
 

Welcome to 

Dooley’s of Edmondstown 
 

Harvest Restaurant 

 
 
 

Dooley’s Harvest Restaurant opened its doors  
to the public in 2009, following an extensive  

renovation and extension.   
The original building, Brady’s Bar, dates back to  

1844 and remains a warm snug bar with  
plenty of charm & character.   

Today our establishment also includes a comfortable lounge,  
our restaurant and a large function room. 

Here in Dooley’s, we serve home-cooked food all day,  
including a very popular carvery lunch. 

We also offer Breakfast & Snack menus. 
Our A La Carte menu in the evening focuses on  

great tasting, beautifully presented food. 
 

We source all our produce locally where possible, 
our Beef, Lamb, Chicken, Pork & Eggs 

are Guaranteed Irish and have Full Traceability. 
 

We hope you & your family enjoy our family restaurant. 

 
  

Telephone: (041)6855165  
Email: info@dooleysrestaurant.ie     

Web Site: www.dooleysrestaurant.ie 

 
Wi-Fi Password: dooleys1 

 
 

mailto:info@dooleysrestaurant.ie
http://www.dooleysrestaurant.ie/


Starters 
 

Homemade vegetable soup 
Served with homemade wheaten bread. 
Contains: Wheat, Milk.     €8.00 
 
 

Homemade fresh seafood chowder 
Served with homemade wheaten bread. 
Contains: Wheat, Fish, Crustaceans, Molluscs, Milk. €12.00 
 
 

Prawns in garlic & chilli butter 
Served with grilled sourdough bread. 
Contains: Wheat, Milk, Crustaceans.              €14.00 
 
 

Buffalo wings 
Served with blue cheese dressing & celery  
Contains: Wheat, Milk, Celery.              €10.00 
 
 

Chorizo & smoked cheddar croquettes 
Served with garlic aioli  
Contains: Wheat, Milk, Mustard, Egg.   €11.00 
 
 

Baked salmon salad 
Served with mixed leaves, boiled egg, cucumber,  
avocado, pickled red onion, beetroot, citrus  
dressing.        
Contains: Milk, Mustard, Egg. €12.00  
 
 

Chicken Caesar salad 
Warm strips of chicken breast, gem lettuce, parmesan,  
crispy bacon, Caesar dressing, garlic croutons. 
*Can be served with no croutons for a GF option   
Contains: Wheat, Milk, Fish, Egg.    €11.00  
 
 

Confit of duck bao buns 
Served with hoi sin sauce, pickled chilli, red onion,  
mixed leaves. 
Contains: Wheat, Milk, Soybeans, Sesame seeds.  €12.50 
 
 

Cauliflower wings 
Louisiana hot honey, pickled chillis 
Contains:       €10.00 
 
 

Falafel salad 
Served with mixed leaves, cucumber, avocado,  
Pickled red onion & beetroot, citrus dressing 
Contains: Wheat, Mustard.     €12.00 

 



Grill 
 

Prime Irish 10oz ribeye steak   
Cooked to your liking.  Served with roast garlic  
& shallot purée, grilled shallot, portobello mushroom,  
pepper sauce.   

Contains: Milk        €36.00 

 
 
12oz striploin steak  
Cooked to your liking.  Served with roast garlic  
& shallot purée, grilled shallot, portobello mushroom,  
pepper sauce. 
Contains: Milk.        €37.00 

 
 
Prime Irish steak sandwich  
Cooked to your liking. Served with grilled sourdough,  
grilled shallot, portobello mushroom, pepper sauce.  

Contains: Milk, Wheat.       €32.00 

 
 
Choice of sauce with your steak 

• Cream of brandy & black peppercorn    Contains: Milk 

• Mushroom & tarragon cream sauce Contains: Milk 

• Homemade house gravy (GF) 
 
 
Steak temperatures: Rare   Red centre 
    Med Rare  Slightly red centre 
    Med   Warm red, to pink centre 
    Well done  Warm centre, no pink 
 
 
 
Mixed grill  
Gammon Steak, sausage, bacon, fried egg, black & white  
pudding, tomato, chips.  
Contains: Wheat, Egg.      €24.00 

 
 
 
Dooley’s Double Smash beef burger & chips 
Served in a brioche bun with gem lettuce, tomato, onion, cheddar 
cheese, burger sauce. 
Add bacon for €2.00 extra  
Contains: Milk, Wheat, Egg.     €20.00 

 
 
 
 
 

NO SPLIT BILLS FOR TABLES OF 6 OR MORE. 



