Grand Central Menu

This premises, which only became a licensed hostelry in 2003, is steeped in historical tradition. Though the two premises nos.
10&11 did not become one until the Munster & Leinster Bank acquired No. 11 from Joseph Dunn in November 1926, both
properties were intrinsically linked since the early 1800s. In the early years of the 19th century Owen Gallagher pined his trade
here as a much sought after tailor until landlord, Benjamin Ball Esq., decided to completely rebuild No. 11 Sackville Street
now O’Connell Street in 1824.
Alderman William McCarthy was the beneficial owner of No. 10 during Easter Week. 1916 when the premises was extensively
damaged in the Rising. The damage was caused primarily by a shell from HMS Helga which had sailed up the Liffey and
commenced shelling the GPO, many of the shells fell short causing extensive property damage and loss of life in both Abbey St.
and Sackville St. A detailed cost of repair estimate (which has remarkably been preserved over the years) totalling £2515-5-7
-in excess of €250,000 in todays money-was presented to the authorities in August 1916 and promptly settled.
The newly refurbished No. 10 Sackville Street was sold to the Munster & Leinster Bank on November 1917 by Alderman
McCarthy, who some nine years later also acquired No. 11. Generations of Dubliners were to avail of this prestigious banking
service for the next 75 years until the Louis Fitzgerald Group purchased this property in 2001.

Appetizers/Lite Bites

Allergy info available at bar
V - Vegetarian option Available
All our beef is of irish origin

Soup of the Day

Fresh homemade Soup served with freshly baked bread.

Garlic Bread (V) * [with cheese]
Red Hot Cheesy Peppers (V) * [main course]

Stuffed roast peppers with a bean and chorizo ratatouille topped with goats cheese.

Gambas al pil pil

A generous serving of prawns & 1/2 lobster slipper cooked in a garlic and chilli oil
served with freshly baked bread.

Caesar Salad (V) *[with chicken]
A combination of baby gem lettuce, garlic herb croutons , smoked bacon
and fused with a traditional Caesar dressing.

5
5/ 6*
9/ 13*
        E13

9/ 12*

Mexican Nachos (V)

10

Combo Platter

25

Spiced Mexican Beef topped with Cheddar Cheese
and garnished with tortilla chips and sour cream.
A combination of Mexican nachos, garlic bread, cocktail sausages, chicken tenders & wings
with a selection of dips and a choice of ff bp gp.

Piri Piri / BBQ Wings * [large]
Chicken wings tossed in a sauce of your choice served with a garlic dip.
Skewered Chicken

Yakatori chicken skewers, grilled and topped with spring onion served with side garnish.

10/ 15*
10

main courses
All Day Breakfast

2 sausages 2 rashers 2 eggs grilled tomatoes and black and white pudding
served with a choice of fries, baked or garlic potatoes.

        E11

Roast Chicken

E14

Beef and Guinness Pie

15

Lamb Shank

15

Pork Belly

14

Half Roast Chicken with sea salt and rosemary served on a bed of savoury stuffing topped
with bacon and a rich onion gravy served with a choice of fries, baked or garlic potatoes.
Tender beef and root vegetables in a Guinness gravy topped with puff pastry
and served with a choice of fries, baked or garlic potato.
Slow roasted lamb shank served on a bed of mash potato and seasonal vegetables
topped with a rich gravy.
Slow cooked pork belly served with firey baby potatoes and a bean chorizo ratatouille.  

Homemade Beefburger

8oz beef burger served plain with a choice of fries, baked or garlic potatoes.
E1 Extra toppings include Bacon & Cheese, Pepper sauce, Fried egg, salad.

        E12

Chicken Supreme

14

Pulled Pork Bap (V)

13

Enchiladas (V)

14

Oven baked chicken supreme served served on a bed of creamed spinach and mash potato.

Pulled pork, plum coleslaw, mixed leaves and tomato served on an onion bap
with a choice of french fries baked potato or garlic potato.
A melody of stir fry vegetables and chicken wrapped in 2 flour tortillas topped with tomato sauce and
cheese.

Penne Chicken Broccoli Pasta (V)

      E15

Penne pasta combined with chicken and brocolli in a creamy garlic reduction drizzled with pesto.

Fish and Chips

Fresh cod fillet in batter served with chips and tartar sauce. (may contain bones)

        E15

Homemade Lasagne

14

Traditional Italian beef lasagne served with a rich tomato sauce and garlic bread drizzled with pesto.

Sirloin Steak/Surf & Turf

An 8oz sirloin steak cooked to your liking served on a bed of sautee onions and mushrooms,
with a choice of pepper sauce or garlic butter and fries, baked or garlic potatoes.
*add some lobsters for a real treat.

22/28*

Steak Sandwich

15
A freshly baked onion bap layered with garlic mayo, filled with grilled beef and
aromatic onions. Served with a side garnish and a choice of fries, baked or garlic potatoes.

Atlantic Salmon

16

Crispy Pork Salad

13

A fresh salmon fillet with a sesame seed crust, oven baked and served on a bed
of creamed potatoes and plum stir-fried vegetables topped with caper butter.
Shredded crispy pork tossed in spinach & rocket drizzled in an Italian herb dressing.

Kids Menu (Under 12s only)

Sausage / Chicken Tenders / 1/2 Portion of Pasta / 1/2 Cod chips / 4oz Burger

Joint of the Day
please ask for details

Sweet Potato Fries
	Extra Baked Potato
Garlic Potato
	Firey Potatoes
Garlic Butter
Plum Coleslaw
		

        E8

We regret during our busy period
we cannot accommodate
separate bill payment.

Side orDers

5	Extra French Fries
Sautee Mushrooms
4
Selection of Vegetables
4
5
Side
Salad

Pepper Sauce
1
3

4
4
4
5
1

