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								Welcome to Roast Restaurant
							

						

					

				
	
					
						
							
								Great Food in the Heart of Ballsbridge
							

							
						

					

				
	
					
						
							
								Book the ROAST Experience Now
							

						

					

				
	
					
						
							
								Opposite the RDS & Beside Crowe's Pub
							

						

					

				


		


	
	

	
	

		
		
			

				
				

					
						
							
							Who we are

							
						

					


				

				

					
						About Us

					


				

			
				

				
				
					
					
					
					Welcome to the ROAST Experience

						Great food in the heart of Ballsbridge, just a short stroll from the famous RDS, home to the Horse Show, Concerts, Sporting Events, Exhibitions and Conventions. A quick hop to other notable locations such as the Aviva stadium and 3 Arena, ROAST restaurant offers superb cuisine, a Grand wine list, and attentive service in a setting that is sophisticated yet fun.  

					


				

				
				
				

					
					
					Passionate about Food 

						Head Chef & Owner Matt Dillon is passionate about really good food. Matt has worked with many Michelin Star Chefs in both the UK and in Ireland, including Richard Corrigan and Paul Flynn and was the Food and Beverage Manager with the Dylan Hotel.  
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						Roast Signature Dish

					


				


				

					
						Try our signature dish, exclusively available to ROAST!
Pick and choose from our Lambay Island offering to create
your own Meaty Feast, uniquely presented at your table and
cooked to your taste. Add Dublin Bay Prawns and transform
your meaty feast to ‘Surf & Turf ’.

						


				


			


			
			

			

			
			
				
					
						 
						 
					

				

			

			

		
		

		
		
			

				
				

					
						
							
							Our Offers

							
						

					


				


				

					
						Specials

					


				

				
					
					
						Today's Special! 

					


				

				
				
				 


			

		
		

		
		
			

				
					
						
						Our Choice

						
					

				


			


			

				
					Menus

				


			

			

				
						During December, for groups of 10 or more please choose 4 starters, 4 main courses and 4 desserts to make your menu.  

				


			

			
				
		 A La Carte
		 Table d'Hote
		 Early Bird
		 Lunch
	

	

		
				
		
		A La Carte 

	

	
		
		
			Starters

			
				
					
						Soup of the Day

						Served with Freshly Baked Bread

					

					
						€6.00

					

				

			


			
				
					
						5 Mile Town Goats Cheese Salad 

						Granny Smith Apple, Rainbow Beetroots & Candied Walnuts, Lambs Leaf, 
Balsamic Reduction, Basil Pesto


					

					
						€8.00

					

				

			


			
				
					
						Irish Smoked & Poached Salmon Pot

						Smoked & Poached Salmon, Pickled Cucumber, Celeriac Remoulade, 
Salsa Verde


					

					
						€9.00

					

				

			


			
				
					
						Pan Seared Scallops,

						Clonality Black Pudding, Parsley Root Puree, Smoked Bacon Lardons & Jus


					

					
						€9.00

					

				

			


			
				
					
						Chicken Liver Parfait 

						Spiced Apple Chutney, Toasted Brioche

					

					
						€9.00

					

				

			

			
				
					
						Pan Roasted Breast of Wood Pigeon, 

						Poacher Pear, Cauliflower & Horse Radish Puree, Red Wine Jus

					

					
						€10.00

					

				

			

			
				
					
						Crisp Duck Wings 

						Asian BBQ Sauce, Spring Onion, Chilli & Coriander

					

					
						€8.00

					

				

			

			
				
					
						Pork & Prawns Confit Pork Belly

						Sauté Tiger Prawns, Horse Radish Cr Fraiche , Lime & Coriander Tartare, Chilli, Spring Onion & Coriander

					

					
						€10.00

					

				

			

			Desserts

			
				
					
						Lemon Meringue Tart 

						Blackcurrant sorbet & Berry Coulis

					

					
						€8.00

					

				

			

			
				
					
						Warm Chocolate Fondant 

						Chocolate Sauce & Pistachio Ice Cream, Macerated Berries

					

					
						€8.50

					

				

			

			
				
					
						Selection of Ice Cream & Sorbet  

						(Ask server)

