
BAR SNACKS & SHARING

Crispy Fried Calamari (D,S)  70
With homemade garlic mayo

Popcorn Chicken (D)  70
With BBQ sauce

Dubliner’s Chicken Wings (D,N)  85
Marinated and coked until crispy on the outside 
and moist on the inside, served with our own 
BBQ sauce

Seafood Platter (D,S,P)  110
Calamari, butterfly prawns,fish finger, seafood 
ball with tartar sauce

Veggie Platter (V,D)  85
Vegetable samosa, vegetable spring roll, 
camembert bites and sweet potato fries

TRADITIONAL IRISH FARE

Irish Breakfast (D,P,N)  95
All day breakfast served with pork bacon, pork 
sausages, black and white pudding, fried egg, 
baked beans, tomato, mushrooms, hash brown 
and choice of white or brown toast
 
Beef Wellington (D) d 180
Traditional beef wellington, honey glazed carrots,
parsnips, mashed potato and thick country-style 
onion gravy *Serving time 40 to 45 minutes*

Irish Mixed Grill (D,P) d 250
Irish ribeye, pork sausages, gammon ham, grilled 
chicken, fried egg, corn on the cob, roasted 
potato served with peppercorn sauce

MAIN COURSE

Bangers and Mash (D,P)  90
Three pork sausages on a bed of creamy mashed 
potatoes, smothered with onion gravy

Fish & Chips (D,A)  95
Cod fish in a light crispy beer batter served with 
chips and tartar sauce

Irish Rib-eye Steak 250g (D,P,N)  200
Served with sautéed onions, mushrooms and chips
Choice of your sauce; (V,D)
Pepper Corn Sauce | Gravy Sauce | Mushroom Sauce

Honey Roast Gammon Ham (P,D)  80
Honey roast ham with creamy potato salad

House Pork Ribs (D,P)  115
Marinated pork sparerib in BBQ sauce served with
chips and corn in the cob

Roasted Stuffed Chicken Breast (D)  85
Chicken breast stuffed with spinach, mushroom, 
leeks and cream cheese served with sautéed 
vegetables, mashed potato and garlic jus

Herb Crust Pan-Fried Salmon (S)  100
Served with vegetables, boiled potatoes and 
creamy bell pepper and roasted tomato sauce

Grilled Lamb Chops (D) d 140
With mashed potato, green peas and mint sauce

Grilled Prawns (S) d 130
Jumbo prawns, buttered vegetables and steamed 
rice. Served with lemon butter sauce
 
Buttered Chicken Curry (D, N)  75
Boneless chicken thigh in cashew butter and tomato 
sauce. Served with rice or chips

THE BURGERS & SANDWICH BAR

The Dubliner’s Burger (D,P)  90
Choice of our signature Angus beef burger or 
grilled chicken breast, cheddar cheese, gherkin, 
lettuce, tomato, fried egg and pork bacon or veal 
bacon. All served in a homemade brioche bun

Not-Beef Burger (D,P)  70
Vegetable burger, cheddar cheese, caramelize 
onion, lettuce, avocado, and tomato. Served in a 
homemade brioche bun

Steak Sandwich (D)  95
Grilled striploin in ciabatta bread topped with 
mushrooms, onions and melted cheddar cheese

Rustic Club Sanwich (D,P)  75
Sourdough bread, grilled chicken breast, fried egg, 
lettuce, tomato, cucumber, mustard mayonnaise, 
melted cheddar cheese and your choice of pork 
or veal bacon

SIDES & SAUCES

Potato Wedges (D,V)  30
French Fries (D,V)  30
Mashed Potato (D,V)  30
Steamed Vegetables (D,V)  30
Side Salad (V)  30
 Truffle Parmesan Fries (D,V)  40
Garlic Bread (D,V)  30
With cheese / without cheese

