SET LUNCH i/

. BEme
Locally Sourced, Seasonally Inspired “#momd
2 Courses €32, 3 Courses €42
10% service charge applies to groups of 10 or more, no split bills for groups of 6 or more

STARTERS

.,"ri‘:

SOUP OF THE DAY, served with a selection of breads (1.9
MOMO GRILLED CHICKEN CAESAR SALAD, poached egg. croutons
bacon crumb , baby gem lettuce, parmesan shavings (1,3,4,9)
ASIAN STYLE TEMPEH SALAD, sweet & sour peanut dressing, chilli &
sesame oil, organic leaves 6, 7,12,13)
SMOKED SALMON BRUSCHETTA, dill cream cheese, radish,

pink onion, pickled cucumber (1,4, 9,13)
SPICED CORN “RIBS”, herb tahini dressing, nigella seeds (12,13)
MAINS

CAJUN BUTTERMILK CHICKEN BURGER, snoked bacon, scamorza, jalapeno,
sundried tomato & gherkin salsa, Cajun- pecorino chips (1,3,9.11,13)
PASTA CON SALSICCIA, (fresh heritage pasta), Italian sausage
mushroom, tomato cream sauce, Burrata (1,9.10,13)

THAI YELLOW CURRY, basmati rice, papadum
SEAFOOD (2.4,5) /CHICKEN /VEGGIE

BUDDAH BOWL, BBQ cauliflower, corn “ribs”, spiced rice, grilled
vegetables, pickles gherkin & jalapeno salsa, green salad, herb tahini

dip, flat bread (1,6,7.8,12,13)
SLOW COOKED BEEF RIB, spiced rice, Asian slaw, carrot &
ginger purée, beef jus, roasted peanuts €5 Supplement (7,9,12,13)

FISH OF THE DAY (ask server)

SIDES: Chips, Za'atar Potato Wedges, Mash Potato, Patatas Bravas

With Chorizo, Side Salad With Pickles, Seasonal Vegetables €5
Momo Bread Plate With Olive Tapenade And Dips (1,8,9,12) €6/ €10

Cauliflower Wings (6,7,12) €7

DESSERTS:

CHOCOLATE BROWNIE, caramel popcorn, vanilla ice cream

caramel sauce 3.8,9

GREEK YOGURT VANILLA & CHERRY PANNA COTTA, almond crisp (1,3,8,9,13)
VEGAN PISTACHIO & ALMOND TART, strawberry & mint, berry sorbet (7,8)
ICE CREAM SELECTION (vegan option available) @.8.9

If you have any special dietary requirements or needs,
please let your server know and we will do what we can to cater for you.
Most dishes are available in Gluten Free options on request.




