
 PRIVATE LUNCHES



I M M E R S E 
Y O U R S E L F  
I N  H I S T O R Y 
&  L U X U R Y



M A I N  D I N I N G  R O O M 



PRIVATE LUNCHES AT FIRE

Available Monday - Friday until 4pm.

PRIVATE LUNCH OFFERING

*Exclusive use of the FIRE’s main dining room with 
early access from 10am for set up until 4 pm for 
up to 200 guests

*Menus starting at €38 per person for 2 courses

*Use of podium and roving microphone for 
speeches

*FIRE’s bar exclusively available for a drinks reception 

*Dedicated Event Manager

FIRE’s dining room is the ideal venue to host your 
next private lunch for large groups.
Exclusively book and enjoy award-winning food at 
Dublin’s most prestigious address.
The main dining room is the perfect space 
for groups of 100 - 200 guests.



P R I VA T E  L U N C H E S

WOOD-FIRE TIGER PRAWNS QUIONA SALAD (V) WATERCRESS & WILD GARLIC SOUP (V)
Watercress, leek, Wexford potatoes,

wild garlic pesto, cress

IRISH LAMB SKEWERS ARDSALLAGH GOATS CHEESE (V)
Goats cheese mousse, pickled beets, 
candied pecans, black olive powder

STARTERS

MAIN COURSES

IRISH CHEESEBOARD SELECTION (
 

€5.00 SUPPLEMENT)
With Plum and apple chutney, cranberry & hazelnut crackers

DESSERTS

An optional 12.5% service charge is applied to parties of 6 or more, all of which is shared fairly amongst the Fire team.

Sample menu - subject to change
All our beef is 100% Irish and fully traceable to source. A full list of allergens available. Please ask your waiter.

THREE C OURSE  MEN U
€60.00 pp

Spiced chargrilled lamb fillet, 
miso and mirin mayo. 

Chorizo & crayfish stuffed, garlic 
butter roast 

Orange & lime dressing
baby leaves, coriander, corn, 
black bean, avacado, chilli

SIRLOIN, PRIME CENTRE CUT
80Z/227G

FREE RANGE CHICKEN
Pan roast breast, woo red
honey thigh, chorizo cream,

champ, crumbled goa  cheese

RIB-EYE, PRIME CENTRE CUT 
10OZ/284G (€ 15 SUPPLEMENT)

LAMB SCALLOPS

Pepper cream, Pont Neuf chips Or 
Micro cress & baby leaf salad

35 day dry aged with pepper 
cream, Pont Neuf chips Or Micro 

cress & baby leaf salad

Lamb rack wood fired to pink, 
thyme roast potatoes, honey 

glazed roots, chimichurri.

Lamb rack wood fired to pink, 
thyme roast potatoes, honey 

glazed roots, chimichurri.

Wilted spinach, bell pepper confit, 
coriander and red chilli pesto.

CAULIFLOWER STEAK (V)

baby macaroon, Glenisk clotted cream crushed caramel

WHITE CHOCOLATE 
& RASPBERRY CHEESECAKE

CHOCOLATE FRAMBROISE
Chocolate mousse & sponge layer

ICED PRALINE PARFAIT
Gingerbread biscuit, cherry gel,

LEMON TART
Meringue, lemon curd, raspberry,

cassis sorbet
Lime mascarpone mousse, 

juniper meringue, gunpowder 
gin & tonic lemon jelly, red 

berrygel.

GUNPOWDER MESS

Butter graham cracker base.

L U N C H  M E N U

C H O O SE O N E O PT IO N PER  C O URSE
TW O  C O URSE S 3 8 . 0 0 p p  /  TH REE  C O URSE S 4 5 . 00 p p

PICKLED HERRING
Pink fir potato, scallion, sour cream,

apple puree, watercress

CHICKEN CAESAR SALAD
Chargrilled cajun chicken breast. Baby gem leaves, 

giant croutons. Roast pine nuts, parmesan

WATERCRESS & WILD GARLIC SOUP (V)
Watercress, lovage Wexford potatoes,

chive pesto

OYSTERS
4 David Keane’s Connemara rock 

oysters, mignonette, lemon, tabasco

ARDSALLAGH GOATS CHEESE (V)
Goats cheese mousse, pickled beets, 
candied pecans, black olive powder

STARTERS

SIRLOIN, PRIME CENTRE CUT
80oz/227g

FREE RANGE CHICKEN
Pan roast breast, wood fired
honey thigh, chorizo cream,

champ, crumbled goats’ cheese

RIB-EYE, PRIME CENTRE CUT 
10 oz/284g ( €15 SUPPLEMENT)

BEETS
Beetroot Gnocchi, minted pea puree, 

beet pickle, gel & powder,
aged Italian cheese flakes, watercress

SEA BREAM
Grilled fillet of Bream, baby fennel,

scallions cherry vine tomatoes,

sauce vierge, sugar snap side salad 
  

MAIN COURSES

APPLE TARTLET
Caramelized apple, puff pastry, 

butterscotch, salt butter
caramel ice cream

CHOCOLATE FRAMBROISE
Chocolate mousse & sponge layer

baby macaroon, Glenisk clotted cream

ICED PRALINE PARFAIT
Gingerbread biscuit, cherry gel,

crushed caramel

LEMON TART
Meringue, lemon curd, raspberry,

cassis sorbet

IRISH CHEESEBOARD SELECTION (€5.00 SUPPLEMENT)
With Plum and apple chutney, cranberry & hazelnut crackers

DESS ERTS

All our beef is 100% Irish and fully traceable to source. A full list of allergens available. Please ask your waiter.
     

SAMPLE MENU SUBJECT TO CHANGE

Peppered cream, fries or side salad Peppered cream, fries or side salad 



P R I VA T E  L U N C H E S

ARDSAL AGH GOATS CHEESE (V)L

Goats cheese mousse, pickled beets, 
candied pecans, black olive powder

RIB-EYE, PRIME CENTRE CUT
10oz/284g 

Peppered cream, fries or side salad



T: + 353 (0) 1 676 72 00

E:  imelda.scally@ehl.ie

FIRE Steakhouse & Bar 
The Mansion House, 
Daw son St, 
Dublin 2,  
D02 XK40

For more information on
our private dining options
please contact  Imelda Scally,
Director of Sales & Marketing   


