
 

 

 

THE DINING ROOM at La Stampa  
 
 

 
Starters 

 
 

French onion Soup, 
With Raclette cheese and Sourdough croutons €6.95 

 
Liver Parfait 

With Caramel, Fig Marmelade, Beetroot Brioche and Crispy Spinach €10.95 
 

Cured Salmon, 
With Pickled Radish, ginger, Soy, Wasabi and Crème fraiche €9.95 

 
Caesar Salad 

With Aged Caesar Dressing, Parmesan, Sourdough Croutons and Soft hen’s Egg €9.50 
 

Risotto of Soya Bean 
with Chorizo, Calamari, Rocket and Chilli €9.95 

 
Beetroot and Grilled Goats Cheese Salad, Organic Leaves and Balsamic Vinaigrette 

€8.95 
 

Dublin Bay Prawn cocktail 
Beetroot, Lemon, Cucumber, Marie Rose of American Cocktail Sauce €12.95 

 
Roast Jumbo Scallops 

Cauliflower Puree, Capers, Raisins, Almonds and Wild Broccoli €11.95 
 

Galway Bay Oysters with Cucumber , Caviar, Sherry Vinaigrette and Rocket €12. 
 

Main Course 
 
 

Slow Roast Rabbit 
With Cep, Gnocchi, Parisienne, Radichio, Pancetta, and Grain Mustard €21.95 

 
Confit Leg of Duck Pie 

Shallots, Butternut Peas and Green Basil Mash €17.50 
 



Tagine of Lamb Shank 
Pumpkin Cous Cous, Harissa, Tahini Yoghurt and Mint €19.50 

 
Corn Fed Chicken 

Fricasse of Asparagus, Butter Flavored Orzo and Enoki Mushrooms €22.95 
 

Daube of Beef 
With Carrots, turnips, Celeriac Puree, Fondant Potato and Parsley Bernaise €19.95 

 
Grilled 10 oz Rib-Eye Dry Aged 

With Bernaise or Escargot and Garlic Butter €24.95 
 

Fillet of Sea Bream   
With Mashed Carrots, Mussels, Garlic and Parsley €21.95 

 
Seared Rare Yellow Fin Tuna 

Stem ginger, Hazelnut Crust, Pak-Choy, Chilli, Corriander and Soy €24.95 
 

Roasted Salmon 
Salsify Ruby Grapefruit with Soft Herb Beurre Blanc €22.50 

 
 
 
 

Side Orders €3.95 
 

Chips cooked in Duck Fat  
 
Green Beans & Almonds  
 
Baby Caesar Salad 
 
Wild Green Salad with balsamic dressing 
 
Skinny chips with truffle aioli 

 
 
 
 

Desserts 
 
 
 
 

Lemon Curd Tart 
With Crème Fraiche, Lime and Basil Syrup €7.95 

 
Panna Cotta 

With Honey Poached Quince, Sorrel and Biscotti €7.95 
 

Vanilla Crème Brulee 
With Shortbread Biscuits €7.95 

 
Rhubarb Crumble 



With Crème Fraiche, and Cinnamon Ice Cream €7.95 
 

Warm Chocolate Fondant 
With Chocolate Brownie and Pistachio Ice Cream €7.95 

 
Vanilla Rice Pudding 

With Orange Blossom Water and Exotic Fruit Salad €7.95 
 

Selection of French and Irish Cheeses 
With Fig Marmalade €9.95 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please note that a 12.5% discretionary gratuity will be added to parties of five or 
more. 


