
MORNING MENU

ALLERGENS

1 W–wheat, B-barley, R-rye, O-oats • 2 Crustaceans • 3 Eggs • 4 
Fish • 5 Peanuts • 6 Soya • 7 Milk • 8 Tree Nuts • 9 Celery • 10 
Mustard • 11 Sesame • 12 Sulphites • 13 Lupin • 14 Molluscs

Dublin Old School “Guggy Eggs”  15.00
Sourdough soldiers, Rosscarberry black pudding 

(1w, 1b, 3, 7, 10, 12)

GUINNESS® Sausage Roll  6.00
(1w, 3, 7)

Vegan Sausage Roll  4.70
(1w, 3, 7)

Croissant  4.70
(1w, 3, 7, 8 trace)

Pain au Chocolat  4.80
(1w, 3, 7)

Danish  4.70
(1w, 3, 6, 7, 8 trace)

Scone  4.70
(1w, 3, 7)

Cru�  n  5.00
(1w, 3, 7)

CAPPUCCINO 5.10

LATTE 5.10

FLAT WHITE 5.10

AMERICANO 5.10

DOUBLE ESPRESSO 5.10

IRISH BREAKFAST TEA 3.20

HERBAL TEA 4.50

ICED COFFEE 5.50

TEA & COFFEE



FROM THE HEART OF THE LIBERTIES to the 
best of Dublin, these dishes are inspired by local 
legends and celebrated Irish producers.

OYSTERS
From Carlingford Lough served with 

mignonette, lemon, tabasco  
B (12, 14)

Trio  10.50
1/2 Dozen  20.00

Dozen  40.00

Beer Pairing  GUINNESS® Extra Stout  6.50

PLATES

ALLERGENS

1 W–wheat, B-barley, R-rye, O-oats • 2 Crustaceans • 3 Eggs • 4 Fish • 5 
Peanuts • 6 Soya • 7 Milk • 8 Tree Nuts • 9 Celery • 10 Mustard • 11 Sesame • 
12 Sulphites • 13 Lupin • 14 Molluscs

FOODPRINT LET TER (A-E)

Each dish is labelled with a Foodprint letter which scores the environmental 
impact of each ingredient, with A being a ‘very low carbon footprint’ 
and E being a ‘very high carbon footprint’. We are committed to o� ering 
our guests a balance of dishes on each of our menus.

New England-style 
Lambay Island Crab Cakes  16.00

Lobster mayo, rainbow beetroot salad
D  (1w, 2, 3, 7, 10, 12)

Burnt Onion Hummus  13.00
Baby leeks, Newgrange Gold chilli oil, 

homemade fl atbread
A  (1w, 11)

Dublin Old School “Guggy Eggs”  15.00
Fried sourdough soldiers, Meath Street 

black pudding 
D  (1w, 1b, 3, 7, 10, 12)

Bang Bang’s Sticky Bacon Ribs  18.00
Crispy beer-pickled cabbage

D  (10, 12)

Korean-style Chicken Wings  14.00
Hop House 13 kimchi, sesame, peanut & 

hot honey crackle
C  (5, 6, 11)

Bow Lane Kish Fish & Chips  21.00
Hop House 13-battered haddock, 

mushy peas, chip shop curry sauce, 
tartare sauce

B  (1w, 1b, 3, 4, 7, 10, 12)

Quigley’s Smash Burger 21.00
Topped with GUINNESS® braised short 
rib, smoked Hegarty’s cheese, classic 

burger sauce, garnish, fries
E  (1w, 1b, 3, 6, 7, 10, 11, 12)

DRINKS THIS WAY

PIZZA
Margherita  17.00

Toonsbridge mozzarella, tomato, basil
B  (1w, 7)

Pepperoni  18.00
Toonsbridge mozzarella, tomato

C  (1w, 7)

Market Street Special  19.00
Please ask your server for details

SIDES & DIPS
OGB beer-battered onion rings, GUINNESS® 

& black garlic aïoli  7.00
A  (1w, 1b, 3, 7, 10, 12)

Panko-crumbed aubergine fries, chilli jam, 
Greek yoghurt  9.00

A  (1w, 3, 4, 7, 12)

Chunky chips  6.00 
A  (12)

Dips  3.00
GUINNESS® & black garlic aïoli (1b, 3, 10, 12)

Sesame, peanut & hot honey crackle (5, 6, 11) 

Classic Caesar dressing (3, 10, 12)

