
VILLA CORINTHIA
ACCENTS OF SPRING

(V) VEGETARIAN (VG) VEGAN (N) MAY CONTAIN NUTS (GF) GLUTEN FREE
IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE OR HAVE A SPECIAL DIETARY REQUIREMENT,

PLEASE SPEAK TO OUR STAFF BEFORE YOU ORDER YOUR FOOD AND DRINK. ALL PRICES ARE INCLUSIVE OF VAT

STARTERS
Charred aubergines,confit, sour cream dukkah (V)    €12.00

Soft sheep's cheese, red chicory, honey, bee pollen (V)               €11.50

Crab, cucumber, baby gem, labneh, salty fingers                €13.00

Burrata, grilled peaches, pine nuts                  €12.00

Asparagus and spring herb velouté, pistachio pesto (Vg)               €10.00

PASTA & RISOTTI
Lemon and Robiola risotto (V)                 €12.00

Crab and asparagus risotto                 €14.00

Scialatelli, rabbit ragout, broad beans, ricotta salata             €13.50

Tagliatelle, asparagus, peas, pecorino, marjoram (V)             €12.50

Pennoni, octopus, cherry tomatoes, harissa & basil                          €12.50

MAIN COURSE

À  L A CARTE

Wild Seabass new potatoes,        €26.00
radish, caper berries lemon jam, oyster leaf

Quail miso, pomegranate & walnut       €26.00

Cauliflower rose harissa, celery smoked almonds    €22.00
pickled plums (Vg)

GRILLS

SET MENU FIXED PRICE
Choose any two courses from the à la carte

menu for €35.00 per person

Choose any three courses from the à la carte
menu for €45.00 per person

Select your dessert item from the Sweets menu

Vegetable antipasto and olives, sourdough        €8.00

Marinated olives, sourdough, olive oil        €5.50

Spiced chicken wings, sour cream, coriander, peanuts                  €9.00

Crisp fried calamari rings, smoked oil remoulade                 €12.00
   
Squid ink and crab arancini,                     €12.00
rose harissa aioli (2 pieces)

Quail and wild mushroom spring rolls,                  €12.00
coriander chutney

LIGHT MEALS
Club Sandwich Crisp bacon, chicken,                €15.00
egg mayonnaise, lettuce, tomato, home fries

Croque Monsieur, Gruyère,                  €11.50
honey glazed ham, béchamel

Croque Madame, Gruyère,honey glazed ham,               €13.00
béchamel & fried egg

Grilled Burger (200gms), lettuce, tomato, pickles,               €17.00
brioche bun, caramelised onions, home fries

     Add fried egg, grilled streaky bacon or avocado €2.00 (each)

Classic Caesar Salad                  €14.00
Baby gem hearts, warm bacon, paprika croutons,
marinated anchovies, Parmesan, anchovy dressing

     Add garlic & lime grilled chicken                 €18.00
     Add honey & soy glazed salmon                 €18.00

Our char grilled meats are served with glazed tomato, 
Portobello mushroom, homemade double fried French fries and hollandaise

Irish Hereford Striploin 400gm                €32.00

Irish Hereford Rib Eye 350gm                €30.00

Irish Hereford Tenderloin 250gm                  €35.00

Dutch Milk Fed Veal Cutlet 450gm                €34.00

Double Pork Chop, Apple Butter Glaze 400gm              €28.00
  
Corn Fed Chicken, Citrus Gremolata               €27.00

Sugar cured prawn and crab omelette, chili sambal   €12.00

Sourdough, kimchi, poached eggs, almond butter (V)    €11.00

Braised eggs, spring onions, za'atar (V)           €9.00

Smoked Scottish salmon, toasted English muffin,                €13.00
poached eggs, hollandaise     

Avocado, feta, toasted English muffin, poached eggs,   €11.00 
hollandaise (V)

Half avocado, bacon, chive scrambled eggs      €9.00

ALL DAY BRUNCH

BAR BITES


