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by David Rooney

Welcome to our Home, Gallagher’s Boxty House, a family owned
restaurant that celebrates Irish Cuisine and Culture. Here you will
proudly find the trinity of Boxty- Boiled, Baked and Pan, as well
as our own unique version of the French Fries – The Boxty Fries,

made from Boxty Pancakes.

In the 1980’s, Pádraic Óg was the first to Flip & Fill a Pan Boxty
and create this restaurant - The now famous Gallagher’s Boxty
House, placing Boxty centre stage to showcase the best of Irish

produce and renowned Irish hospitality in an ambiance
reminiscent of an old Irish kitchen. 

While the recipes date back to 17th-18th century Ireland, we have
reimagined them and confidently recreated these classics in a

21st century setting without forgetting our humble past.

Gallaghers Boxty House

Beer & Boxty Special €25 signature cocktails €15

Irish Lamb, Carrots, Leeks, Cumin. Boxty Pancake, Mint & Cucumber
Yoghurt...(4,7)

L A M B  B O X T Y

Baked Organic Irish Salmon, Boxty Dumplings, Caramelized Onion, Roast
Red Pepper Sauce, Parsnip Crisp... (3,9) 

S A L M O N  B O X T Y

F A L A F E L  B O X T Y  D U M P L I N G S ( V G )  
Herb Falafels, Boxty Dumplings, Courgettes, Tomato Sauce, Green Pesto...  
(4)

Crisp Fried Chicken, Peppers, Onions, Boxty Pancake, Curry Sauce, Tobacco
Onions... (4,7)

S P I C E  B A G  B O X T Y

Free-Range Chicken Breast, Chorizo & Leek Cream Sauce, Boxty Pancake...
(4,7,13)

C H I C K E N  B O X T Y

Irish Fillet Medallions, Boxty Pancake, Teeling Irish Whiskey, Black Pepper &
Mushroom Cream Sauce, Roast Cherry Tomato, Tobacco Onions... (4,7)

G A E L I C  B O X T Y +€9 Supplement

C O R N E D  B E E F  B O X T Y  D U M P L I N G S
Corned Beef, Sauteed Cabbage & Kale, Parsley Sauce, Boxty Dumplings...
(4,7,13)

C L A S S I C  S T O U T

I R I S H  R E D  A L E

P A L E  A L E

C R I S P  L A G E R

ANY BOXTY

Jack Smyth is our Own House Brew. In 2014 the seed was
planted of opening up our very own brewery.

 Crafted with carefully selected ingredients, brewed with
a perfect synergy of taste, flavour and texture.

 Representing our strong family identity we decided to
name the brewery after our son Jack Smyth Gallagher.

Not long after, The Jack Smyth Brewery was born.

Any Jack Smyth Beer

Chef Patron - Pádraic Óg Gallagher
General Manager - Dave Power

Head Chef - Béla Fekete
Restaurant Manager - Stani Raguž

G I N G E R  B O M B
Dingle gin, Ginger, Lime and Ginger beer

F L O R A  D O R A
Dingle Gin, Raspberries, Lime, Ginger Beer

D I N G L E  D O N K E Y
Dingle Vodka, Ginger, Lime and Ginger Beer

T H E  1 9 8 8
Jameson Black Barrel, Lemon, Ginger, Honey

3 5 T H
Dingle Vodka, Lychee, Lime, Orange, Prosecco, Caramel cream

B O X T Y  O L D  F A S H I O N E D
Jameson Black Barrel, Chocolate Bitters, Sugar

B I T E R S W E E T  M A R T I N I
Dingle Gin, Aperol, Vermouth, Vanilla, Lemon, Orange, Foamee

T W O  W E E K S
Teeling Small Batch, Orange, Lime, Coconut, Ginger, Foamee

T H A N K S  A  M I L L I O N
Teeling Poitin, Strawberry, Pineapple, Fanta, Bitters

G R A N N Y  S M Y T H
Teeling Poitin, Apple, Honey, Lemon and Cinnamon.

E V E R Y  D A Y  2 : 0 0 P M  T O  5 : 3 0 P M
( 6 , 1 3 )



From The Pot

Allergen Guide:
 1w = Gluten Wheat, 1o = Gluten Oats, 1b = Gluten Barley, 1r = Gluten
Rye, 2 = Peanuts, 3 = Types Of Tree Nuts, 4 = Celery, 5 = Mustard, 6 =
Eggs, 7 = Milk 8 = Sesame, 9 = Fish, 10 = Crustaceans, 11 = Molluscs, 

12 = Soy, 13 = Sulphites, 14 = Lupin

Starters Mains
B E E F  &  S T O U T  S T E W

Stout Braised Beef, Root Vegetables, Potatoes, Selection of Breads.. .            
€23 (1 w/o/b,4,7)

G A L L A G H E R ' S  I R I S H  S T E W
Lamb Stew, Root Vegetables, Potatoes, Barley, Selection of Breads.. .
€23 (1 w/o/b,4,7)

T R A D I T I O N A L  D U B L I N  C O D D L E
Ham Hock, Bacon, Pork Sausages, Potato, Selection of Breads.. . €23  
(1 w/o/b,4,7,13)

A T L A N T I C  S E A F O O D  C H O W D E R  
Fresh and Smoked Seafood Chowder, Mussels, Stout & Treacle
Bread.. . €13 (1b,1w,1o,4,7,9,11,13)

