
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.
Supplied by our Butchers Robinson Meats and Gahan Meats. Fish by Kish Fish, locally sourced.

Please inform us if you have a known food allergy or dietary requirement
Allergen information is detailed in the allergen information sheet within this menu.

10oz Angus Striploin Steak  €39.00 
Brandy pepper sauce or bearnaise sauce, crispy onions. 
Side of chips or creamy mash potato or house salad

10oz Angus Fillet Steak   €42.00
Brandy pepper sauce or bearnaise sauce, crispy onions. 
Side of chips or creamy mash potato or house salad

Organic Chicken Supreme  €26.95
Dauphinoise potatoes,  honey glaze edamame, creamy 
sundried tomato and pancetta velouté

Moroccan Lamb Tagine    €27.95
Tender lamb shoulder slow-braised in
Moroccan spices with vegetables, chickpeas and 
tomato. Served with sa�ron infused couscous,
topped with roasted almonds

Our vegetarian and vegan choices…
Seasonal Vegetable Linguine  €22.95
Fresh linguine tossed with tender stem broccoli, cherry 
tomatoes and fresh rocket in a creamy tomato and herb 
sauce, topped with parmesan cheese. 

Courgette, Mangetout, Mixed
Vegetable Curry     €22.95  
Onion, mixed peppers, baby corn, mangetout,
courgettes, roasted aubergine, spiced basmati rice

Town Yard’s Signature Poke Bowls
With Halloumi Cheese    €22.95  
Tri-coloured quinoa, cherry tomatoes,
edamame beans, avocado, wakame, mango,
pickles, soy sauce dressing, sesame seeds

Town Yard’s Vegan Poke Bowls
With Marinated Tofu    €22.95  
Tri-coloured quinoa, cherry tomatoes,
edamame beans, avocado, wakame, mango,
pickles, soy sauce dressing, sesame seeds
(Can be done without Tofu too, please advise your preference
to your server)
(Gluten free option available (soy sauce) – please
request from your server)

aperitifs mainsstarters
Sparkling by the Glass
Palmer & Co Brut Reserve NV  €20.00
Champagne France

Cantine Maschio Valdobbiadene
Brut DOCG     €12.50 
Prosecco Spumante Italy

Bottega Poeti Rosé Brut (V, S)  €12.50 
Prosecco Spumante Italy

Dressed Tall Drinks
Gunpowder Gin & Fever Tree
Mediterranean Tonic, Orange  €11.50

Malfy Gin Rosa Spritz & Fever Tree
MediterraneanTonic, Pink Grapefruit €11.50

Hendricks Gin, Fever Tree Elder�ower
Tonic, Cucumber     €11.50

Tanqueray No. 10, Fever Tree Tonic,
Pink Grapefruit    €12.50

Ketel One Vodka, Fever Tree Tonic €10.50

Grey Goose Vodka, Fever Tree Tonic  €12.50

Sparkling Cocktails
Liquor, Prosecco, Soda   €12.50
Hugo Elder�ower Spritz

Aperol Spritz

Limencello Spritz

Aperitif Cocktails
Spicy Margarita     €13.50
Don Julio tequila, cointreau,
lime juice, jalapeno

Cosmopolitan    €13.00
Pink vodka, cointreau, lime juice,
cranberry juice  

Whiskey Sour    €13.50
 Jameson Black Barrell whiskey, whites,
lemon juice, syrups, and bitters  

desserts after dinner

Chips    €6.00 
Tru�e & parmesan chips €6.50
Creamy mashed potatoes €6.00 
House salad    €6.00
Sautéed garlic mushrooms €6.00
 

Buttered seasonal greens
with almond �akes  €6.00
Bread Selection & Dips €7.50
Sauces    €3.00
Brandy peppercorn, roasted garlic aioli,
garlic butter, blue cheese

Sides

For our Meat Eaters...

