
74 Butterfield Avenue, Rathfarnham, Dublin, D14 RF96 

For all function enquiries please email: TheOldOrchardInn@gmail.com 

Tel: 01 494 6705 / Web: www.theoldorchardinn.com 

Sample Pub Favourites Menu 
Served from 12.30pm to 8.30pm Monday to Sunday 

€32.50 Menu – All 3 Courses (including Tea or Coffee). 

€27.50 Menu – Choose either Starters or Desserts (including Tea or Coffee). 

€21.50 – Main Course only. 

Starters 

Soup of the Day  

Served with Guinness & Treacle Brown Bread. 

Potted Housemade Chicken Liver Pate  

Red Current Gel, Toasted Hazelnut Crumb, Pear & Raisin Preserve, Dukka, Sourdough Toast. 

Glin Valley Hot & Spicy Wings  

Served with Cashel Blue Cheese Riata & Crunchy Celery Sticks 

Main Courses 

Orchard’s Chicken Caesar Salad   

Garlic & Herb Sourdough Croutons, Crisp Panetta, Poached Egg, Baby Gem & Cos Lettuce, Aged 

Parmesan, Creamy Caeser Dressing and Grilled Chicken. 

Orchard Fish & Chips 

Bill Chawkes Legacy Lagar Beer Battered Cod Fillets, Light Mint Pea Puree, Homemade Tartar 

Sauce & House Fries. 

6oz Irish Hereford Steak Blaaguette 

Julienne of Hereford Prime Beef, Sauteed Onions & Mushrooms, Garlic Aioli, Beef Tomato & Cos 

Lettuce served on Garlic Toasted Waterford Blaaguette, House Fries & Pink Peppercorn Sauce. 

Double Bacon & Cheeseburger 

Grilled Hereford Prime Beef Patties, Cheddar Cheese, Crispy Bacon, Pickle, Onions, Lettuce, Tomato 

& Orchard Burger Sauce on Brioche, Fries & Peppercorn Sauce. 

Hangry Vegan Double Cheeseburger  

Crisp Cos Lettuce, Pickle, Ballymaloe Relish, Salted Onion, Beef Tomato, Chilli Ketchup Mayo & 

Beetroot Bun served with Fries. 

Desserts

Vegan Chocolate Tart 

Served with Mango Sorbet, Orange & Cardamom Syrup. 

Chocolate Deluxe Cheesecake 

Raspberry Sorbet, Homemade Sea Salted Caramel Sauce. 

Warm Apple Tart 

Served with Cream or Bourbon Vanilla Ice-Cream. 

Followed by Tea or Coffee 

Please Note: The prices and dishes on this menu are subject to change without notice 
Our restaurant prepares and serves products that contain peanuts, tree nuts, wheat, soy, milk, egg, and fish. To ensure our guests' safety, we 

cannot guarantee any of our products are free of these allergens. If you suffer from an intolerance or allergy, please ask your server for a full list 

of allergens. 