R I N G S  F A R M  C H I C K E N  W I N G S
Free-range Chicken Wings, Coconut Siracha Sauce, Cashel Blue
Cheese Dip.. . €14 (6,7,13)

C A L A M A R I  S A L A D
Crispy Calamar, Rocket Leaves, Fresh Chilli , Citrus & Chilli Sesame
Dressing, Pomegranate, Spicy Mayo Dip.. . €13 (6,7,8,10)

B O X T Y  F R I E S ( V )
Crispy, Thin-cut Strips of Boxty, Garlic & Rocket Aioli dip.. . €8 (6)

S H E P H E R D S  P I E
Pulled Lamb Shoulder, Mash Potato Topping, Minted Green Peas, Rich
Lamb Jus.. . €26 (4,5,6,7)

G A E L I C  B O X T Y
Irish Fillet Medallions, Boxty Pancake, Teeling Irish Whiskey, Black
Pepper & Mushroom Cream Sauce, Roast Cherry Tomato, Tobacco
Onions.. . €36 (4,7)

Free-Range Chicken Breast, Chorizo & Leek Cream Sauce, Boxty
Pancake.. . €27 (4,7,13)

C H I C K E N  B O X T Y

S P I C E  B A G  B O X T Y
Crisp Fried Chicken, Peppers, Onions, Boxty Pancake, Curry Sauce,
Tobacco Onions.. . €27 (4,7)

S A L M O N  B O X T Y
Baked Organic Irish Salmon, Boxty Dumplings, Caramelized Onion,
Roast Red Pepper Sauce, Parsnip Crisp.. . €28 (3,9) 

F A L A F E L  B O X T Y  D U M P L I N G S ( V G )  
Herb Falafels, Boxty Dumplings, Courgettes, Tomato Sauce, Green
Pesto.. . €25 (4)

C O R N E D  B E E F  B O X T Y  D U M P L I N G S
Corned Beef, Sauteed Cabbage & Kale, Parsley Sauce, Boxty
Dumplings.. . €26 (4,7,13)

F I S H  A N D  C H I P S
White Fish, Crisp Gluten-free Batter, Twice-Cooked Chips, Minted
Green Peas, Tartare Sauce.. . €26 (4,6,7,9,13)

T R A D I T I O N A L  I R I S H  C O R N E D  B E E F
Corned Beef, Crushed Baby Potatoes, Cabbage, Carrot Puree, Crispy
Kale, Rich Parsley Sauce.. . €27 (4,5,7,13)

P O R K  B E L L Y
Crisp Pork Belly, Red Cabbage Boxty, Caramelized Apple & Pear
Puree, Pickled Sugar Snaps, Light Dijon Mustard & Cream Sauce.. . €26
(4,5,6,7,13)

Please Note
One Bill Per Table 

(we will accommodate separate payments when possible)
Discretionary Gratuity of 12.5% added on all groups of 6 or more. 
All Tips and Gratuities are kept by our lovely and brilliant staff!

C A U L I F L O W E R  B I T E S ( V G )
Cauliflower, Coconut Siracha Sauce, Cashel Blue Cheese Dip.. . €13
(6,7,13)

G A L L A G H E R ’ S  B O X T Y  P L A T T E R
Crispy Boxty Fries, Garlic & Rocket Aioli
Toasted Boxty Loaf, Tomato & Coriander Salsa, Roast Ham Salad  
Boxty Pancake, Bacon Lardons, A Cashel Blue Cheese Sauce
Boxty Dumplings, Sweet Chilli & Honey Sauce.. . €26 (5,6,7,13) 

Sharing Platters

I R I S H  M E A T B O A R D  
Gubbeen Smoked Chorizo 
Toasted Boxty Loaf, Roast Ham Salad
Spiced Irish Beef
Ham Hock Terrine
Jack Smyth Beer & Citrus Jelly, Pickled Onions, Horseradish.. . €28
(1w/o/b,5,6,7,13)

S E A F O O D  P L A T T E R
Mussels
2 Irish Rock Oysters, Shallot Vinaigrette, Horseradish Marie Rose
Toasted Boxty Loaf, Smoked Salmon Roulade, Dill & Capers
Dublin Bay Prawns, Bloody Mary Shot.. . €32 (1w/b/o,6,7,9,10,11,13)

A R T I S A N  I R I S H  C H E E S E B O A R D ( V )
Irish Artisan Cheeses
Baked Walnuts, Frozen Grapes, Dates, Honey, Quince Jelly.. . €12 (3
(walnuts) ,7)

The Spud
beautifulmade

humble

L A M B  B O X T Y
Irish Lamb, Carrots, Leeks, Cumin. Boxty Pancake, Mint & Cucumber
Yoghurt.. . €29 (4,7)

B O X T Y  O N  T H E  G R I D D L E
Pan Boxty

Lardons, Cashel Blue Cheese Sauce €8 (6,7,13)
Tomato & Coriander Salsa, Garlic & Rocket Aioli - €8 (6,7)

Sides

B R E A D B O A R D         

C A R R O T  A N D  P A R S N I P   

S A U T E E D  G R E E N  B E A N S     (7)

T W I C E  C O O K E D  C H I P S     (6)

C O L C A N N O N    (7)

H O U S E  S A L A D    (13)

(1w/o/b,7)

(7)

A L L  S I D E S  € 6


