	

	The restaurant is located on the ground floor and seats up to 120pp in comfort with our one massive menu in operation all day and night till late, every day and night. This all day dining has proved remarkably popular with those looking for a late lunch or quality food outside normal meal times.

Breakfast is available for groups by appointment any day of the week. 

Pull up a chair, relax, check out our wine and cocktail lists, and let us spoil you.

We can cater for romantic dinners for two, and parties of two hundred, so whatever your occasion come on in and enjoy.

If you have any dietary requirements make sure you ask for your special menu as we at the dublin have your needs catered for. 

We also have our dishes matched with specific drinks from our extensive beverage menu for those who enjoy food and drink pairing.

Our new summer menu was launched on the first of October so make sure you check it out. 


Try out our ever changing lunch time specials from $10

*** Monday to Saturday between the hours of 12 noon to 3pm ***
excluding public holidays
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STARTERS

 oven baked garlic bread

$7.00

 dips and breads

$15.00

a selection of our homemade dips, mclaren vale olive oil, dukkah, crusty & pita breads

 tapas platter

$20.00

marinated prawns, tuscan chicken drumettes, garlic mushrooms and chorizo & potato bravas

 baked mushroom

$10.00

stuffed with goat cheese and baby spinach, topped with a rocket, tomato and truffle salsa

 creamy pumpkin & parmesan soup

$8.50

A creamy pumpkin & parmesan soup with freshly grated grana padano

 haloumi tart

$12.00

grilled halloumi, olive tapenade, rocket and asparagus

 smoked salmon

$12.00

with toasted turkish bread, creme fraiche, caperberries and spanish onions

MAINS

 Warm chicken salad

$18.00

char grilled chicken with a honey mustard & orange dressing

 king fish

$26.00

pan fried on roasted baby vegetables with a tomato & lemon butter sauce

 seafood & chips 

$29.00

marinated prawns, salt & pepper squid and lemon pepper barramundi served with chips and salad

 Salt & pepper squid salad

$17.00

with salad greens and lemon myrtle chilli dipping sauce

 blue swimmer crab linquine

$23.00

with pistachio and native finger lime butter, chilli and shaved parmesan

 Porterhouse Steak (300gm MSA graded)

$30.00

served on basil mash, butter roasted garlic and blistered cherry tomatoes with your choice of shiraz glaze or peppercorn cream sauce. surf & turf with garlic cream option available for $5.

 linquine vegetarian

$18.00

artichoke, mushroom, onion & baby spinach in rich tomato sauce with black olive tapenade & shaved parmesan

 rib eye fillet (500gm MSA graded)

$35.00

served on basil mash, butter roasted garlic and blistered cherry tomatoes with your choice of shiraz glaze or peppercorn cream sauce. surf & turf option available for $5.

 lemon roasted spatchcock

$27.00

wrapped in barossa speck, served on panzanella salad glazed with pan juices

 kangaroo fillet

$27.00

char grilled on pumpkin and sage mash with red wine glaze and fig jam

Pizza Menu - all pizzas are 9

 Ham and pineapple 

$15.00

 Margherita pizza

$14.00

vine ripened tomato & basil

 Vegetarian pizza

$15.00

egg plant, olive, spanish onion, artichoke and cherry tomato 

 Pepperoni pizza

$16.00

Pepperoni, fire roasted capsicum, pine nuts & feta 

 smoked salmon pizza

$16.00

baby spinach, spanish onion and creme fraiche

 bbq meat lovers 

$17.00

with chorizo, chicken, pepperoni and smoked ham

SIDES

 rocket & parmesan salad

$5.50

 olive oil mash

$5.50

 mixed seasonal vegetables

$5.50

 fries and aioli

$5.50

 basil mash

$5.50

 Garden salad 

$5.50

 sauteed mushroom

$5.50

Dessert Menu

 sticky banana pudding

$9.00

with toffee sauce and vanilla ice cream

 apple and strawberry crumble

$9.00

with cinnomon ice cream

 rich chocolate tart

$9.00

with raspberry compote

 Cheese Plate

$24.00

millawa camembert, centenary cheddar, jindi blue, candied apricots, cashews and fig jam with lavosh bread

drinking buddies

 Irish potato skins

$10.00

crispy potato skins loaded with melted cheddar cheese & bacon served with sour cream

 fries with garlic chive aioli

$7.00

 dips and breads

$15.00

two of our home made dips, mclaren vale olive oil, dukkah, crusty and pita breads

 beef and guinness pie

$18.00

topped with golden puff pastry

 beef sirloin schnitzel

$19.00

topped with smoked ham, roasted tomato sauce and mozzarella served with chips & salad

 tapas platter

$20.00

marinated prawns, tuscan chicken drumettes, garlic mushrooms and chorizo & potato bravas

 cheese plate

$24.00

millawa camembert, centenary cheddar, jindi blue, candied apricots, cashews and fig jam with lavosh bread

Wine List Sparkling

 fox creek mclaren vale sparkling red

$38.00

 arras

$100.00

 trevor jones barossa valley 'the devil you know red fizz'

$32.00

 omni n.v

$22.00

 currency creek pinot chardonnay n.v

$32.00

 Di giorgio pinot chardonnay n.v. 

