
 ‌ROYAL MARINE HOTEL, MARINE ROAD, DÚN LAOGHAIRE, DUBLIN, A96 K063‌
   ‌+353 1 230 00 30 |‌  ‌WWW.ROYALMARINE.IE‌

MENU‌
€35 PER PERSON‌ | 2 COURSE MENU‌

Baked Salmon Fillet
crushed baby boiled potatoes, chive, parmesan and

sauce veirge 4,6

Green Thai Coconut and Lemongrass  Chicken Curry
with basmatti rice 2,4,6,7

F.X. Buckley’s Bangers and Mash
 pork and leek sausage, caramelised onion sauce and

tenderstem broccoli  1a,6,7,12

Hardy’s Irish Beef Burger
baby gem, tomato and red onion, burger sauce,
cheddar cheese with chips and salad 1a,3,6,7,10

Leah’s Vegan Chick Pea and Sweet Potato Curry
 with basmati rice 6

MAINS‌

Chocolate Nemesis 
delicate chocolate cake, balanced with selection of

fresh fruits 3,7 

Maximiliano’s Baked Blueberry Cheesecake 
raspberry gel 1a,3,6,7

Vegan Tart Tatin 
classic caramelised apple tart served with vegan

vanilla ice cream 1a,6

Grilled Goats Cheese Salad
beetroot, rocket, cherry tomato, red onion and 

red pepper salad, toasted hazelnuts 
and white balsamic dressing 

3,6,7,8b,10,12 

Royal Marine Seafood Chowder
  with bown soda 1a,1d,2,4,7,9,11,12

Irish Smoked Salmon Plate
 beetroot, crème fraiche, pickled red onions

4,6,7

Royal Marine Caesar Salad
herb croutons, bacon and parmesan cheese

1a,3,4,7,9,10,11

STARTERS‌

DESSERTS‌

Allergen Index:

1. Gluten*, 2. Crustaceans, 3. Eggs, 4. Fish, 5. Peanuts, 6. Soya-

beans, 7. Milk, 8. Nuts*, 9. Celery, 10. Mustard, 11. Sesame Seeds, 

12. Sulphur Dioxide and Sulphates, 13. Lupin, 14. Molluscs, 

1a. Wheat, 1b. Rye, 1c. Barley, 1d. Oats, 

8a. Almond, 8b. Hazelnut, 8c. Walnut, 8d.Cashew, 8e. Pecan, 8f.

Brazil, 8g. Pistachio, 8h. Macadamia