Additional Toppings 15

Sauces 7
BBQ Sauce | Gravy Sauce | Mushroom Sauce | 
Peppercorn Sauce

HOUSE OF PIE

Chicken and Mushroom (D,N)  80
Chunks of chicken cooked in mushroom sauce, 
covered in pastry and baked until golden brown 
served with buttered vegetables & chips

Dublin Bay Seafood (S,D)  90
A medley of seafood in rich creamy sauce, 
topped with fluffy mashed potato and served with
mixed salad

Sweet Potato, Mushroom and Spinach (D,A,N) 75
Thick creamy sauce with parmesan cheese, 
sautéed mushroom, sweet potato and spinach, 
encased in short crust pastry.
Served with potato wedges

Beef & Guinness (D,A,N)  95
Homemade pastry stuffed with tender beef in a 
sthick Guinness gravy. Served with buttered 
vegetables & chips

DESSERTS

Apple Crumble (D,N)   40
Served with vanilla ice cream

Chocolate Fondant (D)  40
Warm soft chocolate cake filled with choco ganache

Bailey’s Cheesecake (D,A)  40
Homemade creamy cheesecake with a serious 
kick of Bailey’s Irish cream liqueur, served with 
vanilla ice cream

Sticky Toffee Pudding (D) 40
Served with caramel sauce and ice cream

Fruit Platter (V)  50
Slices of watermelon, rock melon, pineapple, 
strawberry,blueberries and mango

d Chef’s Recommendation
(V) Vegetarian, (N) Nuts, (S) Shellfish, (D) Dairy, (P) Pork, (A) Alcohol
All prices are in UAE Dirhams and inclusive of 10% Service Charge,
7% Dubai Municipality Fees and 5% VAT

STARTERS

Soup of the Day (D)  30
Served with Garlic Bread

Classic Caesar Salad (D)  65
Grilled chicken breast, Romaine lettuce tossed in 
Caesar dressing topped with croutons and 
parmesan shaving

Smoked Salmon Delight (D,S)  85
Fennel, rocket lettuce, cherry tomato, horseradish 
sour cream, capers, potato pancake

Chicken, Apple, Spinach Salad (D,N) 70
Baby spinach, apple slice, walnut, sunny-side up 
quail egg, corn, grilled chicken with Stilton blue 
cheese dressing

Ploughman’s Lunch (D,P)  95
Board of assorted crudités, gammon ham, boiled egg,
grapes, cheddar, brie, Stilton cheese, cornichon,
onion chutney, English mustard and slice of sour bread

HOT APPETIZERS

Jacked Potatoes with Choice of Filling (D,P)  65
Baked beans, chili con carne, bacon & cheese

Baked Stuffed Mushrooms (D,P)  75
Portobello mushroom stuffed with pork or veal 
bacon, onion, and cream cheese

Pulled Pork Sliders (D,P,N)  80
Pulled pork cooked in chipotle BBQ sauce, 
gherkin, lettuce, tomato, fried onion, red cabbage 
coleslaw, spicy mayo. All served with a mini 
brioche and spicy wedges

Dublin Coddle (D,P)  80
Baked potato, onion, pork or beef bacon topped 
with pan-fried pork, chicken or beef sausage

F O O D  &  B E V E R A G E S  M E N U



WINE SELECTION

WHITE WINE GLASS     BOTTLE

Ken Forrester Petit Chenin Blanc  45       240
BioBio Chardonnay IGT  52       260
Upside Down Sauvignon Blanc  70       350
Babydoll Sauvignon Blanc  72       385
Dark Horse Chardonnay  240
Laurenz V Singing Grüner 280
 Veltliner 75CL
Arcadian - Pinot Grigio  325
Waterkloof Circumstance 340
 Sauvignon Blanc
Penfolds Koon Hill Chardonnay  340
Semillion Sauvignon Blanc, 416
 Coterie by Wilderberg
Pazo Das Bruxas, Rias Baixs, DO  420
La Scolca Il Valentino Gavi Di Gavi  440
Sauvion Pouilly Fumé OMB  495
Chablis - Domaine William Fevre  790
Gaja Vistamare  1150

