Trio of Carlingford oysters ................................................9.00
Mignonette, lemon, tabasco (12,14)
- Recommended Beer: Guinness Extra Stout 5.50

|

|

Prawn & salmon arancini ......................................................9.00
Pecorino, watercress, tarragon & chive aioli
(1w,3,6,7,9,10)
- Recommended Beer: Guinness Draught 5.50
Loaded sticky chicken wings ..................................... 8.00/15.00
Guinness BBQ sauce, toasted sesame, crispy onion
(1w,1b,3,6,10, 11)
- Recommended Beer: Hop House 13 Lager 6.00
Heirloom beet, burrata & orange salad .................................9.00
Orange segments, roasted hazlenuts, basil & balsamic, croutons
(1w,6,7,10,12)
- Recommended Beer: Hop House 13 Lager 6.00
Soup of the day (please ask your server) ...............................6.50
Served with Guinness brown bread & butter
(1w,1b, 3, 7, 8, 9)

|

|

Charred beef rib ‘kebab’
grilled aubergine, feta, pink onion, chickpea, pomegranate,
rocket, roast garlic mint yoghurt
(1w,6,7,9)………………… ………………………………… 14.00
- Recommended Beer: Hop House 13 Lager 6.00
Irish vegetable antipasti (v)
artichoke, roast red pepper, Drumboo mushrooms,
black olive tapenade
(1w,6,7,9) ……………………………………………………14.00
- Recommended Beer: Guinness Draught 5.50
One main, ice-cream, soft drink…..…9.00
Beef burger, salad or fries (1w,3,6,7,10,12)
Char-grilled chicken, salad or fries (1w,6,10,12)
Fish of the Day, salad or fries (1w,4,12)
Tomato and mozzarella flatbread (1w,6,7,9,12)
(FOR UNDER 12’S)

Gahan’s double cheeseburger ........................................... 16.00
Crispy bacon, pickle, cheese, brioche bun, house fries
(1w,1b,3,6,7,10,12)
- Recommended Beer: Guinness Foreign Extra Stout 5.70
Char-grilled Glin Valley chicken Caesar salad ..................... 14.00
Caesar dressing, Parmesan, smoked bacon, croutons
(1w,1b,3,6,7,10,12)
- Recommended Beer: Guinness Extra Stout 5.50

A celebration of Irish seafood through collaboration with local
Dublin seafood restaurant – Matt the Thresher – to create our
Seafest surf ‘n’ turf and sharing platters at the Home of Guinness
Seafest surf ‘n’ turf ........................................................... 18.00
8 hour braised short rib of beef, tiger prawns, home cut wedges,
house salad, pepper sauce
(1w,1b,2,6,7,9,10)

- Recommended Beer: Guinness Draught 5.50

Sharing platter, minimum two people
Board served to the table to include:

20.00pp

Steaming hot pot of locally caught prawns, cockles & mussels,
Guinness & lightly spiced chermoula broth
Baked seafood pie, smoked & white fish,
creamy Guinness sauce, mashed potato
Buttermilk fried calamari, cajun Guinness aioli
Served family style with house fries, crusty bread,
house salad
(1w,1b,2,3,4,6,7,9,14)
- Recommended Beer: Hop House 13 Lager 6.00

Guinness tiramisu ................................................................6.00
(1w,3,6,7)
- Recommended Beer: Guinness Draught 5.50
Raspberry, white chocolate, and Bailey’s cheesecake ..........6.00
(1w,7,8)
- Recommended Beer: Hop House 13 Lager 6.00

ALL OUR BEEF IS GUARANTEED 100% IRISH
ALLERGENS
1-w-wheat, b-barley, r-rye | 2-Crustacean | 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

In 1837 Benjamin Disraeli experienced the “best day of his life” when he paired Guinness with oysters at the
Carlton in London – an experience that continues to inspire our food pairings to the present day!
Step back into 1837 and pair a freshly prepared, locally sourced dish, with one of our Guinness beers

DRAUGHT BEERS
GUINNESS DRAUGHT ABV:4.2%..................................5.60
Perfect balance of bitter & sweet with malt and roast character.
Developed in 1959, this beer was our brewers celebration of
Arthur Guinness signing his 9000-year lease, a fitting way to mark
200 years of ground breaking brewing.

HOP HOUSE 13 ABV:4.2%............................................6.00
Full flavoured and refreshing lager, hoppy but not too bitter with
hints of peach and apricot. The beer got it’s name from a 1900’s
hop store building at St James Gate, where hops are still stored.

ROCKSHORE LAGER ABV:4.1%..................................6.00
Full flavoured and refreshing lager, hoppy but not too bitter with
hints of peach and apricot. The beer got it’s name from a 1900’s
hop store building at St James Gate, where hops are still stored.

CITRA IPA ABV:5%.......................................................6.00

Modelled on the USA West Coast style of IPA, beers not known for
their subtlety but for big flavours. This beer uses all American,
citrus hops, especially Citra to give a powerful, orangey citrus flavour
with some floral notes and finishing in a sweet, biscuit taste from
the malt.

| COCKTAILS |
Roe & Guinness Martini
Roe & Co, Guinness, Kahlua, Sugar……… 10
Delightful mix of whiskey, fragrant and rounded with notes of
soft spice warm hints of woody vanilla, coffee liqueur and
Guinness a perfect balance
Guinness Black Velvet
Guinness Extra Stout & Prosecco ………...10
A silky, velvety drink where the effervescence and dry biscuit
notes of sparkling wine combine to create a perfect
symphony
Espresso Martini
Espresso, coffee liqueur and vodka……… 10
A rich blend of vodka, coffee liqueur and fresh espresso
coffee

GUINNESS 0.0 ……………………………………………… 5.50
Introducing Guinness 0.0. Brewed with our cold filtration process.
This ensures you get the same beautifully smooth taste perfectly
balanced flavour and unique dark colour of Guinness draught,
just without the alcohol.

BY THE BOTTLE

| SPIRITS & SOFT DRINKS |
Please ask your server
available upon request

GUINNESS ORIGINAL EXTRA STOUT ABV:4.2%............5.60

Rounded flavour of bitter coffee and sweet malt.
Guinness Extra Stout or Guinness Original 1821.
Today’s Guinness original, is a direct descendant of our archival recipes.
Based on a beer first brewed in 1821, Arthur II set down precise instructions
for brewing this superior porter.

WEST INDIES PORTER ABV:6%.....................................6.00

Sweet finish with chocolate and toffee flavours.
With Origins in 1801 entry in Guinness brewer’s diaries,
Guinness West Indies Porter was inspired by the first beer purposely
brewed at t James Gate to sustain freshness.

GUINNESS FOREIGN EXTRA ABV:7.5%.........................5.70

A full bodied palate of roast, fruity character.
Foreign Extra Stout is one of the oldest standing Guinness variants with
recipes dating back to 1801. Originally named West India Porter, FES
was a beer unlike many of the other Guinness beers at the time.
The concept behind the beer was to make a beer that would travel
well and maintain freshness.

CARLSBERG 0.0 ABV:0.0%..........................................3.50
Alcohol free. Crisp, full flavoured and refreshing, hoppy beer.

| COFFEE & TEA |
Roe & Irish Coffee
Roe & Co, espresso, demerara sugar, double cream… 7
Baileys Coffee
Baileys, espresso, milk, chocolate sprinkles ………

7

Cappuccino………………………………………….3.55
Café Latte……………………………………………3.55
Espresso……………………………………………..2.50
Americano…………………………………………...3.25
Flat white…………………………………………….3.20
Breakfast tea ………………………………………..2.50
Herbal tea…………………………………………...2.90