$38.00

 padthqaway estate 'eliza' cuvee pinot noir chardonnay

$45.00

 Janz n.v. 

$49.00

 Billecart Salmon n.v. France 

$130.00

 Veuve Cliquot n.v. France 

$140.00

 Dom Perignon n.v. France 

$350.00

 Seppelts sparkling shiraz 

$38.00

 loose end barossa sparkling red n.v. 

$38.00

 primo estate joseph sparkling red

$72.00

Wine List Riesling

 Lindemans premier select

$30.00

 Radfordale Eden Valley

$39.00

 Penna Lane Clare Valley

$39.00

 Trevor Jones Eden Valley

$32.00

 Jacobs Creek Reserve South Australia

$32.00

Wine List Chardonnay

 yalumba wild ferment eden valley

$32.00

 Beeamma Padthaway

$30.00

 Leaconfield synergy coonawarra & mclaren vale

$34.00

 Yellowtail

$30.00

 Starvedog Lane No Oak adelaide hills

$32.00

Wine List Sauvignon Blanc

 Pike & Joyce Adelaide Hills 

$38.00

 Longview Whippet Adelaide Hills 

$36.00

 O’leary Walker SSB adelaide hills

$33.00

 Ballast Stone Currency Creek & McLaen Vale

$32.00

 Oyster Bay Marlborough N.Z

$34.00

 Babich Black Label Marlborough N.Z

$41.00

 Yellowtail SSB South Eastern Australia

$30.00

 Brookland valley SSB Margeret River W.A

$35.00

Wine List White Varietals

 yalumba y series viognier south australia

$32.00

 meerea park semillon hunter valley n.s.w

$39.00

 Primo Estate colombard

$32.00

 schild estate frontignac Barossa Valley

$30.00

 Lady Bay Vineyard pinot gris Southern Fleurieu

$32.00

 Rosenvale semillon Barossa Valley 

$36.00

Wine List Rose

 Charles Melton Rose of Virginia Barossa Valley

$38.00

 seize the day rose barossa valley

$38.00

 Ballast Stone Currency Creek

$32.00

 Langmeil Bella Rouge Barossa Valley

$38.00

 Rockford Alacante Bouchet Barossa Valley

$38.00

Wine List Shiraz

 2006 St Hallett ‘Faith’ Barossa Valley

$39.00

 2005 Grant Burge Filsell 

$49.00

 2005 Rockfords Basket Press barossa valley

$90.00

 2005 ralph fowler shiraz viognier mount benson

$41.00

 2005 Radford Dale Eden Valley 

$45.00

 koonara ezrea's gift coonawarra

$36.00

 2004 balthazar of barossa barossa valley

$60.00

 2006 yellowtail s.e australia

$30.00

 2005 John Duval ‘Entity’ Barossa Valley 

$90.00

 2004 chateau reynella

$80.00

 2005 Jacobs Creek reserve 

$35.00

 2005 Trevor Jones dry grown barossa valley

$49.00

 2006 D’arenberg The Footbolt 

$39.00

 2005 Dutschke St Jakobi barossa valley

$58.00

 2006 Beeamma Padthaway 

$30.00

 2002 Eileen Hardy 

$110.00

 2003 Gibsons Barossavale barossa valley

$45.00

Wine List Cabernet Sauvignon

 2005 penley estate pheonix coonawarra

$39.00

 2006 Beeamma Padthaway 

$30.00

 2004 Orlando St Hugo coonawarra

$59.00

 2006 Yellowtail S. E. Australia

$32.00

 2005 Bleasdale Mulberry Tree

$38.00

 2005 Leconfield coonawarra

$52.00

 2004 Geoff Merrill 

$41.00

 2005 Penfolds Bin 407 

$52.00

 2002 Wynns Coonawarra 

$46.50

 2003 Reschke Vitulus 

$39.00

 2006 d'Arenberg High trellis 

$39.00

 2004 troll creek barossa valley

$79.00

Wine List Red Blends

 2001 Peter Lehmann Mentor 

$50.00

 2005 O’Leary Walker Pinot noir 

$34.00

 2003 Gemtree Cabernet petit verdot merlot 

$31.00

 2000 Diggers Bluff ‘Watchdog’ Cab Shiraz Barossa Valley 

$52.00

 2003 Bethany Cabernet Merlot Barossa Valley

$40.00

 2003 Tiltili Merlot Langhorne Creek

$30.00

 2006 Beeamma Shiraz Cabernet Padthaway 

$25.00

 2004 Gibsons Barossavale Merlot 

$38.00

 2002 Rockford Moppa Springs GSM

$44.00

 2003 Ralph Fowler Shiraz viognier 

$32.00

 2003 Henschke Keyneton Estate 

$52.00

 2005 Rymill mc2 Cabernet Merlot 

$30.00

 2005 Tiltili Merlot

$30.00

 2005 Hewitson Miss Harry GSM

$33.00

 1999 Lindemans Pyrus cabernet merlot cabernet franc 

$85.00

Wine List Sticky’s & Fortifieds

 Dutschke Muscat 375ml bottle

$45.00

 Dutschke 22 year old tawny 375ml

$60.00

 Baileys of glenrowan tokay / glass 

$5.00

 Dutschke Sundried Shiraz 375ml bottle 

$55.00

 Dutschke Ivy BlondinaWhite Muscat 375ml bottle 

$30.00

 Peter Lehmann Noble Semillon 375ml bottle 

$31.00

 Valdespino pedro ximenez el candado / glass 

$5.00

 Galway pipe glass / glass 

$5.50

 Dutschke Tokay 375ml bottle

$45.00

Beers On Tap

 Tooheys Extra Dry

$5.00