RED WINE GLASS     BOTTLE

Bio Bio Merlot GT  52       260
Chateau Jano Y-Bellevue Rouge  58       290
Pour Le Vin ‘Faim de Loup’ 62       295
 Syrah Pays D’oc
Penfolds Koon Hill SH/CA  69       345
Dark Horse Merlot  240
Villa Wolf Pinot Noir QBA  345
Peter Lehmann Cab. Sauvignon  365
Torres Ibericos  385
Villa Antonori Rosso  490
Peppoli Chianti Antinori  490
Terrazas De Los Andes - Malbec  560
JP Moueix - Pomerol  590
Terlano Pinot Noir  630
Chateau Cantemerle Haut Medoc  840
Gaja Promis Ca’Marcanda, Toscana  940

ROSÉ WINE GLASS     BOTTLE

M De Minuty Rosé  69       345
Sabourin Rosé  69       345

SPARKLING GLASS     BOTTLE

Conte Fosco Cuvee Brut  65       325
Da Luca Prosecco  75       365
L’extra Rosé Crémant de Loire, 511
Langlois - Chateau  

CHAMPAGNE BOTTLE

Laurent Perrier La Cuvée Brut NV  850
Bollinger Special Cuvée NV  870
Taittinger Prestige Rosé Brut NV  890

All prices are in UAE Dirhams and inclusive of 10% Service Charge, 

7% Dubai Municipality Fees and 5% VAT

VISIT @DUBLINERSDUBAI OR CALL: 04 702 2455
LE MERIDIEN DUBAI HOTEL & CONFERENCE CENTRE

IRISH WHISKEY TASTING TRAY  200
John Jameson, Bushmills Original, Tullamore
Dew & Kilbeggan. Paired with cheese, dried 
fruits and chocolate.

SOFT DRINKS

Pepsi, Diet Pepsi, 7 Up, Diet 7 Up  22
Mirinda, Tonic, Soda, Ginger Ale  22
Heineken 0.0  35
Energy Drink  35

  
MINERAL WATER  SMALL    LARGE

Oasis  12        20
Aqua Panna  25        35
San Pellegrino  25        35

COCKTAIL

Shamrock  62
The Dubliner’s exotic drink with a mix of 
vodka, rum, gin, tequila, blue curacao 
and orange juice

Car Bomb  62
Layered Tullamore whiskey on Baileys 
dropped in Guinness

Guinness Martini  65
The Dubliner’s own drink with vodka, 
dark rum, creme de cacao and 
Guinness

Vikings  70
A special mix of vodka, rum, gin, 
tequila, triple sec, lager beer, ginger 
ale, energy drink & cranberry juice

Jack Lynchburg  52
Jack Daniel’s, Southern Comfort and 
lemonade

Negroni  52
A classic aperitif with Tanqueray gin, 
Martini Rosso & Campari

Martinis  52
Choose your own favorite flavored 
vodka martinis: Classic or Espresso, 
Raspberry, Green Apple

Margaritas  52
Choose your favorite flavored margarita:
passion fruit, strawberry or classic 
with El Jimador tequila, triple sec 
and sour mix

Bullfrog XXL  110
Stolichnaya vodka, Bacardi white rum, 
Tanqueray gin, El Jimador tequila, blue
curacao topped with energy drink

Long Island Iced Tea XXL  110
Stolichnaya vodka, Bacardi white rum, 
Tanqueray gin, El Jimador tequila, 
orange liqueur, topped with cola

