
Bartley’s Restaurant is a fantastic city centre restaurant available for semi-private and

private events for both lunch or dinner, for between 20 and 65 pax. 

Our trendy bar is the perfect spot for pre and post-dinner drinks and carefully crafted

signature cocktails. 

Our dedicated events team is ready to assist you in booking and planning your event

seamlessly. Bartley’s Restaurant, in the heart of Dublin City, at The Grafton Hotel. 

  www.thegrafton.ie | +353 1 255 2700 | events@thegrafton.ie | 31-32 Stephen Street Lower, Dublin 2    

BARTLEY’S RESTAURANT
at  The Graf ton Hote l

Reception  Menu offering Available for Private
or Semi-private Hire

BARTLEY’S
RESTAURANT 20-60 pax

3-course set menu
Lunch or dinner

Private or Semi-
private*

*For Private Events, a min number or spend is applicable pending dates.

CAPACITIES AND MENU OFFERING
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BARTLEY’S RESTAURANT MENU
Lunch & Dinner 3-Course Menu

BAKED FILLET OF COD
tenderstem broccoli, crushed lemon baby potato, micro basil,

finished with a red pepper volute (4, 7)

 DRY AGED 10oz SIRLOIN STEAK
mash potato, sauté asparagus, grilled thyme compressed tomato 

and pepper sauce (7,9,12)

OVEN ROAST SUPREME OF CHICKEN
parmentier potatoes, roasted thyme carrots, 

gaelic sauce (7, 9)

COURGETTE TAGLIATELLE
tagliatelle pasta, courgette ribbons, pine nuts, olive oil 

with a sun dried tomato dressing (1, 3, 7)

STARTERS
CREAM OF VEGETABLE SOUP

with homemade guinness bread (1, 7, 9)

HALLOUMI SALAD
grilled halloumi, courgette spaghetti
with rocket & herb dressing (7, 10)

CRISP PORK BELLY
pak choy, shiitake mushoom, grated carrot (6, 9, 10, 11)

MAIN COURSES

DESSERTS
VANILLA CHEESECAKE

candied hazelnuts, raspberry coulis (1*, 7, 8^^)

CHOCOLATE TART
mint crème anglaise, vanilla ice cream (1*, 3, 7)

SELECTION OF ICE CREAM 
trio of glenown farm ice cream (1*,7)

Allergen information below 1-Cereals*(wheat) **(Barley) ^(Rye) ^^(Oats), 2-Crustaceans, 3-Eggs, 4-Fish, 5-Peanuts, 
6-Soybeans, 7-Milk, 8-Nuts, (8^Walnuts) (8^^Hazelnut) (8^* Pecans) (8!Almond) (8A Cashew), 9-Celery, 10-Mustard, 

11-Sesame seeds, 12-Sulphur Dioxide & Sulphates, 13-Lupins, 14-Molluscs. If you have any special dietary requirements, please
check with your server.

Service Charge of 12.5% on Groups over 6 people


