DUBLIN 4 GASTROPUB DINNER

THE GARDEN

KALE & QUINOA marcona almonds, cherry tomato, roasted red pepper, spring onion, feta, meyer lemon
HEIRLOOM BEET SALAD wild rocket, humboldt fog, toasted hazelnuts, balsamic reduction, smoked salt
CLASSIC CAESAR roma tomatoes, roasted garlic brioche croutons, fried capers, shaved parmigiano
CHARRED BRUSSELS SPROUTS chorizo bilbao, maple dijon vinaigrette, citrus zest

OVEN BAKED WILD MUSHROOMS thyme cream sauce, herb boursin cheese, house made garlic croutons

SMALL PLATES

GUINNESS BROWN BREAD clover honey, whipped butter, jacobsen sea salt

WILD CAUGHT WHITE SHRIMP d’espellette peppers, smoked paprika butter, tasso, thyme scented polenta
CURRY CHIPS house made curry sauce, thick hand-cut fries, “a late night dublin 4 tradition!”

TIPPERARY IRISH CHEDDAR MAC AND CHEESE white truffle parmesan crust

D4 REUBEN ROLLS house cured corned beef, sauerkraut, irish cheddar cheese, D4 dipping sauce

BURGERS & SANDWICHES

All burgers and sandwiches are served with white truffle thyme frites and house-made pickles

D4 GASTRO BURGER aged irish cheddar, applewood smoked bacon, grilled onions, roasted garlic aioli
COLORADO LAMB BURGER roasted red pepper, goat cheese, pickled red onion, arugula, roasted garlic aioli
HOUSE-CURED CORNED BEEF REUBEN house-made sauerkraut, gruyere cheese, D4 dressing

LARGE PLATES

FISH & CHIPS norwegian cod, beer batter, crushed garden peas, sea salt & malt vinegar hand-cut fries
PAN ROASTED SALMON celery root puree, blistered heirloom tomatoes, caramelized shallot

ALASKAN HALIBUT sunchoke puree, baby kale, sauce vierge, citrus nage

STEAMED PRINCE EDWARD ISLAND MUSSELS white wine, garlic butter, thyme fries

COTTAGE PIE house ground beef, pearl onions, irish cheddar potato puree, cabernet reduction
BRAISED SHORT RIB horseradish potato puree, root vegetables, caramelized pearl onions, braising jus
BANGERS & MASH potato puree, caramelized onion, whole grain mustard jameson cream sauce
PRIME HANGER STEAK champ mash, roasted broccolini, calabrian chili, chimichurri

FABLED FRIED CHICKEN jalapeno cheddar cornbread, applewood smoked bacon collard greens,

potato puree, habanero honey

DESSERT

BLUEBERRY MEYER LEMON BREAD PUDDING blueberry compote, creme anglaise
CALLEBAUT CHOCOLATE BUDINO vanilla bean cremoux, bruleed banana, hazelnut streusel

WISHING YOU HEALTH, HAPPINESS AND FRIENDSHIP
SLAINTE, SONAS, CAIRDEAS!
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DUBLIN 4 GASTROPUB
WINE

SPARKLING WINE
prosecco super italy NV (split)
taittinger brut la francaise champagne france nv (1/2 bottle)

gustave lorentz brut rose crémant d’alsace france nv

ROSE /| ORANGE WINE By The Glass
lorenza true rose lodi california 2021

jumping juice ‘orange orange’ australia 2021

WHITE WINE By The Glass

PINOT GRIGIO erste + neue alta adige italy

SAUVIGNON BLANC excelsior south africa 2019

ALBARINO burgans rias baixas spain 2020

VIOGNIER BLEND chateau pesquie terrasses ventoux france 2020
CHARDONNAY sean minor central coast california 2020
SAUVIGNON BLANC pierre riffault sancerre france 2020
CHARDONNAY groth hillview vineyard napa valley california 2020

RED WINE By The Glass

PINOT NOIR prisma casablanca valley chile 2020

PINOT NOIR luli sta. rita hills california 2018

RED BLEND kanonkop kadette stellenbosch south africa 2018
ZINFANDEL wild thing mendocino county california 2018
MALBEC ben marco valle de uco mendoza argentina 2019
GARNACHA BLEND alvaro palacios camins del priorat spain 2020
RED BLEND tremor los angeles county california 2018

RED BLEND the paring california 2017

CABERNET SAUVIGNON tapiz uco valley argentina 2019
CABERNET SAUVIGNON truth be told columbia valley wa 2019
RED BLEND level 22 paso robles california 2017

CABERNET SAUVIGNON william harrison rutherford napa ca 2018

RESERVATIONS WILL BE LIMITED TO
90 MINUTES TO ACCOMMODATE ALL OF OUR GUESTS.
THANK YOU IN ADVANCE FOR UNDERSTANDING.

DUDBLIN 4
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COCKTAILS

DONNELLY VISA 16.
tito’s vodka, grapefruit,
lemon, elderflower, basil

PERFECT PEAR 16.
broker’s gin, pear, lemon,
cinnamon

BEETS FOR DIANA 16.

hendricks gin, pressed beets,
lemon, mint, ginger

LIDO LOCO 16.
nosotros tequila, aperol, canton
ginger, lemon, grapefruit bitters

THE HOOLIGAN 16.
rittenhouse rye, carpano antica,
cinnamon, clove, orange essense

FORGIVE AND FERNET 16.
buffalo trace bourbon, fernet
branca, aztec chocolate, lemon
essense

THE PIRATE QUEEN 17.
flor de cana rum, creme de
banane, maraschino, citrus,
angostura, egg white

D4 IRISH COFFEE 16.
roe & co. irish whiskey, espresso
blend coffee, dark brown sugar,
hand-whipped cream

DRAUGHT BEER

GUINNESS STOUT
SMITHWICKS IRISH ALE
HARP LAGER

MAGNERS DRY APPLE CIDER
CHAPMAN PILSNER
BREWERY X BLONDE
OFFSHOOT PALE ALE
FREMONT IPA

BREWERY X IPA

ANDERSON VALLEY BB STOUT
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