
V I S I T  U S

Town Yard Modern Bistro,

Townyard Lane,

Malahide,

Co. Dublin, 

K36 F206

Tel: 01 8454447

W E ’ R E  O P E N
Brunch / Lunch / Dinner

Everyday Monday to Sunday

        townyardmalahide
  

        www.townyard.ie

        info@townyard.ie



C H R I S T M A S
S E T  M E N U

•  M O D E R N  B I S T R O  •



C H R I S T M A S  S E T  M E N U  
€ 5 5  P E R  P E R S O N

S T A R T E R S

F L A M B É E  G A M B A S  
Pan fried prawns, chilli, garlic, flambéed with brandy, rustic bread
(Gluten free option available – please request from your server)

S U N D R I E D  T O M A T O  A N D  B A S I L  A R A N C I N I S
Smoked Gubeen cheese, arborio rice, basil infused tomato aioli espuma 

C A J U N  S P I C E D  O R  B A R B E Q U E  C H I C K E N  W I N G S  
and blue cheese dip 

R O A R I N G  W A T E R  B A Y  M U S S E L S
Steamed mussels a la crème, prosecco sauce, flat leaf, with rustic breads

(Gluten free option available – please request from your server)

T O W N  Y A R D  C A E S A R  S A L A D  
Baby gem, parmesan shavings, crispy pancetta, croutons, creamy Caesar dressing

V E G A N  B E E T R O O T  A V O C A D O  T A R T A R E   
Marinated beetroot, avocado, roasted red pepper purée, sweet soy sauce reduction, lemon mousse

M A I N S

T U R K E Y  A N D  H A M  R O U L A D E  
Garlic and herb stuffing, confit potato fondant, crispy brussels sprouts, cranberry jam, red wine jus

M O R O C C A N  L A M B  T A G I N E   
Tender lamb shoulder slow-braised in Moroccan spices with vegetables, chickpeas and tomato 

Served with saffron infused couscous, topped with roasted almonds 

S C A L L O P  L I N G U I N I
Irish King scallops, citrus prosecco cream sauce with crispy pancetta, fresh herbs and parmesan cheese

O R G A N I C  C H I C K E N  S U P R E M E  
Dauphinoise potatoes, honey glaze edamame, creamy sundried tomato and pancetta velouté  

 
C O U R G E T T E ,  M A N G E T O U T ,  M I X E D  V E G E T A B L E  C U R R Y

Onion, mixed peppers, baby corn, mangetout, courgettes, roasted aubergine, spiced basmati rice

V E G A N  P O K E  B O W L  W I T H  M A R I N A T E D  T O F U
Tri-coloured quinoa, cherry tomatoes, edamame beans, avocado, wakame, mago, pickles,

soy sauce dressing, sesame seeds
(Gluten free option available (soy sauce) – please request from your server)

•  M O D E R N  B I S T R O  •



C H R I S T M A S  S E T  M E N U  
( C O N T D . )

1 0 O Z  A N G U S  S I R L O I N  S T E A K  ( € 1 0  S U P P L E M E N T  C H A R G E )
Brandy pepper sauce or bearnaise sauce, crispy onions

Side of chips or creamy mash potato or house salad
(Gluten free option available – please request from your server)

C H O R I Z O  A N D  P A R M E S A N  C R U S T E D  C O D   
With creamy mash potato, grilled asparagus, mustard and tarragon sauce  

D E S S E R T S

W A R M  A P P L E  A N D  B E R R Y  C R U M B L E ,  
I C E - C R E A M  A N D  C U S T A R D

(Gluten free option available – please request from your server)

W A R M  C H O C O L A T E  B R O W N I E ,  V A N I L L A  I C E - C R E A M

C H R I S T M A S  P U D D I N G  A N D  C U S T A R D  

C A N D I E D  A L M O N D  A F F O G A T O

S C Ú P  I R I S H  S O R B E T  S E L E C T I O N  

S C Ú P  I R I S H  G E L A T O  S E L E C T I O N  

Please note we will add a discretionary 12.5% Service Charge for parties of 6 or more
All tips (credit / debit cards and cash) are shared between all members of staff

All our Beef, Lamb and Chicken served is of Irish origin

Please inform us if you have a known food allergy or dietary requirement
Full Allergen information is available from your server

•  M O D E R N  B I S T R O  •


