
CHRISTMAS, ELEVATED
2026



Some parties happen. Some are remembered. This December, DÍON is taking the 
season somewhere a little higher. Suspended over the city, wrapped in warmth, and 
built around the kind of evenings people still talk about in January. Whether you’re 
gathering your closest colleagues or the people who’ve earned a proper night out, 
we’ve put together something considered, unhurried, and unmistakably DÍON. 

The details are in here. The rest, you’ll feel when you arrive.

CHRISTMAS, ELEVATED.

christmas@diondublin.ie



WEST SIDE DINING



FLOOR 9 BAR

THE ROOM, THE TABLE, THE VIEW

TABLE ONE

SEMI PRIVATE DININGFLOOR 10 TABLE ONE



CHRISTMAS LUNCH
€62

SMOKED DUCK
Confit Duck Croquette, Radish, & Grape vinaigrette

ORGANIC IRISH SALMON GRAVEDLAX
Dressed crab, Toasted brioche (b)

BURRATA
Sprouts & rainbow carrots, balsamic cranberries,

Sourdough crisps

LOBSTER RAVIOLI
Dublin bay prawns & queen scallops

TO START

CHARGRILLED 280G SIRLOIN
John stone beef sirloin, green peppercorn sauce

GRILLED WILD IRISH HAKE
Prawns & lemon 

ROAST CHICKEN
Free range irish sprouts & chestnuts, cranberry sauce

TRUFFLE PANZEROTTI
Roasted squash, cepes

MAIN COURSE

HONEYCOMB PARFAIT
Roe & co whiskey caramel, roasted oats

WARM CHOCOLATE MOUSSE
Barley ice cream, cocoa soil

DÍON'S "BANOFFEE"
Irish cheese, fig & lavosh

DESSERT

Sample Menu - subject to change

DESSERTSTO START MAIN COURSE

LOBSTER RAVIOLI
Dublin bay prawns & queen scallops

BURRATA
Rainbow carrots & sprouts, balsamic

cranberries, sourdough crisps

IRISH SALMON GRAVLAX
Organic salmon, dressed Irish crab,

toasted brioche

SMOKED DUCK
Confit duck croquette,

radish & grape vinaigrette
WARM CHOCOLATE MOUSSE

Barley ice cream, cocoa soil

HONEYCOMB PARFAIT
Roe & Co whiskey caramel, roasted oats

DÍON'S "BANOFFEE"
Irish cheese, fig & lavosh

Our menu contains allergens, if you suffer from a food allergy or intolerance, please let a restaurant team member know upon placing your order.

CHRISTMAS GROUP LUNCH

Sample menu. Subject to change
€62 PER PERSON

CHARGRILLED 280G SIRLOIN
John stone beef sirloin, 

green peppercorn sauce

GRILLED WILD IRISH HAKE
Prawns & lemon

ROAST CHICKEN
Free range irish sprouts & chestnuts,

cranberry sauce

TRUFFLE PANZEROTTI
Roasted squash, cepes



Our menu contains allergens, if you suffer from a food allergy or intolerance, please let a restaurant team member know upon placing your order.

CHRISTMAS GROUP DINNER

DESSERTSTO START MAIN COURSE

LOBSTER RAVIOLI
Dublin bay prawns & queen scallops

BURRATA
Rainbow carrots & sprouts, balsamic

cranberries, sourdough crisps

IRISH SALMON GRAVLAX
Organic salmon, dressed Irish crab,

toasted brioche

SMOKED DUCK
Confit duck croquette,

radish & grape vinaigrette

ROASTED IRISH PEKING DUCK
Soy & ginger glaze, chestnuts, brussels sprouts

& blackcurrant compote

GRILLED MONKFISH
Shellfish Velouté

CHARGRILLED 200G FILLET STEAK
John Stone beef, green peppercorn sauce

+€10 supplement

CHARGRILLED 280G SIRLOIN
John Stone beef sirloin,

green peppercorn sauce
WARM CHOCOLATE MOUSSE

Barley ice cream, cocoa soil

HONEYCOMB PARFAIT
Roe & Co whiskey caramel, roasted oats

DÍON'S "BANOFFEE"
Irish cheese, fig & lavosh

BRESAOLA
Figs, Cashel Blue cheese & confit egg yolk

GRILLED KILDARE LAMB CHOPS
Ratatouille, olives & tomato jus

TRUFFLE PANZEROTTI
Roasted squash & cèpes

Sample menu. Subject to change
€89.5 PER PERSON | 6-35 PAX

BAKER’S BASKET
Selection of four homemade breads, served with Irish butter

FOR THE TABLE



Our menu contains allergens, if you suffer from a food allergy or intolerance, please let a restaurant team member know upon placing your order.

CHRISTMAS GROUP DINNER

DESSERTSTO START MAIN COURSE

SALMON GRAVLAX

BURRATA
Rainbow carrots & sprouts, balsamic

cranberries, sourdough crisps

GRILLED MONKFISH
Shellfish Velouté

WARM CHOCOLATE MOUSSE
Barley ice cream, cocoa soil

ARTISAN CHEESES
A curated selection of Irish farmhouse cheeses,

served with pear & raisin chutney and crisp lavash.

Sample menu. Subject to change

€89.5 PER PERSON | FOR 35+ PAX

BAKER’S BASKET
Selection of four homemade breads, served with Irish butter

FOR THE TABLE

CHARGRILLED 280G SIRLOIN
John Stone beef sirloin, green

peppercorn sauce



CHRISTMAS DRINKS PACKAGES
GROUP BOOKINGS

THE TABLE’S SET FOR THE PEOPLE WORTH CELEBRATING WITH.
HERE’S HOW WE’D FILL THEIR GLASS

THE HOUSE POUR

€40PP

Moët & Chandon Brut Impérial

AT DINNER
Selection of House Red & White Wines

THE CLASSIC OPENER
THE RESERVE

€60PP

ELEVATE THE OCCASION
THE CELLAR SELECTION

€130PP

OUR SIGNATURE PREMIUM EXPERIENCE

ON ARRIVAL

Begin your celebration with a glass of Moët & Chandon Brut 
Impérial, served on arrival in your reserved area.

A selection of our house red and white wines, chosen 
to accompany your meal throughout the evening.

Moët & Chandon Brut Impérial

AT DINNER
Sommelier’s Selection

ON ARRIVAL

A celebratory welcome with a glass of Moët & Chandon
Brut Impérial.

A premium selection of wines, carefully chosen by our
sommelier to complement your dining experience.

White: Sancerre, Domaine de la Rossignole
Red: Saint-Émilion Grand Cru, Chateau Palais Cardinal

Should you wish to explore alternative wines from our cellar, our sommelier would 
be delighted to curate a bespoke selection tailored to your menu and preferences.

Ruinart Brut

AT DINNER

ON ARRIVAL

Welcome your guests with one of Champagne’s most celebrated 
houses, setting the tone for an exceptional evening.

From our cellar, enjoy two distinguished wines selected
to accompany your menu:
•	 Puligny-Montrachet 1er Cru “La Truffière”
•	 Château Gloria 2015



PREMIUM OPTION ONECONTACT US 
The planning starts here.

Whether it’s a Christmas lunch with colleagues, an evening gathering with friends, 
or a celebration that deserves a little more attention, we’re here to help.

Our events team can guide you through menus, group bookings, private dining and 
everything in between.

Email
christmas@diondublin.ie

Phone
+353 1 966 0806

diondublin.ie
@dion.restaurant.dublin

DÍON
Central Plaza, Dame Street, Dublin 2



EAST SIDE DINING




