THE PIG’S EAR 
I have the simplest taste; I am always satisfied with the best..
                                                                                                        Oscar Wilde

Snacks                                                                       
Oyster & Beef 8.0 each
Guinness Bread & Butter 6.5
Pork Potato Farl & Bonemarrow Gravy 15.5
Bitterballen & Mustard 8.0
Boxty Pancake, Cais na Tire, Truffle 10.5
Starters
“Famine” Soup “1847” 9.5
Plate of Peas & Vinegar 10.5
“The Old Dubliner” Salmon Gravlax 14.5
Egg Mayonnaise 7.5
Black Pudding w/ “YR” Brown Sauce 12.5


Main Courses
Dublin Coddle 22.0
“Jammets” Mixed Grill 32.5
[bookmark: _Hlk188435461][bookmark: _Hlk188435470]Tongue “n” Cheek Kidney Pudding 29.5
Lemon Sole de la “Dubedat” Cockles & Mussels 34.5
The Earth Garlic, Crisp Onions & Mushroom truffles 26.5
Dublin Lawyer Lobster Pie (serves two) 66.0

Steaks & Chops
Beef Delmonico 82.0 (serves two) / Great White Pork Chop 35.0 / Cote de Pork 65.5 (serves two) / Lamb Barnsley Chop 36.5

Sides
Champ 8.0      Butter Lettuce 6.0       Smoked Potatoes 6.0    Greens 6.0

Cheese & Desserts
Irish Cheeses & Mustard Fruits 14.0
“Gur Cake” Ice Cream 8.0
Old Fashioned Rice Pudding, Plums & Custard 10.0
Violets & Roses Blancmange 1o.0
“The Pig’s Ear” Cheesecake 8.5
All 14 Allergens are openly used in our kitchen. Trace amounts may be present at all stages of cooking. Please ask your server for dietary 
requirements. All our Beef, Pork, Poultry & Lamb is 100% Irish. Please note there is a 12.5% discretionary gratuity added to all tables which is distributed among the staff.



After a good dinner, one can forgive anybody, even one’s relatives.. 
                                                                                                        Oscar Wilde
Welcome to our new incarnation of our beloved Pig’s Ear Restaurant Dublin. Working with historians and lecturers from DIT we want to reimagine what 
it might be like in a Dublin restaurant 100 years ago using literature and art as a starting point. 

Also using some of the most famous dishes that Dublin has to offer from old restaurants such as The Old Dubliner’s Gravlax of Salmon, Friendly Brothers House’s Oyster & Beef, Jammets mixed grill, “that was actually housed a few meters just up the road from us on Nassau Street”. Bitterballen that was sold on the streets on Meath Street Dublin 8 after been brought over by the Dutch weavers. 

To the great French chef Alexis Soyer who set up soup kitchens in Dublin to feed the impoverished but not with its controversy! 

From fictional stories from Joyce’s Leopold Bloom in Ulysses & Dublin’s Two Gallants, not to mention Oscar Wildes famous quotes about his love for good food & drink. 

And taking from my own family recipes handed down from grandmother to mother for Champ, Dublin Coddle “without carrots”. The reimaging of old dishes like Dublin Lawyer Lobster and after-school treats like Gur Cake from Mannings bakery. 

We hope you enjoy our story…  

Andrea & Stephen

Ref:
Oyster & beef: Friendly Brother’s House 1875
Bitterballen: Meath Street D8
Famin soup: Alexis Soyers 1847
Plate of peas: James Joyce’s “Two Gallants”
Salmon gravlax: The old Dubliner Restaurant Francis Street
Mixed grill: Jammets Restaurant Nassau Street
Tongue “n” Cheek Kidney Pudding: James Joyce’s love for offal “Ulysses”
Lemon Sole de la “Dubedat”: Leopold Bloom “A chat in Davy Byrne’s”
The Earth Garlic, Crisp Onions & Mushroom truffles: Joyces mention of vegetarian movement 
Violets & Roses Blancmange: Jame Joyce’s “The Dead” 1914
