IN HONOUR OF

Edward Cecil Guinness was born in Dublin in 1847, the third

son of Sir Benjamin Guinness and younger brother of Arthur
Guinness, Edward was educated at Trinity ".'.'-nl!-'-.r';r- Dublin and
subsequently served as Shenff of Dublin befare becoming
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In 1873 he married Adelaide Guinness, nicknamed "Dode
“who was descended from the banking line of Guinness's,
Their principal town residence was Iveagh House on 5t. Ste
ohen's Green where they entertained and were renowned tor

throwing famous Masquerade Balls in their lavish ballroom. It

wasvery much the place to be seen in lreland's H'E'E' aackety

Edward was chiet executive of the Guinness Brewing
=

Company and became the chairman of the board running

the largest brewery in the world, By the age of 29 he had

taken over the Dublin brewery after buying out the half share

from hus older brother Arthur, Edward brought unprecedented

siccess to St Jamess (ate, mu tiplying the value of the
-

brewery enormously. By 1HEG he had become the nchest
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Like ks father and brother, Edward was a gENErous philanthropist
and contributed almest E1 million to slum clearance and
'1;.'-L-.-i-'-E'I projects. Edward established the Guinness Trust,
gter called the |'-.--:".'-Z::'|'| rust and this still administers a I.'.r:_';-'-
foundation in the name of the Guinness family and their
iegacy continues and still provides housing and amenities for

the poorer people of Dublin city today.

Edward Cecil Guinness' success was recopnised and he
=]
became the 1st Earl of lveaghand as a result of their marriage,

Adelside was styled as Baroness lveagh

It s fair to say that most of the Earl of lveagh's aesthetic and
ohilant |~.f-c:|'r-|r !-'-5_'1-.1:'.1-; 15 still intact in Dublin to this "I'--I?- Many
af thes '-.Irll-'i-'!E red-brick .'..:||.'ii-=_:_.~: with ther distinctive
I-I""'-ﬁ"-'ﬁ,""" branded Hogo Car bie seen around Dublin O by which
we call the lveagh Trail. These include the lveagh Gardens,
|-."U-.|i'i House, IrL-\.'E_': Irust and l.'.Jl.l}' the |-a-.-..-§_'|' Build ngs
which stretch fram Ross Road. Bull Alley Street and Bride
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Street lacated near St Patricks’ Cathedral.

Edward Cecil Guinness
Ist Earl of Iveagh,

(November 10, 1847 - October 7, 1927)




STARTERS AND SOUPS

Soup of the Day Please ask your server (7, 9, 12)
Farmhouse brown bread (1, 3,7, 8,12)

Iveagh Nachos (1, 3,7,9,12)

Crispy corn tortilla chips, sirloin strips, jalapenos,
mozzarella, salsa and sour cream.

Lots for one or enough for two

Prawn Pil-Pil (1,2, 3,7, 8,9, 12)

Tiger prawns cooked in garlic and chilli oil, with garlic crostini

Clonakilty Black Pudding and Poached Pears (1, 3,7, 8,9,12)

Mixed baby leaves, roasted pine nuts, balsamic dressing

Smoky Dublin Bay Seafood Chowder (2, 3,4,7,9,12,14)
Guinness bread (1, 3, 7, 8, 12)

Anti Pasto Plate (1,3,7,9,12)

Selection of cured meats, marinated olives, sun blushed tomatoes,
hummus, mixed cheese, grilled olive bread

A lot for one and good for two

Crispy Chicken Wings (1, 3,6,7,9,10,12)
Choice of barbeque sauce or Louisiana hot sauce,
crunchy celery sticks and Cashel blue cheese dip
Lots for one or enough for two

SALADS

Superfood (3,7, 8,9,10, 12)

Baby spinach, kale, pomegranate, roasted hazelnuts, guacamole, squash,
pickled rainbow vegetables, goats cheese, orange and ginger dressing
Compliment your salad ...

Tiger Prawns €18.25 (2)

Cajun Chicken €17.25 (9, 10)

Sirloin Strips €18.75

Caesar (1,3,4,7,9,12)

Baby gem lettuce, grilled prosciutto, herb croutons,
parmesan shavings, house Caesar dressing
Compliment your salad ...

Tiger Prawns €17.50 (2)

Cajun Chicken €16.50 (9, 10)

Sirloin Beef Strips €18.75

ALLERGEN INFORMATION

1= Wheat, 2 = Crustaceans, 3 = Eggs, 4 = Fish, 5 = Peanuts, 6 = Soybeans,
7 = Milk, 8 = Nuts, 9 = Celery, 10 = Mustard, 11 = Sesame Seeds,

12 = Sulphur Dioxide, 13 = Lupin, 14 = Molluscs.

