
S TAR T E R  € 1 2  s e r v e s  2

R O A S T E D  P U M P K I N  H U M M U S
w i t h  c r è m e  f r a î c h e ,  p a r s l e y  a n d  t o a s t e d  p i n e  n u t
p e s t o  C G ,  C D ,  C S

&  
R O S E M A R Y  A N D  O N I O N
f o u g a s s e  b r e a d

MAIN  €25

C R I S P Y  C O N F I T  D U C K  L E G

c a s s o u l e t  o f  w h i t e  b e a n s ,  s m o k e d  b a c o n ,  t r u f f l e  a n d

p a r s l e y  w i t h  a  b r o w n  b u t t e r  a n d  F r e n c h  m u s t a r d  

m a y o n n a i s e  s e r v e d  w i t h  s a l t  b a k e d  c e l e r i a c ,  c r è m e  

f r a î c h e  a n d  f r i s  èe  s a l a d  C D ,  C S

DE S S E R T  € 8

P A S S I O N  F R U I T  A N D  V A N I L L A  C H E E S E C A K E

C G ,  C D

o r  o r d e r  3 -  c o u r s e s  f o r  35  p p

MEATS
T O M A H A W K  1 k g

€ 60  s e r ve s  3 +

C H A T E A U B R I A N D  6 5 0 g

€ 45  serves 2

S I R L O I N  O N  T H E  B O N E  4 0 0 g

€ 22

WE RECOMMEND

SIDES
P O T A T O  P U R É E
C r e a m y  m a s h  p o t a t o e s  C D 
( a d d  t r u f f l e  b u t t e r  C D  € 2 )
( a d d  h e r b  b u t t e r  C D  € 1 . 5 0 )

W O O D F I R E D  C A R R O T S
r o a s t e d  i n  c h i m i c h u r r i  w i t h  f e t a  
c h e e s e  a n d  c h i v e  a i o l i  C D

C H A R - G R I L L E D  B R O C C O L I
w i t h  r o a s t e d  h a z e l n u t s  &  
p a r m e s a n  c h e e s e
B L A C K E N E D  C A R M E L I S E D 
C A U L I F L O W E R
w i t h  t r u f f l e ,  b e u r r e  n o i s e t t e 
m a y o n n a i s e  C E ,  C D ,  C S ,  C M

B E E T R O O T  C U R E D  
S A L M O N

W i t h  b a k e d  b e e t r o o t , 
c r è m e  f r a î c h e ,  s a l a d  a n d 

a  b e e t r o o t  d r e s s i n g

€ 1 4

HEALTHY

B E E T R O O T  S A L A D  
w i t h  p i c k l e d  a n d  b a k e d  

b e e t r o o t ,  w h i p p e d  r i c o t t a ,  

t o f f e e  w a l n u t s  a n d  h e r b s  C D ,  C S

A D D  B U R R A T A  

A D D  S M O K E D  T R O U T C F

DESSERT

C H E E S E C A K E
P a s s i o n  f r u i t  a n d  v a n i l l a

c h e e s e c a k e  C G ,  C D

€ 8

C R I S T I N A  T O S S I ' S  M I L K 
B A R  C R A C K  P I E  C E ,  C D ,  C G

€ 2 0  s e r v e s  6 - 8  

€ 4

€ 6  s e r v e s  2

€ 4

€ 1 2

€8

( I R I S H  F I S H  S U P P L I E R S )

P h o n e  l i n e s  a r e  o p e n  M o n d a y  –  F r i d a y  f r o m  1 2  p m  –  6  p m .  C o l l e c t i o n  &  
D e l i v e r y  a v a i l a b l e  T h u r s d a y  t o  S a t u r d a y  o n l y .  O r d e r  b y  p h o n e  o n  0 1  6 0 4 0 0 6 6

o r  r e q u e s t  a  c a l l  b a c k  b y  e m a i l :  r e s e r v a t i o n s @ f a d e s t r e e t s o c i a l . c o m