 
Joint of the day   

Served with seasonal vegetables, roast potato & gravy. 
Ask your server for details.            

Contains: Milk.        €22.00 

 
 
 

Poultry  
 
Chicken Kiev 
Served with roast sweet potato & curried beetroot slaw.    
Contains: Milk, Egg, Wheat.      €24.00 

 
 
Buffalo crispy chicken burger & chips 
Served on a brioche bun with gem lettuce, garlic  
mayo & hot sauce 
Contains: Milk, Wheat, Egg.      €21.00 

 
 
Breast of chicken curry 
Served with chips or basmati rice        
Contains: Wheat, Milk.      €21.00 

 
 
Chicken carbonara 
Served with chicken, bacon lardons in a parmesan  
cream 
Contains: Milk, Wheat, Egg     €24.00 

 
 
Chicken Caesar salad 
Warm strips of chicken breast served with gem lettuce,  
parmesan, crispy bacon, Caesar dressing & garlic  
croutons. 
*Can be served with no Croutons for a GF option  

Contains: Wheat, Milk, Fish, Egg     €19.50  
 
 
Roast half duck 
Glazed with plum and crème de cassis sauce 
Contains: Milk, Wheat, Egg.      €30.00 

 
 
 
*Selected Main Courses are served with a choice of:  
Chips / Baby boiled potatoes / Champ / Potato gratin / Mash 
 

 
 

NO SPLIT BILLS FOR TABLES OF 6 OR MORE. 



Seafood 
 
Traditional fish & chips 
Fried cod, grilled lemon, mushy peas & tartar sauce 
Contains: Milk, Fish, Wheat, Egg     €22.00 

 
 
Baked fillet of cod  
Roast garlic mash, clam & pea volute.  
Contains: Milk, Fish, Molluscs     €25.00 

 
 
Grilled monkfish 
Curried Bombay potatoes & spinach cream 
Contains: Milk, Fish       €30.00 

 
 
Golden fried scampi  
Scampi in beer batter, grilled lemon, tartar sauce, chips 
Contains: Milk, Crustaceans, Egg, Wheat   €24.00 

Half portion €21.00  
 
 
Baked salmon salad 
Served with mixed leaves, boiled egg, cucumber,  
avocado, pickled red onion & beetroot with a citrus  
dressing.        

Contains: Milk, Mustard, Egg.  €22.00  
 
 
 
*Selected Main Courses are served with a choice of:  
Chips / Baby boiled potatoes / Champ / Potato gratin / Mash 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

NO SPLIT BILLS FOR TABLES OF 6 OR MORE. 



Vegan / Vegetarian 
 

Starters 
 
Cauliflower wings 
Louisiana hot honey, pickled chillis 
Contains:        €10.00 

 
 
Falafel salad 
Served with mixed leaves, cucumber, avocado, pickled 
red onion & beetroot, citrus dressing 

Contains: Wheat, Mustard.      €12.00 

 
 
Homemade vegetable soup 
Served with homemade wheaten bread. 
Contains: Wheat, Milk.      €8.00 

 
 

Mains 
 
Grilled curried cauliflower steak    

Chimichurri salsa, burnt florets, crispy kale.  
Contains:        €20.00 

 
Mixed bean & beetroot burger  
Spicy vegan mayo, lettuce, tomato, onion, chips 
Contains:                  €22.00 

 
Jackfruit Bao Buns  
Baked jack fruit, red cabbage, mixed leaves 
Contains: Wheat       €22.00 

 
 
 
*Selected Main Courses are served with a choice of:  
Chips / Baby boiled potatoes / Champ / Potato gratin / Mash 

 
 
 

 
 
 
 
 
 
 
 
 

NO SPLIT BILLS FOR TABLES OF 6 OR MORE. 



 

       

Side orders  €5.00 

− Homemade chips   Contains: Wheat 

− Champ, Baby boiled, Gratin potato, Mash   Contains: Milk 

− Seasonal vegetables   Contains: Milk 

− Mixed leaf salad   Contains: Mustard 

− Onion rings    Contains: Milk 

 
 
Sauces  €2.50   

− Peppercorn Sauce       Contains: Milk 

− Homemade House Gravy (GF) 

− Mushroom & White Wine Cream Sauce Contains: Milk 

− Garlic Butter Contains: Milk 

− Curry Sauce  

 
 
** Some items can be made Gluten free  
Please ask your server 
 
 
Whilst every care is taken, we cannot guarantee dishes are 
free from allergens which are not listed with each dish.  
 

