
M.J. WRIGHT
PUBLIC HOUSE
— SET MENU —

Eat with gusto
S hare a  stor y
Raise a  glass

17 S. Great  George ’s  S t
Menu
www.mjwr ight.ie

Toonsbridge Burrata

Heirloom tomatoes, basil, 
mixed salad sourdough

(7, 10, 12)

Korean Fried Chicken

lime mayo, sesame seeds
(1w, 10, 11, 12)

Crab Spring Rolls

Burnt butter, fermented chilli, 
chimichurri mayo 

(1w, 2, 3, 7, 12)

Dry-Aged Beef & Guinness Stew

Fifty-�fty mash, broccoli
(1w, 7, 9, 12)

Caesar Salad  €7
Pancetta, 24 month aged parmesan

(1w, 3, 7, 4, 12)

Grilled Tenderstem Broccoli (8h)  €7
Chips with Bernaise (3, 7,12)  €7

Fifty-Fifty Mash (7)  €7

Passion Fruit Crème Brulee
Vanilla ice cream

(1w, 3, 7, 12)

Tiramisu
(1w, 3, 7, 12)

Pan-fried Salmon Cutlet

Baby potatoes, green peas, 
sun-dried tomato, basil 

(4, 7, 12)

Manor Farm Chicken Schnitzel

Pancetta, aged parmesan, cos leaves, 
Caessar dressing, foccacia croutons

(1,2,3,4,7,12)

Walnut Shiitake Bolognese

Rigatoni, celery, mint 
(1w, 8w, 9) (VEGAN)

1 Gluten (1w: Wheat, 1r: Rye, 1b: Barley, 1o: Oats) | 2 Crustaceans | 3 Eggs | 4 Fish | 
5 Peanuts | 6 Soybean | 7 Milk | 8 Nuts (8a: Almonds, 8p: Pistachio, 8h: Hazelnuts, 
8w: Walnuts, 8c: Cashews, 8l: Pecans, 8b: Brazil Nuts, 8m: Macadamia) | 9 Celery | 
10 Mustard | 11 Sesame | 12 Sulphites / Sulphur Dioxide | 13 Lupin | 14 Molluscs 