Add peppered sauce or red wine sauce CD, CS for € 3

 € 1 0

F R E S H L Y  B A K E D  
T R E A C L E  C U S T A R D

T A R T
w i t h  p r u n e s  p o a c h e d  i n
c a r a m e l ,  r u m  &  v a n i l l a  

S i n g l e  p o r t i o n  € 6
H a l f  t a r t  € 2 0  ( s e r v e s  4 )
F u l l  t a r t  € 3 5  ( s e r v e s  8 )

€ 8



REAL MEALS

ALL TRAYS SERVE 2  PEOPLE ,  S IMPLY POP THESE IN THE 
OVEN & THEY  ARE READY TO EAT  

CURRIED CHICKPEA AND CAULIFLOWER 
CASSEROLE

wi th  yogur t  and f resh  cor iander  C  P ,  C S E ,  C S

€12

BEEF BOLOGNESE
wi th  f resh  mozzare l la ,  bas i l ,  tomato and Parmesan 

cheese  C  D

€20

TRUFFLE CHEESE MACARONI
th i s  i s  the  Fade S t reet  Soc ia l  c las s ic  w i th  layer s  o f  

c rème f ra îche,  t ru f f le  and Parmesan cheese  C G ,  C  E ,  C  D ,  C S

€14 .50

SPRING ONION RICE
Sautéed long gra in  r ice  w i th  chopped spr ing  on ion  

and f r ied  egg  C E

€8 .50

FADE STREET SOCIAL SPECIAL FROM OUR WOOD 
FIRED OVEN 

LAMB CALZONE
s low cooked lamb mince w i th  b ra i sed on ion ,  

mushroom,  loca l  goats  cheese,  c losed in  a  c r i spy  
dough se rved wi th  t ru f f le  honey  C  G ,  C  D

€14

COURGETTE & BASIL CALZONE
 f r ied  courget te ,  bas i l ,  mush room,  f resh  mozzare l la  

bound in  a   wh i te  sauce ,  c losed in  a  c r i spy  dough  C G ,  C  D

€12

q u i c k  &  e a s y

CG  C O N T A I N S  G L U T E N  
CN  C O N T A I N S  N U T S
CD  C O N T A I N S  D A I R Y
CE  C O N T A I N S  E G G S

CS  C O N T A I N S  S U L P H I T E S  
CS E  C O N T A I N S  S E S A M E  
CM  C O N T A I N S  M U S T A R D  
CC  C O N T A I N S  C E L E R Y  
CP  C O N T A I N S  P E A N U T S 

C F  C O N T A I N S  F I S H
CSO  C O N T A I N S  S O Y



SPECIALS

SPICED BOURBON AND APPLE GLAZED PORK RIBS
wi th  le t tuce,  corn  tacos ,  m in t  and cucumber  ra i ta ,  red 

o n ion  and cor iander .

€55 se rve s  4

CRISPY DUCK LEGS
Two la rge c r i spy ,  conf i t  Duck  legs  w i th  a  cassou let  o f   

wh i te  beans  ,  smoked bacon,  t ru f f le  and  par s ley  w i th  a  
b rown but te r  and F rench mustard  mayonna i se ,  se rved 

w i th  sa l t  baked ce le r iac ,  c rème f ra îche and f r i sèe sa lad

€50  s e rve s  2

SMOKED BRAISED FEATHERBLADE
s low cooked i n  red w ine fo r  72  hour s  and g lazed.  

Se rved w i th  c reamed potatoes  and seasona l  roas ted 
car rot s  

€18 .50

HONEY GLAZED HAM HOCK FOR 2
Served w i th  a  s ide  o f  c reamed potatoes  and brown 

sauce gravy  ( rep lace mash  w i th  t ru f f le  pas ta  d i sh  fo r  
add i t iona l  €12)

€34

HOME-MADE FUSILLI PASTA
I n  a  sourdough fe rment  w i th  c rème f ra iche,  t ru f f le  and 

good parmesan topped w i th  sourdough c rumbs   

€ 18

SOMETHINGSWEET

SOFT SERVE
two types :

Popcorn  a i r  ra ted so f t  se rve  w i th  popcorn ,  sea sa l t  and 
honey

SMALL  €  4  |  MEDIUM €6  |  Large €9

COOKIES & CREAM
Van i l la  cook ies  w i th  choco late  ch ips .