€5.75

€13.50

€12.00

€7.50

€9.50

€14.50

€12.50

€14.75

€14.00

Evening Menu - lveagh Bar

SOMETHING SUBSTANTIAL

Steak on a Stone — 8oz Fillet (1, 3,7,9,12)
Served with pepper sauce, garlic butter, red onion marmalade and
choice of creamy mashed potato or rooster baked potato or chunky chips

Linguine Pasta (1,2, 3,4,7,9,12)

Smoked salmon, tiger prawns in a piri-piri and spring onion cream sauce

Cajun Chicken Burger (1, 3,7,9)
Chicken fillet, crispy onion rings, roasted red pepper,
topped with melted Dubliner cheddar and house fries

Chicken Satay Skewers (1, 3,5,7,9,12)

Peanut and sweet chilli sauce, stir fried vegetables with basmati rice

Goats Cheese, Sweet Potato and Chickpea Burger (1, 3,7,9,10,12)

Pickled cucumber, tomato and chilli relish, sweet potato fries

Ashling Hotel Tower Burger (1, 3,7,9,12)
Irish beef burger, bacon strip, barbeque sauce, crispy onion ring,
topped with smoked cheddar and house fries

80z Sirloin Steak (1, 3,7,9,12)
Cooked to your liking, with a choice of peppercorn sauce or garlic butter and
creamy mashed potato or rooster baked potato or chunky chips

Pan-Asian Vegetable Stir Fry (6,7, 9,12)

All made fresh to order in a sweet and spicy house sauce with pak choi,
mixed peppers, red onion and root vegetables

Compliment with ...

Sirloin Beef Strips €19.00, Tiger Prawns €18.50 (2)

Cajun Chicken €17.50 (9, 10)

Steak Ciabatta (1, 3,7,9,12)
Served on a toasted Ciabatta, with caramelised onions,
mushrooms, house salad and chunky chips. Cooked medium.

Thai Vegetable Green Curry (3,7, 9, 12)

Mild spiced curry, lemongrass infusion, peppers, courgettes,
onions, mushrooms with basmati rice

Compliment with ...

Sirloin Strips €19.00 Tiger Prawns €18.50 (2)
Cajun Chicken €17.50 (9, 10)

Fish and Chips (1, 3,4,7,9,12)
Light crispy beer batter, tartar sauce, green pea puree, chunky chips

St. James Gate Beef and Guinness Pie (1, 3,7,9,12)
Slow cooked Hereford beef pieces in Guinness broth, sweet red onion and
wild mushrooms, puff pastry crown, chunky chips

Fillet of Wexford Salmon (2, 4,7, 9)

Tiger prawns, crushed baby potato and lemon citrus sauce

€26.00

€18.50

€16.50

€16.50

€16.25

€16.50

€27.00

€15.00

€18.50

€15.00

€17.75

€16.25

€21.50

Available from 4.00pm - 9.45pm

SOME PIZZA

All topped with Toonsbridge mozzarella, tomato
and basil sauce prepared in our pizza oven

Classic Margherita (1, 3,6,7,9,12)
Pepperoni (1,3,6,7,9,12)

Hawaiian (1, 3, 6,7, 9,12)
Grilled prosciutto, pineapple

Veggie (1,3,6,7,9,12)
Bluebell Falls goats’ cheese, peppers, sweetcorn,
mushrooms and sundried tomatoes

Cajun Chicken (1,3,6,7,9,12)

Fresh garlic, jalapenos, chicken strips and mushrooms
SIDE ORDERS
Rooster Baked Potato (3) €4.75

Chunky Chips (1) €4.25
Skinny Fries (1) €3.75

Seasonal Vegetables (9) €4.25
Mixed leaf salad €4.00
Sweet Potato fries (1) €4.25

SWEET ENDINGS

Bailey’s Irish Cream Banana Trifle (1, 3,7, 12)

Fresh cream and Boudoir biscuit

Warm Chocolate Fondant (1, 3, 7,12)

Molten chocolates, vanilla ice cream, crushed biscuits and toffee sauce

Fresh Fruit Sundae (3,7, 12)

Vanilla ice cream, fruit salad, whipped cream, chocolate flakes

Ashling’s Classic Eton Mess (1, 3,7, 12)
Crushed meringue, dairy cream, Irish strawberries,
ginger syrup, vanilla ice cream

Selection of Artisan Irish Cheese (1,7, 12)

Tomato relish, assortment of crackers

Warm Apple and Toasted Almond Strudel (1, 3,7, 8, 12)

Caramel and creme anglaise

Baked Strawberry Cheesecake (1, 3,7, 12)

Mixed berry compote and strawberry ice cream

Homemade Bread and Butter Pudding (1, 3,7,12)

Butterscotch sauce

€15.50

€16.00

€16.50

€16.00

€16.50

€7.50

€8.50

€7.50

€7.50

€12.50

€7.50

€7.50

€8.50