Warm Apple and Berry Crumble  €10.50
Baked hot in our skillet pan and served
with vanilla gelato and custard

Classic Vanilla Crème Brûlée  €10.50
Silky Madagascan vanilla custard with a
crisp caramelised sugar top, �nished with
seasonal berries

Warm Chocolate Brownie   €10.50
Luscious Belgian Chocolate brownie served
with vanilla gelato

Tiramisu al Ca�è     €10.50
Layers of espresso-soaked savoiardi,
whipped mascarpone cream, and dark
chocolate shavings, �nished with a
dusting of cocoa

Candied Almond A�ogato   €10.00
Vanilla gelato topped with espresso,
Disaronno and crunchy almonds

Cheese Selection with chutney,
grapes and crackers   €23.00
Chef’s cheese selection
    
Scúp Irish Gelato Selection   €10.00
Vanilla, Strawberries, Chocolate

Scúp Irish Sorbet Selection  €10.00  
Raspberries and Mango & Passionfruit

*All ice creams and sorbets may contain traces of 
  Milk, eggs, nuts and soy 

* Dessert allergens are listed on our separate Dessert Menu

For our Seafood Lovers...

Pan Fried Sea Bass    €26.95
with seasonal greens, mussels
and clam velouté

Chorizo and Parmesan Crusted Cod  €26.95
With creamy mash potato, grilled
asparagus, mustard and tarragon sauce

Daily Fish Special    TBA
See server for details

Monk�sh and Prawn Curry   €27.95 
Onion, mixed peppers, baby corn,
mangetout, courgettes, roasted aubergine,
spiced basmati rice

Scallop Linguine    €27.95
Irish King scallops, citrus prosecco
cream with crispy pancetta, fresh herbs,
parmesan cheese
(Gluten free option available – please request
from your server)

Seafood Espetada
(sharing dish for two people)   €70.00
Four skewers of chargrilled monk�sh,
gambas, scallops, and more, brushed
with lemon-garlic butter, served suspended
over a steaming bowl of mussels in a rich
tomato, white wine, shallot & herb broth.
Accompanied by sourdough bread and
chips to share. An indulgent seafood feast,
perfect to share.

Town Yard’s Signature Poke Bowls
With Marinated King Prawns   €23.95
Tri-coloured quinoa, cherry tomatoes,
edamame beans, avocado, wakame,
mango, pickles, kimchi dressing, sesame seeds
(Gluten free option available – please request
from your server)

Irish Co�ee     €7.50    

Baileys Co�ee    €7.50

Espresso Martini     €13.00

Famille Sichel
Sauternes Dessert Wine  €12.50

Quinta Do Noval Fine Ruby Port €8.00   

Liquors:
Baileys, Sambuca, Limoncello  €6.50

Co�ee and Teas: 
(Oat or coconut Milk available - 50c extra charge)

Espresso     €3.80

Double Espresso    €4.00

Americano     €4.00

Cappuccino / Latté / Flat White €4.25

Macchiato / Mocha   €4.25

Iced Co�ee     €4.75

Hot Chocolate     €4.75

Pot of Tea     €3.80

Herbal Tea     €4.25

Town Yard Smokies Skillet  €15.00 
Smoked haddock, cod, salmon, gubeen
cheese, sourdough toast

Beef Carpaccio    €16.50
Fillet Irish Hereford Beef, rocket,
parmesan shavings, basil pesto,
parmesan aioli

Flambés Gambas     €15.00 
Pan fried prawns, chilli, garlic, �ambéed
with brandy and served with rustic bread
(Gluten free option available – please request
from your server)

Roaring Water Bay Mussels  €13.50 
Steamed Mussels a la crème, prosecco
sauce, �at leaf, with rustic breads
(Gluten free option available – please request
from your server)

Vegan Beetroot Tartare    €13.50  
Marinated beetroot, avocado, roasted
red pepper purée, sweet soy sauce
reduction, lemon mousse

Sundried Tomato and
Basil Arancinis    €13.50  
Smoked Gubeen cheese, arborio rice,
basil infused tomato aioli espuma