Choco late  cook ies  w i th  choco late  ch ips
Popcorn  a i r  ra ted so f t  se rve  w i th  popcorn ,  sea sa l t  and 

honey

€20



WINE MENU

SPARKLING
PERRIER-JOUET NV

€59

BIANCAVIGNA PROSECCO FRIZZANTE NV
I ta ly
€18

WHITE

GRAFFIGNA PINOT GRIGIO CENTENARIO
2018  |  Argent ina  

€17 .50

STONELEIGH SAUVIGNON
2018  |  Mar lborough,  New Zea land

€19.50

CHATEAU DE L`ABBAYE POUILLY-FUMÉ 
TRADITION
|  2017  F rance

€28

LA CHABLISIENNE GRANDE CUVÉE CHABLIS 
PREMIER CRU

2016  |  Bu rgundy,  F rance
€36

REDWINE
CÔTES DU RHÔNE VILLAGES ʻLE PRÉ DES SUVESʼ

2016  |  Rhone Va l ley ,  F rance
€21

GRAN MASCOTA MALBEC 
2015  |  Argent ina

€27 .50

BOURGOGNE ROUGE MORTET
2017  |  Bu rgundy,  F rance

€32

CHÂTEAU PIPEAU SAINT EMILION GRAND CRU
2016  |  Bordeaux ,  F rance

€45



COCKTAILS 

FADE  BOTTLED  NEGRON I
G i n ,  C a m p a r i ,  M a r t i n i  R o s s o

€ 4 0

J ASM INE ,  E LDERBERRY  &  YUZU  SPR ITZ
Ab s o l u t  c i t r o n  v o d k a ,  y u z u  u m e s h u ,  j a s m i n e  a n d

e l d e r b e r r y  s y r u p  &  S c h w e p p e s  t o n i c  

€ 4 0

FADE  RYE  OLD  FASH IONED
L o t  4 0  R y e ,  o l d  f a s h i o n e d  b i t t e r s ,  D e m e r a r a  s u g a r

€ 4 0

BEYOND THE  P INES
m e t h o d  a n d  m a d n e s s  g i n ,  e l d e r f l o w e r ,  a p p l e ,

w i l d  p i n e  s y r u p

€ 3 5  s e r v e s  5

MIDSUMMER  SPR ITZ
H e n d r i c k s  m i d s u m m e r  g i n ,  l y c h e e  l i q u e u r ,  c i t r i c

s o l u t i o n ,  c u c u m b e r  a n d  m i n t  s o d a

€ 3 5  s e r v e s  5

TWISTED  MARGAR ITA
R e p o s a d o  t e q u i l a ,  C h a m b o r d ,  w i l d  g i n g e r

c o r d i a l ,  c o c o n u t  &  l e m o n

€ 4 0  s e r v e s  6

RHUBARB ,  G INGER  &  PEACH  COOLER
R h u b a r b ,  g i n g e r  &  p e a c h  c o o l e r  w i t h  r o s e m a r y
b i t t e r s  &  f r e s h  l e m o n  t o p p e d  w i t h  S c h w e p p e s

1 7 8 3  s a l t y  l e m i n  t o n i c

€ 4 0  s r v e s  6



SOFT DRINKS 
2  0  0 m l  

SAN MIGUEL 0.0% (n/a) 
€2.50

MCIVORS PLUM & GINGER CIDER 4% 
€4

SPATEN 5.2% 
€4

STAROPRAMEN 5% 
€4

LERVING HOUSE PARTY SESSION IPA 4% 
€3.50

HOLLOWS GINGER BEER 5% 
€4.50

SXOLLI CRIPPS PINK APPLE CIDER 4.5% 
€3.50

PERONI NASTRO AZ
€3.50

COCA  COLA   

DIET  COKE 

SPR ITE

FANTA  ORANGE

FANTA  LEMON

€2

FENTIMANS ROSE LEMONADE 

€ 2 .  5 0

BEERS


	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page
	Blank Page



