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In the heart of Dublin’s historic
quarter, The Exchange Bar &

Restaurant is made for festive 
get-togethers. 

With bold flavours, great drinks and
atmospheric spaces that take you

from dinner to dancing.

THE

EXCHANGE
AT CHRISTMAS



Whether you’re gathering the team,
celebrating with friends or planning
something a little bigger, we’ll help
you create a Christmas party worth

raising a glass to.

THE

EXCHANGE
AT CHRISTMAS



Bright, atmospheric and full of
character, The Exchange Restaurant

brings together contemporary
dining and warm Irish hospitality.
Reserve tables for your group or

take over the entire restaurant for
an exclusive festive celebration.

THE

EXCHANGE
RESTAURANT

SEATED
80 GUESTS



Tucked behind The Exchange
Restaurant, our Private Dining Room

is a stylish and intimate space for
smaller festive gatherings.

Perfect for a Christmas dinner with
colleagues, friends or family, with

space for up to 20 guests.

THE

PRIVATE
DINING

ROOM

SEATED
20 GUESTS



Looking for something a little more
relaxed? Reserve an area in The

Exchange Bar and settle in for festive
drinks, party food and live entertainment.

With music every Friday and Saturday, it’s
an easy-going setting made for

celebrations that carry on into the night.

THE

EXCHANGE
BAR

SEATED
40 GUESTS



Just off the main bar, The Vault is a private
events space with its own dedicated

entrance on the corner of Exchange St.
Upper and Lord Edward St. 

With room for dining, drinks, music and
dancing, it’s ideal for groups looking for a

festive celebration with a little more energy.
Ideal for groups up to 50 persons.

THE

VAULT
PRIVATE ROOM

UP TO
50 GUESTS



The best Christmas parties feel effortless: brilliant food,
flowing drinks and a room full of your favourite people.

Gather the team, round up your friends and celebrate
the season Exchange style. With bold festive flavours,
cocktails on repeat, live music and spaces made for
properly letting loose.

Looking to add entertainment, music or something
unexpected? Speak to our team and we’ll help bring
your party plans to life.

LETS

CELEBRATE
YOUR WAY



TO START
COD CEVICHE

 North Atlantic cod, aji amarillo, passionfruit & mango tiger’s milk, red
onion, coriander, pickled jalapeños & Ume sesame corn tortillas

(4, 9, 11, 12)

CREAMY IRISH POTATO SOUP
Cheddar & mustard gratinated sourdough, 

spring onions & hot sauce
(1a, 7, 9, 10)

GRILLED BLACK TIGER PRAWNS
 Roast garlic & chilli butter, chimichurri and grilled sourdough

(1a, 2, 7)

HAM & THREE CHEESE CROQUETTES
 Tomato & chilli jam, garlic aioli

(1a, 3, 7, 10)

DESSERTS
DULCE DE LECHE PANNA COTTA

 Candied pecans & caramelised banana
(7, 8e)

WARM CHOCOLATE & HAZELNUT DOUGHNUTS
 Rich dark chocolate sauce & vanilla gelato

(1a, 3, 6, 7, 8b)

STICKY TOFFEE PUDDING
 Salted caramel sauce, vanilla gelato

(1a, 3, 7)

MAINS
NIKKEI PERI PERI MANOR FARM ROTISSERIE HALF CHICKEN

 Aji verde, grilled lemon & coriander
(3, 6, 10)

GRILLED ORGANIC CLARE ISLAND SALMON & BLACK TIGER
PRAWNS

 Smoky tomato enchilada sauce, corn & jalapeño salsa
(2, 4, 7, 9)

SPICED CHICKPEA & TOMATO STEW
 Grilled red peppers, slow-roast tomato, feta & pickled chilli,

grilled flatbreads
(1a, 7, 9, 12)

200G FILLET STEAK
 Salsa criolla, watercress & chimichurri

(1a, 7)

SELECTION OF SIDES FOR THE TABLE

French fries (1a)

Crisp mixed-leaf salad, house dressing

(4, 10, 12)

Charred tenderstem broccoli, aji verde, 

feta & crispy onions 

(1a, 3, 7, 10)

FOR THE TABLE
Roast garlic & chilli focaccia, slow-roast tomato & rocket pesto

Warm Irish soda bread with salted North Cork butter

C H R I S T M A S  M E N U

Allergen Key: 1 Gluten (A Wheat, B Rye, C Barley, D Oats), 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soya Beans, 7 Milk, 8 Nuts (A Almonds, B
Hazelnuts, C Walnuts, D Cashews, E Pecans, F Pistachios, G Macadamias, H Pine Nuts), 9 Celery, 10 Mustard, 11 Sesame, 12 Sulphur Dioxide and

Sulphites, 13 Lupin, 14 Molluscs.

€65 per person 



WILD IRISH SMOKED SALMON CROISSANT
 Cream cheese, rocket & pickled red onion

(1a, 3, 4, 7, 12)

BACON, FIG & RICOTTA BRUSCHETTA
(1a, 7)

HAM & THREE CHEESE CROQUETTES
Tomato & chilli jam, garlic aioli

(1a, 3, 7, 10)

BREADED CHICKEN FILLETS
BBQ sauce, scallions & sesame

(1a, 3, 11)

DULCE DE LECHE PANNA COTTA
 Candied pecans & caramelised banana

(7, 8e)

CHEESY POLENTA BITES
Cream cheese & chorizo

(1a, 7, 9)

CHOOSE 3 OPTIONS: €19.95 PER PERSON
CHOOSE 5 OPTIONS: €25.95 PER PERSON

C H R I S T M A S  P A R T Y  F O O D  M E N U

BACON & CHEESE IRISH BEEF SLIDERS
Brioche bun & Guinness onion marmalade

(1a, 3, 7, 10, 12)

WILD MUSHROOM, TRUFFLE & PARMESAN ARANCINI
(1a, 3, 7, 9, 12)

PURPLE CORN TOSTADAS
Pickled beets, goat’s cheese mousse, honey & chilli

(7, 12)

SATAY CHICKEN SKEWERS
Roasted peanuts, coriander & Ume sesame seeds

(5, 6, 7, 9)

RARE-BREED IRISH PORK COCKTAIL SAUSAGES
Christmas ham glaze & crispy onions

(1a, 4, 6, 10)

Allergen Key: 1 Gluten (A Wheat, B Rye, C Barley, D Oats), 2 Crustaceans, 3 Eggs, 4 Fish, 5 Peanuts, 6 Soya Beans, 7 Milk, 8 Nuts (A Almonds, B
Hazelnuts, C Walnuts, D Cashews, E Pecans, F Pistachios, G Macadamias, H Pine Nuts), 9 Celery, 10 Mustard, 11 Sesame, 12 Sulphur Dioxide and

Sulphites, 13 Lupin, 14 Molluscs.
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GET IN TOUCH

THE_EXCHANGE@LEONARDOHOTELS.COM
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