UNioN Wine, Bar & Kitchen

Focaccia w| baba ganoush 12
Seagull baguette, burnt onion butter 4
Marinated olives 6

House roasted peanuts, garam masala, jalapenos 3

INTHEBEGINNING

Country style terrine, choucroute, pear & vanilla, pickled mustard, brioche 16
2022 Domaine Schlumberger ‘Les Prince Abbes’ Pinot Gris Alsace, France 12.75

Ardsallagh goats cheese, pistachio, beetroot & blueberry 15
2022 Dom. Huards ‘Romo’ Romorantin, Cour Cheverny, France 13.0

Kilmore Quay crab salad, tomato mousse & ramesco 18
2025 Courbissac ‘Les Traverses’ Listan| Terret Minervois, France 11.0

Seared scallops, jamon serrano, ajo blanco, fennel 18
2023 Newton Fabrica Viognier|Vermentino Tuscany, Italy 12.0

AND THEN

6wk. aged fillet beef, caramelized shallot purée, girolle mushrooms, Pomme Anna & Parmesan 46
2021 Cederberg Shiraz Cederberg South Africa 15.75

Andarl Farm organic pork belly & fillet, garden apples, tarragon carrots 36
2023 Rua Pinot Noir Central Otago New Zealand 14.50

Monkfish, charred courgettes, samphire, roast pepper, black olive 36
2021 Newton ‘Orcia’ Sangiovese Tuscany, Italy 14.0

Turbot, coco de Paimpol, smoked bacon, girolles, sweet corn 38
2023 Antoine Sunier ‘Montmerond’ Regnie Beaujolais, France 14.5

Hand-rolled gnocchi, charred courgettes, black olive, local tomatoes, rocket, Parmesan 28
2024 Susana Esteban ‘Aventura’ Aragones | TN Alentejo, Portugal 10.5

SIDES

Triple-cooked chips 7.0 |Parmesan & truffle chips 9.0 |

Organic carrots, pistachio dukkah 8.0 | BBQ broccoli, ramesco 7.0
Charred courgettes, black olive, tomato concasse 8.0

Organic baby turnips, roast garlic, cumin yogurt 8.0



AN ENDING

Dark chocolate pavé, raspberry sorbet 12
N.V. Chambers Rutherglen Muscat 9.5

Wexford strawberry, pistachio streusel, honey & lemon foam 12
2024 La Roulerie Coteaux du Layon Chenin Blanc 12.0

Trifle; poached peach, apricot, passionfruit, almond sponge, white chocolate 12
2016 Chateau Reiussec Sauternes Bordeaux, France 21.0

Cheeseboard; truffle honey, UNioN chutney 16 or choice of one 10

Delice de Bourgogne paired with Ferreira ‘Dona Antonia’ 20 yr. old tawny Port 13.5
Young Buck Blue paired with 2018 Offelly Vintage Port 15.0

Coolattin clothbound Cheddar paired with Justino’s 10 yr. Malmsey Madeira 14.5

AFTER

2018 Ramos Pinto LBV Port 11.0
10. yr. Niepoort Tawny Port 13.5
2023 Clos de Gravillas Muscat de St. Jean de Minervois, France 13.0
Malmantico Vin Santo 145
N.V. Ferreira ‘Dona Antonia’ 20 yr. old tawny Port 13.5
2019 Taylor’s Quinta de Vargellas SQP 13.5
Justino’s 10 yr. Sercial Madeira 12.5
Justino’s 10 yr. Boal Madeira 13.5
Justino’s 10 yr. old Malmsey Madeira 14.5
2018 Offelly Vintage Port 15.0
Killahora POM’O apple (aged in Whiskey barrels) Cork, Ireland 115
2018 Donnafugata ‘Ben Rye’ Passito di Pantelleria Sicily, Italy 18.5

DIGESTIF | BY THE GLASS

Prince d’Arignac VS Armagnac 10.0
Ch. de Breuil ‘Reserve de Chateau 8 yr Calvados Pays d’auge, Fr 12.0
Ch. de Breuil 15 Ans d’Age Calvados Pays d’auge, France 18.0
Ch. de Breuil XO Reserve Seigneurs 20 yrCalvados Pays d’auge 25.0
SPECIALTY COFFEE

Irish Coffee (Whiskey) 12.0

French Coffee (Hennessy) 12.0

Italian Coffee (Disaronno) 12.0

Bailey’s Coffee 12.0