Avocado Salmon Tartare   €13.50 
Fresh salmon, avocado, ponzu citrus soy
sauce, nori, wasabi mayo, pink pepper,
sesame seeds

Cajun Spiced Chicken Wings   €13.50 
Blue cheese dip

Barbeque Chicken Wings   €13.50 
Blue cheese dip

Town Yard Caesar Salad    €13.50 
Baby gem, parmesan shavings, crispy
pancetta, croutons, creamy Caesar dressing



Dinner Menu

•  M O D E R N  B I S T R O  •  M A L A H I D E  •

Town Yard Bistro is the place to visit to enjoy a relaxed, sophisticated 

modern dining experience in the heart of Malahide Village, our beautiful 

scenic seaside town in North County Dublin.

With spectacular seaside views, glamorous Art-deco inspired interiors, and a striking 
bar design Town Yard is the spot for you to relax in style while enjoying Brunch, Lunch, 

Dinner and one of our signature Town Yard cocktails.

FOOD
At Town Yard, we are working closely with our local Suppliers, and we cook with the 
freshest Irish Produce to bring you exceptional seafood, steak and more specialities.

Everything in our kitchen is delivered and made fresh every day.

DRINKS
The wine list has been carefully handpicked with wines from around the world. Our staff 
have been trained so that they can suggest the perfect wine partner to compliment 
any of our dishes. While finally, our cocktail menu has been carefully selected with a 

drink for every occasion.

SPECIAL OCCASIONS
At Town Yard, we love looking after your family gatherings and special occasions. Our 
modern bistro offers a warm, inviting environment for these events. If you are planning 
something special, please speak with a member of our team and we will be sure to 

help you plan a beautiful event.

Thank you for visiting Town Yard.

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

C O N N E C T  W I T H  U S

townyardmalahide www.townyard.ie info@townyard.ie

SCAN

REVIEW US ON

OUR QR
CODES TO

VISIT OUR
WEBSITE
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Starters               
Town Yard Smokies Skillet 
Gluten free option available –please 
request from your server 

 X X  X  X X    
  

Beef Carpaccio 
Nuts – Pine nuts 

   X   X   X    
 

Flambées Gambas 
Gluten free option available –please 
request from your server 

 X X         
 

X
 

Mussels 
Gluten free option available –please 
request from your server 

 X     X X    
 

X
 

Vegan Beetroot Tartare             X X 
Sundried Tomato and Basil 
Arancinis  X  X   X       

Avocado Salmon Tartare     X X  X    X X X 

Chicken Wings  X  X   X     X 

Caesar Salad  X  X X  X  X     

Mains               

Pan Fried Sea Bass     X  X      X 

Parmesan Chorizo Crusted Cod  X X  X  X      X 
Daily Fish Special – 
Your server will advise if any additional 
allergens 

  X  X  X X    
  

Monkfish & Prawns curry  X  X  X        X 

Scallop Linguine   X  X   X X     X 
Seafood Espetada 
Gluten free option available –please 
request from your server 

X X X  X  X X X   
 

X
 

King Prawn Poke Bowl   X X       X X X 
10oz Sirloin Steak  
Gluten free option available –please 
request from your server 

 X     X     
 

X
 

10oz Fillet Steak 
Gluten free option available –please 
request from your server 

 X     X      
X

 

Organic Chicken Supreme        X      X 

Moroccan Lamb Tagine 
Nuts – Almonds, traces of peanuts X X     X   X   

 X
 

Vegetable Curry              X 
Vegetable Linguine 
Gluten free option available –please 
request from your server 

 X     X     
 

X
 

Halloumi Poke Bowl        X    X X X 

Tofu Poke Bowl           X X X 

Sides               

Chips   X            

Truffle and Parmesan Chips  X     X       

Mash potatoes       X       

House salad              

Seasonal  Greens - Nuts Almonds        X   X    

Sautéed Garlic Mushrooms        X       

  
 

All Teas / Coffees contain milk
All ice creams and sorbets may contain traces of Milk, eggs, nuts and soy 

X

X

X

XX

X

X

X

X