					

					
						€6.00

					

				

			

			
				
					
						Cheesecake  

						Mint chocolate Ice Cream

					

					
						€8.00

					

				

			

			
				
					
						Apple Tart A la Mode

						Vanilla Ice Cream, Cream & Butterscotch Sauce

					

					
						€8.00

					

				

			

			
				
					
						Poached Pear 

						Spiced Wine Reduction, Vanilla Ice-cream

					

					
						€8.00

					

				

			


		

		
		
		
		
			Mains

			
				
					
						Slow Roasted Irish Lamb Shank

						Aubergine Capanata, Ratatouille, Spaghetti of Courgette, Mint & Parsley Gremolata, Fondant Potato & Jus

					

					
						€19.00

					

				

			


			
				
					
						Duo of Chicken

						 Balontine of Breast, Confit Leg,
Fondant Potatoes, Parsnip Puree, Green Beans & Red Wine Jus


					

					
						€18.50

					

				

			


			
				
					
						Venison

						Wild Irish Venison Haunch, Roasted Nave Turnip, Rainbow Beetroots & Carrots, Parsley Root Puree, Jus & Watercress

					

					
						€25.50

					

				

			

			
				
					
						Linguini 

						Tender Stem Broccoli, Asparagus, Green Beans, Wild Mushroom & Truffle Oil 


					

					
						€16.00

					

				

			

			
				
					
						Irish Beef: 9oz Ribeye

						Chunky Chips, Roast Cherry Tomatoes, Onion Rings, Garlic Portobello Mushroom, 
 Pepper Sauce & Water Cress 


					

					
						€25.50

					

				

			


			
				
					
						Fish & Chips 

						Line Caught Cod, Spiced Batter, Pea Puree,
Lime & Coriander Tartar Sauce


					

					
						€14.95

					

				

			

			
			
				
					
						Pan Roasted Line Caught Cod 

						Butternut Squash & Orange Puree, Braised Salsify & Shallot, Ginger Spiced Lentils, 
 Dill Hollandaise & Samphire



					

					
						€19.00

					

				

			

			
			
				
					
						House Made Irish Beef Burger, Maple-cured Bacon & Swiss Cheese 

						8oz 100% Irish Beef, Hand Cut Chips , Baby Gem, Beef Tomato, Onion Jam & Aioli


					

					
						€15.95

					

				

			

			
			
				
					
						Confit Irish Pork Belly 

						Spiced Apple Butter, Thyme Scented Mash, Smoked Bacon Lardons & Savoy Cabbage,
Jus & Crisp Crackling



					

					
						€20.00

					

				

			

			
			
				
					
						Braised Short Rib of Irish Beef

						Rosemary Mashed Potato, Braised Shallots, Asparagus, Mushroom Cream & Jus


					

					
						€23.50

					

				

			


		

		

	
	   
		

	

	
	
		
				
		
		Table d'Hôte 

		(Download Menu)

		
	

	
		
			Amuse Bouche


			Starters

			
				
					
						Soup of the Day

						Served with Freshly Baked Bread

					

					
						

					

				

			


			
				
					
						5 Mile Town Goats Cheese Salad

						Granny Smith Apple & Rainbow Beetroot, Candied Walnuts, Balsamic Reduction,
Lambs Leaf, Basil Pesto


					

					
						

					

				

			


			
				
					
						Irish Smoked & Poached Irish Salmon Blinis 

						Salmon Keta, Pickled Cucumber, Celeriac Remoulade, Tomato, Basil & Red Onion Vinaigrette

					

					
						

					

				

			


			
				
					
						Chicken Liver Parfait 

						Spiced Apple Chutney, Toasted Brioche & Dressed Lambs Leaf 

					

					
						

					

				

			


			
				
					
						Prawn Cocktail

						Atlantic Prawns, Sauté Tiger Prawns, Baby Gem, Chipotle Marie Rose Sauce

					

					
						

					

				

			


		

			
				
					
						Crisp Duck Wings

						Asian BBQ Sauce, Spring Onion Coriander & Chilli  

					

					
						

					

				

			

			Mains

			
				
