
D I N N E R  M E N U
T u e s d a y - S u n d a y  5 p m - 1 0 p m

Add to your steak :   Foie Gras €12     Grilled Gambas €6     Fried Hen	Egg	€3

34oz Côte de Boeuf
To Share

SIDES

SINGLE STEAK

MAIN COURSES

SHARING  STEAK

STARTERS

Chargrilled Green

Panko Onion	Rings
1 Wheat,3,7

10oz Rib Eye  

8oz Fillet

10oz Dry	Aged	Striploin

€42

€41 

   Skin on Fries  

 

€6 

€6.5

€6.5

€6.5

-From John	Stone	Farm	&	McLoughlins	Butchers-

Allergen & Dietary Requirements 

ALLERGEN

Please alert a member of our team if you have any allergies or intolerances and we will try to accommodate your need. Please aware that due to
shared cooking and preparation areas, we cannot guarantee that any menu item is allergen free. Some dishes may contain bone and shell fragments. 

A discretionary 12.5% Service Charge will be applied to parties of 5 or more.01-5599199 www.oxhorngrill.ie

With Roasted Carrot & Buttered Spinach 	

Served with	one	side	&	sauce.

TUESDAY & WEDNESDAY
SPECIAL OFFER

€86

1.Cereal/Gluten 
2.Crustaceans
3.Eggs 
4.Fish 
5.Peanuts 
6.Soy
7.Milk
8.Nut
9.Celery

10.Mustard
11.Sesame Seeds
12.  Sulphur Dioxide &Sulphites
13.Lupin
14.Molluscs

Lobster creamy bisque, roasted fennel, semi-
dried tomato, capers, parmesan cheese
1 Wheat,2,3,4,7,12,14

8oz Wagyu	Beef	Burger
Emmental cheese, baby gem, tomato,
caramelised onions, black pepper aioli, brioche
bun, fries and side salad
1 Wheat,3,6,7,10,12

Baked Prawns, Pickled Fennel, Lobster
Bisque, Chives, Parmesan Cheese 
2,4,7,9,12,14

€30

€32

€26 €28

€24

€22

Lobster Ravioli

Pan Seared	Duck	Breast

Prawn Risotto

Grilled Sea	Bass		

Braised Lamb	Shank	

Fondant Potato, braised red cabbage, roasted
baby carrots, cherry & red wine jus
7,9,12

Tender Lamb Shank, Raisins, Almond
Buttered Couscous, Vegetables 
1 Wheat,7,8,9,12

Potato Gratin, Ratatouille Vegetables,
Tomato Salsa 
 1 Wheat,2,4,7,9,12,14

12
Peppercorn Sauce 

1 Wheat,9,12
Béarnaise 
3,7,12

ChimichurriGarlic Butter
1 Wheat,7,9,12

Red Wine	Jus

 Baked Sweet	Potato

7

House Salad

Served with two sides
& two	sauces.

7

Creamy Mash €6.5

Garlic Aioli 
1 Wheat,3,7

Garlic & Almond Butter
7,8,10,12

Sweet Lemon Vinaigrette 
10,12

Parmesan Cheese, Pecan Nuts,
Honey Truffle Dressing
7,8,10

SAUCES    

34oz/960g   Tomahawk

34oz/960g  Côte de Boeuf

31oz/900g   Châteaubriand

€107

Served with two sides & two
sauces.

€102

€113€40

€6.5

Beef Tartare

Seared Scallops

€16

€16

€16

Lemon, Shallot Vinaigrette
2,4,12,14

Carlingford Oyster €18/6pcs
€36/12pcs

Josper Baked	Prawn

Beef Arancini €12
Roasted cauliflower purée, brown
buttered chorizo, pickled apple
and cucumber 
2,4,7,14

Forest Mushrooms, Mozzarella, Green
Peas, Tomato Fondue, Rocket 
 1 Wheat,3,7,9,12

Chargrilled Sweet Corn 
Lemon, Tzatziki dip
7

€8(v)

Chilli Butter, Piyaz Salad, Chimichurri 
2,7,12

Quail Egg, Matchstick Potato,
Crispy Sourdough, Wasabi & Black
Garlic Mayo
1 Wheat,3,7,12

€2