SWEET
Irish Co� ee Tiramisu  7.00

Roe & Co. whiskey, Bewley’s co� ee, 
Irish mascarpone-style cheese

C  (1w, 1b, 3, 6, 7, 12)

Dubliner Gur Cake  7.00
GUINNESS® brown bread ice cream

B  (1b, 3, 7, 12)

GUINNESS® Malt Shake  6.00
Roasted barley gelato, Irish milk, 

GUINNESS® chocolate syrup
B  (1b, 3, 6, 7, 12)



FOOD THIS WAY

DRAUGHT BEER
GUINNESS DRAUGHT STOUT (ABV 4.2%)
rich • velvety • perfectly balanced

6.70

GUINNESS DRAUGHT STOUT 0.0
smooth • perfectly balanced • alcohol free

5.70

HOP HOUSE 13 LAGER (ABV 4.2%)
fruity • hoppy • refreshing

7.30

ROCKSHORE LAGER (ABV 4.1%) 
crisp • malty • light & refreshing

7.30

CITRA IPA (ABV 5%) 
big & bold • citrusy • sweet fi nish

7.30

BOTTLED BEER
GUINNESS ORIGINAL EXTRA STOUT (ABV 4.2%)
rounded fl avour • co� ee • sweet malt

6.50

WEST INDIES PORTER (ABV 6%) 
sweet fi nish • chocolate & to� ee fl avours

7.30

GUINNESS FOREIGN EXTRA STOUT (ABV 7.5%)
full bodied • fruity character

6.50

COCKTAILS
DON JULIO MARGARITA 
Don Julio tequila, Guinness sugar syrup, lime juice

12.00

GUINNESS & BAILEYS ESPRESSO MARTINI
Espresso, Smirno�  vodka, Baileys, sugar syrup

12.00

GUINNESS BLOODY MARY
Smirno�  vodka infused with Guinness syrup, tomato 
juice, lemon juice, Worcestershire sauce

15.00

GUINNESS BLACK VELVET 
Prosecco & Guinness original. 
A silky, velvety drink where the e� ervescence and 
dry biscuit notes of champagne combine to create a 
perfect symphony. 

12.00

WATER & SOFT DRINKS

CARAFE OF STILL/SPARKLING WATER 2.00

COCA-COLA •  7UP •  CLUB ORANGE •  CLUB LEMON 4.00

DIET COKE •  COCA-COLA ZERO SUGAR •  7UP FREE 3.90

BRITVIC JUICES -  ORANGE •  CRANBERRY •  PINEAPPLE • 
TOMATO

4.00

SCHWEPPES TONICS:  SLIMLINE TONIC •  SODA WATER • 
LEMONADE •  GINGER ALE

2.90

SIGNATURE POURS
TANQUERAY GIN & SLIMLINE TONIC 9.30

SMIRNOFF VODKA & SODA 8.80

DON JULIO TEQUILA & ORANGE JUICE 12.50

ROE & CO WHISKEY & GINGER ALE 9.00

GORDONS PINK GIN & TONIC 8.80

JOHNNIE WALKER BLACK & GINGER ALE 9.40

0.0 ALTERNATIVES
GORDONS 0.0% & TONIC 8.50

TANQUERAY 0.0% & LEMONADE 9.00

GORDONS 0.0% FIZZ 9.00

GORDONS 0.0% BRAMBLE 9.50

READY TO DRINK CANS   250ML

GORDONS PINK GIN & TONIC 8.00

SMIRNOFF SELTZER MANGO & PASSIONFRUIT 8.00

SMIRNOFF VODKA & CRANBERRY 8.50

SMIRNOFF RASPBERRY CRUSH 8.50

CAPTAIN MORGANS SPICED RUM & COLA 9.00

DESSERT DRINKS & 
LIQUEUR COFFEES
WEST INDIES PORTER ICE CREAM FLOAT
West Indies Porter, Guinness brown bread gelato

12.00

BAILEYS FLAT WHITE MARTINI
Baileys Original, Smirno�  vodka, espresso

12.00

BAILEYS ON THE ROCKS
50ml Baileys

7.00

ROE & CO IRISH COFFEE
Roe & Co whiskey, espresso, demerara sugar, double 
cream

7.50

BAILEYS IRISH COFFEE
Baileys, espresso, milk, chocolate, double cream

8.60

TEA & COFFEE

CAPPUCCINO 5.10

LAT TE 5.10

FLAT WHITE 5.10

AMERICANO 4.50

DOUBLE ESPRESSO 3.50

IRISH BREAKFAST TEA 4.00

HERBAL TEA 4.20
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