SHOOTERS

Baby Guinness  49
Kahlúa & Baileys

Irish Flag  49
Crème de Menthe, Baileys and
Grand Marnier

Flatliner  49
El Jimador Reposado, sambuca and 
Tabasco

Blue Kamikaze  49
Stolichnaya, blue curacao & sour mix

Doo Doo  49
Stolichnaya, lemon juice, olives and
Tabasco

Brain Hemorrhage  49
Peach schnapps, Baileys & grenadine

B52  49
Kahlúa , Baileys & Grand Marnier

Springbok  49
Baileys & Crème de Menthe green

Liquid Cocaine  49
Jägermeister, Cinnamon Schnapps, 
Crème de Menthe green

Abc  49
Amaretto, Baileys & Courvoisier

Jäger Bomb  69
Jägermeister dropped In energy drink

WHISKEY  30ML     60ML

Bushmills Original  42      78
J. W. Red Label 45      85
Kilbeggan  45      85
John Jameson  45      85
J&B Rare  45      85
Jim Beam  45      85
Tullamore Dew  45      85
Woodford Reserve  50      95
Jack Daniel’s No.7  50      95
Monkey Shoulder  52      95
Chivas 12 Years  60    110
J. W. Black Label  60    110
Chivas 18 Years  95    180
J. W. Blue Label  170    320

SINGLE MALT WHISKY 30ML     60ML

Glenlivet Founder’s Reserve  60    110
Glenfiddich 12 Years  60    110
Glenfiddich 15 Years  63    116
Glenkinchie 12 Years  65    120
Glenfiddich IPA  68    126
Glenelgin 12  69    130
The Macallan 12 Old Talisker  69    130
Talisker 10  70    130
Glenfiddich 18 Years  75    140
The Macallan 15 Old Talisker  85    160
The Glenlivet 21  110    200
Higland Park 18  110    200
Glengoyne 21  120    230
The Macallan 18 Old Talisker  125    230
The Glenrothes 1975  155    300

JAPANESE WHISKY  30ML    60ML

Nikka from the Barrel  70    130
The Chita  80    150
Hibiki Harmony  90    170

LIQUEURS & WHISKY 

Ricard  45
Sambuca  45
Baileys Irish Cream  49
Kahlúa  49
Archers Peach Schnapps  49
Cointreau  49
Amaretto  49
Crème De Menthe  49
Campari  49
Aperol  49
Jägermeister  49
Martini Bianco/Dry/Rosso  49
Malibu  49
Nonino Grappa  55

COGNAC  30ML     60ML

Hennessey V.S  45      85
Courvoisier VS  45      85
Courvoisier VSOP  60    110
Remy Martin VSOP  75    140
Rémy Martin XO  120    220

DRAUGHT BEERS 1/2      FULL

Carlsberg  34      46
Budweiser  34      46
Amstel 34      46
Amstel Light  34      46
Heineken  36      48
Stella Artois  36      48
Birra Moretti  36      48
Hofbräu  36      48
Guinness  38      52
Kilkenny  38      52
Asahi  38      52
Hoegaarden  38      52
Peroni  38      52
Magners  38      52
Strongbow  38      52
Brewdog  38      52
Paulaner Weiss  38      52

BOTTLED BEER FULL

 
Amstel Light  38
Becks  38
Carlsberg  38
Budweiser  38
Stella Artois  38
Heineken  38
Heneken Silver 4%  38
Birra Moretti  38
Corona  42
Peroni  42
Desperado  45
Somersby  45
Magners Original  65

VODKA 30ML    60ML

Stolichnaya  45      85
Ketel One  50      95
Grey Goose  65    120
Belvedere  65    120
Cîroc  65    120
Beluga Silver  70    130

RUM  30ML    60ML

Bacardi Ru  45      85
Sailor Jerry  45      85
Ron Zacapa 23   75    130

GIN  30ML    60ML

Tanqueray  45      85
Bombay Sapphire  50      95
Gordon’s Premium Pink  50      95
Hendricks  60    110
Gin Mare  60    110
The Botanist  60    110
Monkey 47 Barrel Cut  84    158

TEQUILA

El Jimador Reposado  45
Patron Silver  68
Don Julio Blanco  70
Don Julio Anejo  70
Patron Reposado  74