					
						Pan Roasted Irish Wood Pigeon 

						Cauliflower & Horseradish Puree, Black Mission Fig, Bacon & Red Wine Jus 

					

					
						(Supplement €2.50)

					

				

			


			
				
					
						Slow Roasted Irish Lamb Shank

						Roasted Rainbow Carrots & Pearl Onions, Carrot & Star Anise Purée,
Fondant Potato, Jus 



					

					
						

					

				

			


			
				
					
						Confit Irish Duck Leg 

						 Green Asparagus, Sprouting Broccoli, Braised Red Cabbage & Red Wine Jus 


					

					
						

					

				

			

			
			
				
					
						Oven Baked Herb Crusted Cod

						Sea Food Bouillabaisse & Ribbon Vegetables, Salsa Verde 

					

					
						

					

				

			


			
				
					
						Duo of Chicken

						Balontine Chicken Breast, Confit Leg,
Potato Croquette, Parsnip Puree, Green Beans & Red Wine Jus


					

					
						

					

				

			

			
				
					
						Pan Seared Peppered Loin of Tuna

						Sautéed Asian Greens, Coriander,
 Soy & Sesame Dressing, Curry Oil & Samphire
 

					

					
						(Tuna Supplement €2.50)

					

				

			

			
				
					
						Irish Beef: 9oz Ribeye

						Chunky Chips, Slow Roast Tomato, Onion Rings, 
 Pepper Sauce & Water Cress 


					

					
						(Steak Supplement €3.50)

					

				

			

			
				
					
						Slow Roasted Irish Beef Spare Rib

						Cauliflower & Horseradish Puree, Sautéed Wild Mushrooms, Spinach, Fondant Potato & Jus 

					

					
						

					

				

			

			
				
					
						Wild Irish Venison

						Parsley Root Puree, Confit Turnip, Roasted Rainbow Beetroots, Watercress & Red Wine Jus

					

					
						(Steak Supplement €3.50)

					

				

			

			Pre-Dessert


			Desserts

			
				
					
						Poached Pear

						Vanilla Ice Cream, Butterscotch Sauce

					

					
						

					

				

			

			
			
				
					
						Selection of Ice Cream & Sorbet

						

					

					
						

					

				

			

			
			
				
					
						Chocolate Fondant 

						Pistachio Ice Cream & Berry Compote 

					

					
						

					

				

			

			
			
				
					
						Deconstructed Black Fig Cheesecake

						Blackcurrant Sorbet 

					

					
						

					

				

			

			
			
				
					
						Apple Tart Al A Mode

						Vanilla Ice Cream, Cream & Butterscotch Sauce 

					

					
						

					

				

			

			


	
	   
		

	

	
	
		
				
		
		Early Bird 

		(Download Menu)

		Available Tuesday to Friday 5pm -7.30pm

			2 Courses €20.00

			3 Courses €25.00

			
	

	
		
		
			Starters

			
				
					
						Soup of the Day

						Served with Freshly Baked Bread

					

					
						

					

				

			


			
				
					
						5 Mile Town Goats Cheese Salad

						Granny Smith Apple & Rainbow Beetroot, Candied Walnuts, Balsamic Reduction,
Lambs Leaf, Basil Pesto


					

					
						

					

				

			


			
				
					
						Chicken Liver Parfait 

						Spiced Apple Chutney, Toasted Brioche & Dressed Lambs Leaf

					

					
						(Parfait Supplement €3.50)

					

				

			


			
				
					
						Crispy Duck Wings

						Asian BBQ Sauce, Spring Onion, Chilli & Coriander 

					

					
						

					

				

			

			Mains

			
				
					
						Slow Roasted Irish Lamb Shank

						Aubergine Capanata, Ratatouille, Spaghetti of Summer Squash, Mint & Parsley Gremolata, with Fondant Potato & Jus

					

					
						

					

				

			


		

			
				
					
						Duo of Chicken

						Fondant  Potato, Sautéed Green Beans, Parsnip Puree Red Wine Jus 

					

					
						

					

				

			


			
				
					
						Linguini

						Tender Stem Broccoli, Green Beans, Wild Mushroom & Truffle Oil 

					