Tooheys Extra Dry is a crisp dry finish lager. The dry finish is achieved by an extended fermentation, ensuring minimal residual fermentable sugars. Wonderful fruity, malty notes accompany a mellow middle palate leaving a clean aftertaste.

 Hahn Super Dry

$5.00

Full flavoured yet low in carbs, Hahn Super Dry is incredibly refreshing, using only the finest quality ingredients with no additives or preservatives. 

 Hahn Premium Light 

$3.90

Hahn Premium Light is a superior tasting light beer that is brewed for full flavour and refreshment. The outstanding taste is achieved through modern brewing techniques, using the combination of imported hops and the finest Australian malt.

 Tooheys New

$4.30

Tooheys New’s defining characteristic is its smooth, refreshing, easy drinking taste. Its lightly hopped, malty character delivers the perfect balance of bitter and sweet beer flavours. It is low in effervescence to enhance refreshment

 Kirin

$6.00

Prominent wort. Finest barley malt, premium hops, smooth finish, no bitter aftertaste. 

 Guinness 

$5.00

Soft, sweet, creamy Irish stout

 James Squire Amber Ale

$5.20

Amber Ale is a handcrafted blend of Pale and Crystal malts, three distinct hops and a 140-year-old top fermenting ale yeast. Deep copper in colour with a creamy head, this beer rewards the appreciative drinker with a long, slightly nutty finish

 Heineken

$6.00

Unique fruity pilsener with mild bitterness

 Dublin Pale Ale

$4.30

Traditionally brewed with a balance of malt & hops

 Becks 

$7.00

Crisp, slightly bitter premium pilsener

 Holdfast Bay Brewing Company 

$5.00

A seasonal range of Boutique Ales

 Kilkenny 

$5.00

Irish ale with a deep red hue & soft bitterness

 James Squire Golden Ale

$5.20

James Squire Golden Ale’s rich orange-amber colour comes from toasted grains of wheat and barley, while new season Amarillo hops create a tropical fruit aroma with restrained bitterness. Mild carbonation and a dry finish.

Cocktail List

 dublini 

$14.00

stolichnaya vodka, grand marnier, fresh lemon and sugar, shaken and strained into a chilled martini glass, finished with a flamed orange zest.

 alicantini

$14.00

rockford’s alicante bouchet, peach schnapps, fresh cranberry juice, lemon juice and sugar, shaken and strained into a chilled martini glass, finished with a flamed orange zest. 

 lychee dublini

$14.00

stolichnaya vodka, lychee liqueur, apple juice, lemon juice, sugar and fresh lychees, shaken and strained into a chilled martini glass, finished with a fresh lychee. 

 cosmopolitan 

$12.00

stolichnaya vodka, cointreau, fresh cranberry juice and lime juice, shaken and strained into a chilled martini glass. 

 pink cosmopolitan

$12.00

stolichnaya vodka, cointreau, fresh pink grapefruit juice and lime juice, shaken and strained into a chilled martini glass. 

 fruit tingle

$12.00

stolichnaya vodka and blue curacao are built over ice in a hurricane glass, topped with lemonade and finished with a drizzle of grenadine 

 amaretto sour

$14.00

amaretto liqueur, cointreau, fresh lemon and sugar, shaken with ice and dumped into a rock glass. 

 splice

$12.00

midori melon liqueur, malibu caribbean white rum, and fresh pineapple juice, built in a hurricane glass and topped of with fresh cream. 

 frosty froot

$12.00

cointreau, fresh orange juice and redbull, built in a hurricane glass over ice finished with a fresh orange wheel. 

 dublin stumbler (aka long island iced tea) *potent*

$20.00

a drink only for the sober… stolichnaya vodka, havana club anejo blanco rum, cointreau, bombay gin, and fresh lemon juice, built in a hurricane glass over ice, layered with a lemon wheel and topped with coke. 

 jelly baby (muddled cocktails may take longer)

$16.00

zen Green tea liqueur, chambord royale liqueur, fresh lime and sugar, muddled, and shaken with ice, then strained into a chilled martini glass, garnished with a fresh lime wedge. 

 agwito (muddled cocktails may take longer)

$16.00

agwa cocoa leaf liqueur, fresh mint, fresh lime and sugar, muddled, shaken with ice and dumped into a highball glass, topped with a splash of soda, and garnished with a lime wedge. 

 Mocktails 

$7.00

ask our happy staff about the huge selection of mocktails available.




 

[image: image7.png]



 



	 


