
IN THE CITY, BY THE PARK

IVEAGH BISTRO 

ALL DAY 

MENU

IN THE CITY, BY THE PARK

@ashlinghoteldublin

AshlingHotelDublin

+353 (0)1 6772324

Inclusive of Current VAT Rate 

Our meat is 100% of Irish provenance. Our fish is sustainably sourced.

All our food is responsibly sourced within a 50-mile radius where possible.



LIGHT BITES

ALL DAY MENU

SERVED FROM: 12:00PM TO 21:00PM DAILY

 WIFI: CONNECT 1

GOURMET SANDWICHES  €14.95

PIZZAS €18.95

TOASTED LIMERICK HAM AND CHEESE 

TRIPLE DECKER  

Limerick Ham, Dubliner cheese, tomato, red 

onion chutney on toasted white bloomer 

bread (1a,6,7,9,10,12,13) GA 

FIVE-SPICE & CRISPY BLACK LARD  
BACON SOURDOUGH SANDWICH  
Five-spice & crispy black lard bacon, pickled 

carrots, cucumber, onion, coriander & chili 

salsa, toasted Bretzel Bakery’s sourdough. 
(1a,6,7,9,10,11,12,13) GA 

REUBEN CIABATTA  
Thinly sliced Irish striploin, Swiss cheese, 

thousand island dressing, sauerkraut, toasted 

Bretzel Bakery’s ciabatta. (1a,3,6,7,9,10,12,13) GA 

HOUSE HOT-SMOKED LINE CAUGHT 
SALMON BAGEL  

Heirloom tomato salsa, Marie rose sauce, 

pickled red onion, cucumber, toasted Bretzel 

Bakery’s poppyseed bagel. (1a,3,4,7,9,10,12,13) 

(V) GA

CLASSIC PIZZA 

Tomato sauce, mozzarella 

cheese, selection of roasted 

vegetables. (1a,6,7,9,10,11,12,13) 

(V) 

ITALIAN PIZZA 

Tomato sauce, mozzarella 

cheese, chorizo, pep-

peroni, sweet peppers. 
(1a,6,7,9,10,11,12,13) 

BIG MEAT 
Tomato sauce, mozzarella 

cheese, roasted chicken, 

smoked bacon, ham and 

onion. (1a,6,7,9,10,11,12,13)

TODAY’S HOMEMADE SOUP       € 8.50 

Homemade Guinness bread (1a,7,9,12,13) (V) GA

ASHLING SUMMER SALAD       €17.50 

Selection of baby leaves, Malone’s Irish pastrami, watermelon, coloured grapefruit  

segments, citrus dressing, avocado guacamole, bluebell falls honey and thyme cheese,  

smoked walnut crumble. (6,7,8c,9,10,12) GF

ADD CHICKEN €4.50

        

BUFFALO MILK BURRATA              €17.00 

Heirloom tomato, pine nuts, basil pesto, root vegetables crisps. (1a,6,7,8,9,12) (V) GA

ARTISAN CURED MEAT & CHEESE BOARD            €22.00 

Parma ham, whiskey salami, chorizo, pastrami, selection of Irish farmhouse cheese,  

tomato & chili jam, olives, pickles, grissini bread sticks & crackers. (1a,6,7,9,10,11,12,13) GA

SIDES €6.00

• Skinny Fries (1a,12)

• Chunky Chips (1a,12) 

• Sweet Potato Fries (1a,12) 

• Creamy Mash Potato (7,12) 

• Mix Green Salad with Parmesan and 

Balsamic Glaze (7,9,10,12)

DESSERTS

CARROT CAKE WITH COCONUT CREAM CHEESE FROSTING    €11.50

Carrot gel, white chocolate ice cream, roasted coconut shavings. (1a,3,7,8c,12,13) (V)

MANGO & COCONUT PANNA COTTA       €10.50 

Freeze dried mango, mango jelly (7,12) (V) GF

DARK CHOCOLATE CUP        €11.50

Bailey’s chocolate mousse, confit glazed cherries, chocolate pearls,  
coco tuille. (1a, 3,6,7,12) V

FRESH FRUIT SALAD        €10.00

Served With scoop vanilla ice cream (7,12) GF 

 

IRISH FARMHOUSE CHEESE BOARD FOR SHARING     €14.50

Served With quince jelly, bread crackers, bread sticks, grapes, chutney (1a,3,6,7,10,11,12,13) (V)

All sandwiches are accompanied with crisps and side salad

We Take Every Care Possible To Remove Any Allergen Issues. However, It Is Not Always Possible To Ensure This From 
Our Suppliers. Please Ensure You Notify Us Of Any Potential Allergies You May Have At The Beginning Of Your Meal. 
Contains Allergens 

1. Gluten (A. Wheat, B. Rye, C. Barley, D. Oats); 2. Crustaceans; 3. Eggs; 4. Fish; 5. Peanuts; 6. Soybeans;  7. Milk. 8. Nuts  
(A. Almonds, B. Hazelnuts, C. Walnuts, D. Cashews, E. Pecan Nuts, F. Brazil Nuts, G. Pistachio Nuts, H. Macadamia/ 
Queensland Nut); 9. Celery; 10. Mustard; 11. Sesame Seeds;  12. Sulphur Dioxide; 13. Lupine; 14. Molluscs. 

IRISH SILVERHILL OF COUNTY MONAGHAN CONFIT DUCK LEG          €24.50

Confit Duck Leg ,vegetable gyozas, grilled pack choi and sweet & sour plum sauce.  (1a,3,5,6,7,9,10,11,12)

THAI RED CURRY               € 17.50
Chickpeas, selection of vegetables, basmati rice & poppadoms. (1a,6,9,10,12,13) (V) GF

ADD CHICKEN   €4.50
  

IRISH ANGUS 8OZ BEEF BURGER            € 20.00 

Irish Angus beef burger, smoked Gubbeen cheese, hamburger relish, caramelized onion,  

crispy smoked bacon, toasted brioche bap, onion rings, skinny fries. (1a,3,6,7,9,10,11,12,13)

BEER BATTERED FISH & CHIPS             € 21.00 

Hop House 13 battered haddock fillet, house tartar sauce, mushy peas, lemon wedge,  
chunky chips.  (1a, c,3,4,7,9,12,13)

CRISPY BREADED CHICKEN BURGER            €19.00
Avocado guacamole, pickled red onion, gherkins, Emmental cheese, baby gem lettuce,  

beef tomato, toasted brioche bap and skinny fries. (1a,3,6,7,9,10,11,12,13)

PUMPKIN RAVIOLI              €23.00 

Squash puree, pickled squash, brioche & sage croutons, parmesan cheese. (1a,3,7,9,10,12,13) 

SOMETHING MORE

Inclusive of Current VAT Rate 

Our meat is 100% of Irish provenance. Our fish is sustainably sourced.

All our food is responsibly sourced within a 50-mile radius where possible.