					
						

					

				

			


			
				
					
						Pan Roasted Line Caught Cod

						Butternut Squash & Orange Puree, Braised Salsify & Shallot, Ginger Spiced Lentils,
Dill Hollandaise & Samphire


					

					
						

					

				

			


			
				
					
						Fish & Chips 

						 Line Caught Cod, Spiced Batter, Pea Puree,
Lime & Coriander Tartare Sauce


					

					
						

					

				

			

			
			
				
					
						House Made Irish Beef Burger, Maple-cured Bacon & Swiss Cheese

						8oz 100% Irish Beef, Hand Cut Chips, Baby Gem, Beef Tomato, Onion Jam & Aioli

					

					
						

					

				

			

			Desserts

			
				
					
						Selection of Ice Cream & Sorbet

						

					

					
						

					

				

			

			
				
					
						Chocolate Fondant

						Chocolate Sauce, Pistachio Ice Cream & Mixed Berry Compote 

					

					
						

					

				

			

			
				
					
						French Lemon Tart

						Blackcurrant sorbet & Berry Coulis

					

					
						

					

				

			

			
				
					
						Apple Tart A la Mode

						Vanilla Ice Cream & Cream, Butterscotch Sauce

					

					
						

					

				

			

			
				
					
						Bailey’s Cheesecake 

						Mint chocolate Ice Cream

					

					
						

					

				

			

			


	
	   
		

	

	
	
		
				
		
		Lunch

		(Download Menu)

	

						
		
		
			Soup

			
				
					
						Soup of the Day 

					

					
						€5.00

					

				

			

			Salads

			
				
					
						5 Mile Town Goats Cheese Salad

						Candied Walnuts, Apple & Beetroot, Dressed Leaves, Balsamic Reduction & Basil Pesto

					

					
						€11.00

					

				

			


			
				
					
						Chicken Caesar Salad

						Baby Gem, Parmesan Cheese, Smoked Bacon Lardons, Croutons & Our Own Cesar Dressing 

					

					
						€11.00

					

				

			


			
				
					
						Smoked & Poached Salmon Salad

						Dressed Leaves, Capers & Dill, Celeriac Remoulade, Ciabatta Toast & Pickled Cucumber 

					

					
						€11.00

					

				

			

			Gourmet Sandwiches 

			(Served with your choice of soup/fries or salad) 


			
			
				
					
						Slow Roasted Lemon & Herb Chicken Ciabatta 

						Guacamole, Smoked Bacon, Beef Tomato & Gem Lettuce 

					

					
						€10.00

					

				

			

			
				
					
						BBQ Southern Chicken Caesar Wrap  

						

					

					
						€10.00

					

				

			

			
				
					
						Pulled Pork Sandwich  

						Celeriac Remoulade, BBQ Sauce, Served on a Soft Bap  

					

					
						€10.00

					

				

			

			
				
					
						Philly Cheese Ciabatta

						Slow Roast Chuck of Irish Beef, Confit Peppers, Garlic Mayo, Melted Cheddar 

					

					
						€12.00

					

				

			


		

		

		
		
			Roast Hand-made Burgers 

			(8oz 100% Irish Beef or Southern Fried Chicken)
(Served with Shoestring Fries, Baby Gem, Beef Tomato, Onion Jam & Aioli)



			
				
					
						Classic Cheeseburger 

						

					

					
						€10.00

					

				

			


			
				
					
						Maple-cured Bacon & Swiss Cheese 

						

					

					
						€12.00

					

				

			


			
				
					
						BBQ Sauce, Onion Rings, Cheddar & mozzarella 

						

					

					
						€11.00

					

				

			


			
				
					
						Buffalo blue cheese 

						

					

					
						€11.00

					

				

			


			
				
					
						Slow Roast Tomato & Cheese 

						

					

					
						€10.00

					

				

			

			
			
				
					
						Southern Fried Chicken Burger 

						

					

					
						€10.00

					

				

			

			Mains 

			
				
					
						Roast Of the Day 

						

					

					
						€12.95

					

				

			

			
			
				
					
						Fish & Chips  

						Line Caught Cod, Spiced Batter, Pea Puree, 
Lime & Coriander Tartare Sauce 


					

