
 

Oisrí | Oysters 

 

Trio of Carlingford Oysters 10.50 

Mignonette, Lemon, Tabasco 

12, 14 

Half Dozen Oysters 20.00 
Dozen Oysters 40.00 

Pair with Guinness Draught or Guinness Extra Stout 
 
 

Plátaí Beaga | Small Plates 
 

1837 Crispy Glin Valley Chicken Wings

  

Smokey BBQ Guinness sauce, Young Buck Blue Cheese Dip. 

1b, 3, 7, 9, 10, 11, 12                                     10.50 / 19 

 

Anraith an Lae | Soup of the Day 

With Guinness Soda Bread 

Ask Server for Allergen Information.                  7.30 
 

St Tola Goat’s Cheese Panna Cotta, 
Guinness onion marmalade, roasted hazelnuts, blood orange and 
watercress. 

1w/b, 7, 8 hazelnuts, 12                              11.50 
 

Guinness Cured & Smoked Salmon Tartar         
Tempura egg, trout caviar, Dillisk Mayonnaise, Guinness soda bread. 

1w/b, 3, 4, 7, 10, 12                                   12.50 

 

 

Aránréidh Géarthaosrán 
FLATBREADS 
 

McCarrons Bacon & Cabbage Potato Flatbread 
Pulled Bacon hock, vibrant parsley sauce. 

1w, 7, 9, 12                                              18.50 

 
Four Cheese Potato Flatbread 
Crozier Blue, Toons Bridge Mozzarella, Hegarty’s Cheddar & Smoked 
Carrigaline. With Fig Jam & Rocket 

1w, 7, 12                                                18.50 

 

 

Ar an Taobh | On The Side 
 

House Fries 5.00 

1w, 6 

 

Gubbeen Fries 6.00 

With Gubbeen Chorizo Crumb, Melted Smoked Gubbeen Cheese 

1w, 6, 7, 12 

 

House Salad 6.00 

10, 12 

 

Garlic Sourdough 6.00 

1w, 6, 7 

 

Please ask your server for the wine list  and drink pairing recommendations 

 

 

Plátaí Móra | Large Plates 

 

 

1837 Signature Beef and Guinness Stew 

With Root Vegetables, Roast Shallot, Baby Carrot & Creamy Mash 
Potato and Guinness soda bread. 

1w/b, 3, 7, 9, 12                                                      19.00 
 

Double Guinness Cheeseburger 

Crispy Bacon, Pickle, Burger Sauce, Brioche Bun, House Fries 

1w/b, 3, 6, 7, 10, 12                                                21.00 
 

1837 Caesar Salad 
Cos lettuce, parmesan, croutons, pinenuts, burnt Caesar dressing, 
smoky bacon, grilled chicken breast 

1w, 3, 7, 8 pinenuts, 10, 12                              18.50 
 

1837 Seafood Pie 

Naturally Smoked Haddock, Salmon, Roaring Water Bag Mussel Meat 
in Guinness Cream sauce. Topped with Hegarty’s Cheddar Champ 
Mash and House Salad 

1b, 3, 4, 7, 9, 10, 12, 14                                          19.50 

 

Wild Garlic Pancakes 
Creamed Mushroom & Spinach, Slow roast cherry tomatoes, cois na 
tire, walnut gremolata. 

1w/b, 3, 7, 8 walnut         18.00  
 

Guinness Braised Skeganore Duck Leg  

Irish poached pear, potato croquette, pickled walnut, Morning Fresh 
Farm Pak Choi, black lentils. 

1w/b, 3, 7, 8 walnut, 12                                     23.00 

 

Iasc an Iae | Fish of The Day 

Ask your Server for Allergens 

PRICED DAILY 

 

 

 

 

Milseog | Desserts 
 

Guinness Chocolate Mousse  

Chantilly Cream and Berry Compote 

1b, 3, 6, 7, 12                                                            7.00 

 
Captain Morgans Rum & Raisin Burnt Custard with 

shortbread. 
1w, 3, 7, 12                                                     8.00 

 

Irish Farmhouse Cheeseboard 
Three Irish cheeses, Sheridan’s brown bread crackers, Guinness Jam 
& Grapes. 

1w, 3, 7, 12                                                              12.00 

 

Scúp Gelato Guinness & Barley Ice-Cream
  

3 Scoops 

1w/b, 3, 6, 7, 8 trace, 12                                          6.30 
 