 

Weekly Specials Available 
 

Please ask any of the 
waiting staff for details 

 
Keep an eye on our social media posts on 

Facebook & Instagram 
for weekly updates 

  

Where better to celebrate a momentous social occasion 
than in the capable hands of a family run Restaurant. 

 
Let our dedicated team look after your event whether the occasion 

is an Anniversary, Christening, First Holy Communion, 
Confirmation, Birthday or Weddings. 

 
We have a choice of function rooms 

& dining menus to suit every budget and occasion, 
be it corporate or private. 

 
If you have any queries, please feel free to speak to a member of 

staff or call us on 041-6855165 

 



 
 
 
 

  
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Dooley’s Wine Selection 
 

Glass         Bottle 

White Wine 

Cuna del Sol Sauvignon Blanc (Chile)  € 8.00  €30.00 

Aromas of summer hedgerows and freshly cut grass  

lead on to a palate of crisp red apple and lemon juice.  

Food match: Fish and seafood of all kinds 

 
 
Pra Dei Dogi Pinot Grigio (Italy)   € 8.50  €32.00 

Made only from sustainably farmed grapes, this is a  

Pinot Grigio with depth, richness and flavours  

of green apple and pear. 

Food match: Salads, pasta 

 

 
Noémie Vernaux Chardonnay (France)  € 9.00  €36.00 

Full of the flavour of juicy red apples, with a smooth  

velvety body, and a crisp citrus finish.  

A super un-oaked wine with delicate Chardonnay character.  

Food match: Chicken, turkey, pork, fish 

 

 

Rosé Wine 

Blossom Hill Rosé Wine    ¼ bottle €8.30 

This fruity Rosé is bursting with luscious, fresh strawberry  

flavours and hints of watermelon, delivering a deliciously fresh 
finish. 

Food match: Chicken, turkey, pork, white fish, salads 

 

 

Prosecco 

Furlan Prosecco Frizzante (Italy)  Snipe  € 9.50 

Frizzante is a lightly sparkling wine, made of Glera grapes, with 
more delicate bubbles than a spumante. This is a particularly fresh 
example with aromatic, fruity notes of apples and acacia flowers.  

Food match: The perfect celebration drink, or as an aperitif  

with canapés 

 

 

 

 



        
Glass  Bottle 

Red Wine 

Cuna del Sol Cabernet Sauvignon (Chile) € 8.00  €30.00 

Vibrant fruity aromas and ripe blackcurrant flavour make  

this Cabernet an easy-drinking crowd-pleaser.  

Food match: Red meats of all kinds.  

 
 
Santoline Merlot, Languedoc (France)            € 8.50  €32.00           

The estate-grown Merlot is ripe and fruity, with the freshness  

of cherries and the richness of damsons and blackberries.  

On the finish is a delicious aromatic herbal quality.  

Food match: Salmon, seafood 

 
 
Los Andes Malbec, Mendoza (Argentina) € 9.00  €36.00 

Hand-harvested Malbec grapes from old vines give dense,  

fruity flavours of blackberries and black cherries, while ageing  

in oak barrels gives overtones of woodsmoke and vanilla.  

Food match: Steak, beef, burgers, rich sauces 

 
 

Cocktails in Dooley’s Bar    
Bramble        €12.50 

Gin, Lemon juice, Sugar syrup, Chambord 
 

Espresso Martini       €12.50 

Vodka, Espresso, Coffee liqueur, Tia Maria 
 

Whiskey Sour       €13.00 

Bourbon whiskey, Lemon juice, Sugar syrup,  
Bitters, Egg white 
 

Strawberry Daquiri          €12.50 

Bacardi rum, Strawberry puree, Lime juice, Sugar syrup 
 

Mojito         €12.50 

White rum, Lime juice, Sugar, Fresh mint, Soda water 
 

 

Mocktails 
Virgin strawberry daquiri      €8.00 

Strawberry puree, Lime juice, Sugar syrup 
 

Virgin Pornstar Martini      €8.00 

Pineapple juice, Passionfruit syrup, Lime juice 

 
 
 