					
						€10.00

					

				

			

			
				
					
						Southern Fried Chicken Goujons 

						Garlic Aioli, House Salad, Shoestring Fries 

					

					
						€10.00

					

				

			

			
				
					
						Thai Style Fish Cake 

						Sweet Chilli Mayo, Chilli, Spring Onion & Coriander Salad, Shoestring Fries 

					

					
						€10.00

					

				

			

			
				
					
						Chicken Leek & Bacon Pie 

						Chunky Chips & Our Own Gravy 

					

					
						€10.00

					

				

			

			
				
					
						Beef & Guinness Pie 

						Chunky Chips & Our Own Gravy 

					

					
						€10.00

					

				

			

			
		

		

	
	   
		

	
			
		



		
		
			

				
				

					
						
							
							For your comfort

							
						

					


				


				

					
						Our Services

					


				

				
				

					
					

						
							
							Private Dining

							We Love Parties

Catering for Birthday Celebrations / Bar Mitzvahs / Intimate Weddings Divorces / Christenings Work Parties / International Rugby / Match Days.
We can offer you a customised menu & agree prices with you in advance. Choose from our
specially selected wine menu and craft beer selection. 
We can even order your cake and advise on suitable music.

						


					

					

					
					

						
							
							Gastro Pub Menu

							Crowe's Pub

							You may not know this, but we also supply the food in Crowes Pub downstairs. Quality food in a more informal setting. 

Crowes, established in 1906, is home to Leinster rugby and a treasure trove of memorabilia, diligently assembled over the years.

ROAST is proud to showcase its food in Crowes pub. 

						

					

				

				
					
					

						
							
							Lunch

							Pre-order Your Lunch

Contact us up to half an hour before you require your lunch, pre-order from our lunch menu and we’ll have it waiting for you and your colleagues when you arrive. 

						


					

					
					
					
					

						
							
							Dinner

							Only the Finest

							Matt works closely and has built strong relationships with
all of his locally sourced suppliers, ensuring the finest quality
Irish ingredients. He uses M & K Meats to provide the finest
cuts and his signature dish has been created from Lambay
Island produce where M & K Meats source their Beef, Lamb,
Venison & Wallaby (yes Wallaby!).
						


					

					

				


			

		
		

		
		
			
				
				

					
						
							
							Testimonials

							
						

					


				


				

					
						Reviews

					


				

				
			

			
					
						

							

								
									
										
									

								


							


							

								
									Very Enjoyable Meal

								


							


						

						

					
	
						

							

								
									
										
									

								


							


							

								
									Best Lamb Shank I Have Ever Had!

								


							


							

						

					
	
						

							

								
									
										
									

								


							


							

								
									Excellent food with warm and friendly atmosphere

								


							


							

						

					
	
						

							

								
									
										
									

								


							


							

								
									Tasty food, excellent service

								


							


							

						

					
	
						

							

								
									
										
									

								


							


							

								
									Great lunch option near InterContinental!

								


							


							

						

					


			


		
		

		
		
			

				
				

					
						
							
							Drop By

							
						

					


				


				

					
						Contact us

					


				

				
				
					
					

						
							
							Say Hello

								Email: info@roast.ie

								Phone: +353 1 6144727

						

						
							
							Where to find us

							Roast Restaurant

							10 Merrion Road (beside Crowes & opposite the RDS),

							Ballsbridge, Dublin 4.
						

						


					

					
					
					
					

						
							
							Opening Times

							Tuesday - Friday

							12:00-22:00


							Saturday

							17:00-22:00


							Sunday

							17:00-21:00


							(Saturday & Sunday from 12.00 also serving in Crowes Pub)
						


					

					
					

				

				

					

						

							
								Name
								
								

							


							
								Your Email
								
								

							


							
								
								

							


							
								Submit
							


						


						
						


					

				

				
				

			

		
		
		
		
			

				
					
						
						Map

						
					

				


			

			

					
						Our Location

					


			

			
				

			

					
					
					


			

			
		
		

		
		
			
	
				
	
					
						© 2015 Roast, All Rights Reserved.
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