef tomato and 
baby gem lettuce, guacamole and tomato relish 
served with “Cafe Novo” fries

Vegetarian falafel burger   €11 
handmade falafel with cucumber yoghurt dip, 
hummus and fresh tomato salsa, baby gem 
lettuce, red onion slaw, served with  
“Cafe Novo” fries  (v) 

Grilled cajun chicken burger   €12 
with tomato relish, avocado salsa,  
sour cream and “Café Novo” fries	

MAINS
Irish smoked & fresh salmon cakes   €14  
egg and caper butter sauce  

Wild mushroom & spinach tortellini  €11  
tomato and herb cream sauce (v) 

Shepherd’s pie   €11.20 
made from irish lamb spring vegetables

Beer battered hake   €14.00 
with homemade tartare sauce and fries

The Doyle Collection  
vegetable tagliatelle   €10

feta, grilled courgette, spinach,  
and a light porcini mushroom  (v)

Crispy fried squid   €12.25 
dusted with spanish paprika and maldon  
sea salt and fries

Red onion and goats cheese tart  €11.50 
tomato and wild rocket salad, balsamic 
potatoes  (v)

Grilled aged 8oz rib-eye steak   €22.50 
plum tomatoes, portobello mushroom,  
béarnaise and “Café Novo” fries 

Catch of the day   €14.50 
with fried polenta fries and seasonal salad

South Indian chicken  
and vegetable curry   €14 
with beetroot raita and coriander naan,  
fragrant basmati rice  	

Roast corn fed chicken breast   €13 
whipped potatoes, spring vegetables  
and a mushroom cream sauce

Breads
Tomato and herb focaccia   €6 
with olive oil and aged balsamic

Irish soda bread   €2 
with unsalted butter

On the side
Fried polenta fries with parmesan €6

Café Novo potato chips  €4

Buttered spring vegetables  €4

Rocket and shaved parmesan salad   
with basil, balsamic dressing  €4

Mixed salad  €4   
with toasted pumpkin seeds

Vegetable pakora  €4 
spicy fried vegetables with a minted yoghurt dip  

Sweet things
Caramelised lemon tart   €7 
with chantilly cream and fresh raspberries

Knickerbockerglory    €8.50 
The Westbury Hotel’s twist on this classic

Triple chocolate mousse   €8.50 
coffee and walnut ice cream

Crème brulée   €6.50 
with fresh berries and vanilla shortbread

Fresh seasonal fruits   €6 
passion fruit dressing

Cakes and Cookies
“Choice from our daily home made 
cake selection”   €5.50 

“Tart of the moment”   €5

Cafe Novo chocolate brownie   €6

Cookie selection -  
state 2 types of cookies   €4

Novo Ice Cream  
Parlour
Choose from our selection of farm 
made ice creams and sorbets -  
3 scoops of any flavours  
 

Ice creams   €6.50

Tahitian vanilla		 
Strawberry cheesecake		  
Double chocolate 
Caramel and banana	  
Baileys and white chocolate	  
Rum & Raisin 
Honeycomb crunch	  
Cookie dough cream		   
Coffee and walnut 
 

sorbets   €6.50

Orange			   
Lemon and lime			   
Passion fruit, yoghurt 
Apple	  
Coconut 			   
Mixed berry

Milkshakes (for big and small)

Funky ones   €6.50  

Alcoholic iced coffee shake

Chocolate mint shake - minted aero, 
vanilla ice cream and chocolate sauce

Rum & raisin - white rum  
and raisin milkshake

Baileys and caramel -  
baileys, vanilla ice cream  
and caramel sauce

Pink panther - strawberry,  
banana and apple juice

 
Classic ones   €5  

Tahitian vanilla

Valhrhona chocolate

Strawberry

Dusk Menu

Prices are inclusive of V.A.T. and service charge.  
All beef served is sourced from quality Irish suppliers 
under the Féile Bia quality assurance scheme.
(v) denotes vegetarian dishes


