
St Valentine’s Weekend 2025 @ the GC’s Bunker Bar. 

ON ARRIVAL Love cocktail : Pornstar Martini, vodka, vanilla, passion 

fruit juice with prosecco shot  

STARTER 

GC Seafood Chowder 

(fresh and shell fish in a cream pernod reduction with seasonal 

vegetable and served with brown scone) 

Brazilian Pao de Queijo 

(a cheese bread stuffed and served with caramelised onion, rocket salad 

and parmesan shavings) 

Mini Pulled Beef Taco 

(quality Irish beef with a fresh salsa verde)  

MAIN 

Irish Ribeye Steak 8oz 

(pan seared set on a bed of creamy mash with sauté onions, mushrooms 

and peppercorn cream sauce) 

Fillet of Seabass 

(pan seared in a lemon butter with seasonal accompaniments) 

Marry me Chicken 

(pan seared with olive oil , garlic, sun dried tomatoes, oregano , paprika · 

double cream, basmati rice) 

Cauliflower and Chickpea Curry 

In a mild madras sauce with basmati rice 

DESSERT 

House Platter Dessert with Freshly Brewed Tea or Coffee 

Menu price - €55 per person 


