itsa4 Lunch Menu

Lunch midweek Soups, salads and small starters
Soup of the day (GF) (see blackboard) with bread




€5.95
Caesar salad with organic olive oil, 

Parmesan and garlic croutons 







€8.50

Salad of spinach, fennel, granny smith 

& farmhouse cheddar 


with bacon and herb vinaigrette  (GF) 






€8.50

Terry Butterly’s smoked salmon “stack” 

with avocado, baby leaves,








€9.50
sweet dill & mustard dressing







Organic potato skins with roast bacon, 

farmhouse cheddar, sticky onions, 

with crème fraiche and chives (GF)







€9.95

Fresh baked individual tart of the day (V) 

(see blackboard) with organic rocket





          €10.95

Parma ham, asparagus, shaved parmesan, 

black truffle oil (GF)








          €11.95

Rocket salad with roasted organic beetroot,

Soft artisan feta and candied walnuts (GF,V)




          €10.95

Bamboo steamed organic fillet of salmon, 




steamed green vegetables, 

Vietnamese dipping sauce (GF, healthy option)



        
          €14.50

JUNIOR BITES under 12’s only

Creamy linguini with bacon & roast cherry tomatoes 



           €10.00

Junior’s steak and organic chips/mash and organic veg 



           €12.00

Junior chicken and organic chips/mash and organic veg 



           €10.00

itsa 4Jr beef burger and organic chips/mash 





           €10.00
lunch midweek Main courses
char-grilled irish corn-fed free range chicken breast 

with Caesar salad, organic Parmesan, garlic croutons


          €14.95
Pasta of the day (see blackboard)






         €14.95
Triple Decker club sandwich served with organic fries 


         €14.95

Char grilled irish free range chicken burger, 

Bacon, sweet shallot relish, crème fraiche, 

organic rocket  & organic fries






          €17.95

itsa4 Char-grilled organic beef burger with Swiss, bacon, 

beetroot marmalade, organic hand-cut fries 




          €18.95
itsa4 char-grilled organic beef burger, salad & organic fries:

 

Grilled mushroom, mature cheddar & crispy smoky onions


          €18.95
Char-grilled corn-fed free range irish chicken breast,
Grilled aubergine, roasted tomato, 





         €20.50

chives, red onion, basil & almond pesto




          

smoked haddock, mustard mash, poached egg, 




          €20.00 

pesto watercress, lemon cream






                

crispy skin salmon fillet, grilled artichoke & olives, 

roast herb tomatoes & micro greens (GF, Healthy option)

                       €19.00

10 oz dry aged sirloin from cork, garlic butter, 

Horseradish mash, crispy onions & watercress 




          €29.00

XTRAS

Hand cut organic chips with garlic dip
€5.50 
Organic champ

€4.50

House salad with balsamic vinaigrette 
€4.50

Veg of the day 

€4.50
Crispy smoky onions



€3.50

Our dry-aged sirloin, aged-fillet and organic beef is from Ireland – all our suppliers use Irish bred, grass reared beef.                        Our organic potatoes and most of our vegetables come from Gold River Farm in Co. Wicklow.                                                            Our chicken is certified free range, corn-fed and comes from Ireland.                                                                                                         All of our desserts are home-made. We make our ice cream and Caesar salad dressing daily using pasteurised egg yolks.          Many dishes can be made gluten free/vegetarian – if you ask. Our Caesar dressing is not vegetarian, as it contains Worcestershire sauce.  (V = vegetarian, GF = gluten-free). 

Prices subject to change and due to lack of availability, some ingredients may have to be substituted.  

If you have any serious food allergies, please inform your server.  

All food prices include13.5% VAT.  All drink prices include 21%VAT.

We are here to serve and feed you as best we can. REMEMBER: A restaurant is only as good as its last meal.
If you’re too shy to comment, then please give us your thoughts on our food/policies/menu items and service to: itsa4@itsabagel.com  

Thank you. Domini & Peaches Kemp
SERVICE NOT INCLUDED. All tips go to the staff (not the owners!).















