Jacob’s Ladder

Restaurant & Bar
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Classically Tresh Coclitaits

Posseidon Gin ~ Campari ~ Pineapple Juice

p
Daiquiri White Rum ~ Lemon Juice ~ Sugar Syrup

Brasilian  Vodka ~ Sugar Syrup ~ Fresh Orange & Lemon
Mai tai Rum ~ Triple sec ~ Amaretto ~ Grenadine ~ Lemon Juice
Grasshopper Creme de Menthe ~ Creme de Cacao ~ Fresh Cream

Americano Campari ~ Martini Rosso ~ Tio Pepe ~ Soda Water
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@ @ Shark’s Tooth créme de cassis ~ Triple sec ~ Martini

Little Princess  Dark Rum ~ Tia Maria ~ Lemon Juice
White Russian Vodka ~ Kalhua ~ Milk
Hot Gold Amaretto ~ Orange juice ~ Cinnamon

Canadian Squash Canadian Club ~ Drambwe Orange Juice ~ Lemon{wce
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Bloody Mary Vodka ~ Tom 0 Juice ~ plces
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Pernod | Campari | Cinzano | Martini Rosso | Martini Blanco| Martini extra Dry | Harvey’s Bristol Cream |
Tio Pepe | Bombay Sapphire Gin | Cork Dry Gin | Gordon’s London’s Gin
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. mrl.et Soup of the Day € 4.50
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. M Wate&Edge Seafood Chowder €5.75
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Warm Salad of slow cooked Free Range Chicken & Pork ;v
Belly with a caramelized Shallot truffle Dressing € 7.5

Seared Fillet of Seabream
on Baby Spinach & Potato Salad , griddled Scallions and
a Fresh Mint Vinaigrette € 7.50
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(, Nothing would be more tiresome than eating and drinking
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if God had not made them a pleasure as well as a yssity
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Roast 10 oz Sirloin of Irish Beef with roast Garlic &

Parsley Mash potato served with a luxurious thyme &
Wild Mushroom Jus € 26.50

Grilled 8oz Fillet of Irish Beef on Rocket & toasted Pine

Nut potatoes with a duo of tarragon & caper créeme
Fraiche & a roast shallot reduction € 27.50

Pan/Griddled 10 oz Loin of Pork with crackling served on
Sage & potato rosti with sautéed savoy cabbage and
a grain mustard sauce € 23.95

Roast Supreme of Irish Chicken
4 with Hazelnut , smoked bacon & fresh herb stuffing on
B’affron Mashed potatoes with a creamy thyme jus € 22.95

One of the very nicest things
about life is the way we must
regularly stop whatever it is we
are '(}ing and devote our
( ,;'/ attention to eating.
~Luciano Pavarotti



Duo of Baked Sea Trout & Monkfish on vegetable
julienne with a baby Spinach beurre blanc € 24.50

Seared-Sggbass fillets in Parma Ham ,
on fennel tomato confit
and a light chardonnay reduction € 24.50

Poached Lerrior{ Sole with Tiger Prawns
on Rocket & toasted Pine Nut potatoes
%v}th a Lemon Butter Sauce € 24.50
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Baked Spinach , Aged Chedder & Roast Pepper
“Cheesecake” on Vine tomato coulis € 20.00

The spirit cannot endure the body
V\(hen overfed, but, if underfed,
the body cannot endure the spirit.

~St Frances de Sales
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Amaretti Biscuit and Tiramisu Cream Tower
with dark chocolate shavings

with a Tia Maria Syrup € 6.95

Chilled White Chocolate & lime Cream pudding
with crushed ginger biscuit & whipped cream €6.95

Warm Caramelized Orange Pudding
with Cointreau Jus

€6.95
Selection of Luxury Ice-creams € 6.95
Jacob’s Ladder Cheeseboard € 7.50

Featuring (but not exclusively ! ) Dunabarra Peppered Soft Cheese , Ballintuber

Cheddar with Chives and Cashel Blue Cheese , served with Apple & Celery Chutney and
a Plum Compote

Ice cream is happiness condensed. ~Jessi Lane Adams

Chocolate remedies adversity. ~Jareb Teague
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“A word” from us!

We at Jacob’s Ladder take pride in what we have to offer you
our “best brand Ambassadors”.

o All of our Eggs , Chicken , Beef and other meat products are 100% Irish ,
even if our head Chef isn’t!

¢ Our Fish and Seafood is supplied by Matt O’Connell ,a trusted name in
Cork for the Best Quality

e Our Breads are a mix of homemade produce & Locally Baked, ensuring
only the freshest gets to your table.

e The Head Chef is very particular that only the very best leaves his
Kitchen and therefore he recommendes..........
Please order your Beef in the Rare to Medium Well Range to help retain
the full flavor of the Steak. For those Patrons who prefer their Beef Well
done and beyond , please allow a few more minutes cooking time to
allow us to get it “just right!”

¢ All our food is cooked fresh to order , ensuring that you receive only the
best , so while our Chef’s will endeavour to have your meal to you as soon
as possible , please resist the urge to compare us to a “Fast Food Diner”
which just isn’t part of the Jacob’s Ladder experience.

We greatly appreciate your understanding in this matter!

We at Jacob ’s Ladder hope the Food & Service stands out from the rest and
a Big thanks to you for ensuring we have been awarded Michelin Guide
Recommendations for three years in a row.

Paul Davidson Anthony Rabot Amit Katti

General Manager Restaurant Manager Head Chef
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! Portion of Chips € 2.50 | Portion of Mashed Potato € 2.00

| Portion of Seasonal Vegetables with Potatoes € 2.50 ; Seasonal Side Salad € 2.00



