ORGANIC TEAS & INFUSIONS

EARL GREY
This classic tea combines the sweet, spicy strength
and the fresh, fruity note of the bergamot
IRISH BREAKFAST
A wonderful, strong and reviving tea that’s full of character.
Its refreshing combination of citrus and malty notes
make it a perfect tea to be enjoyed throughout the day
BOMBAY CHAI
Made following traditional recipes with black tea and Indian spices.
Strong, aromatic and full body black tea
CEYLON BLACK DECAF TEA
Classic black aromatic, medium-bodied tea
with a sweet citrus note
YUNNAN GREEN TEA
Leaves from the high-altitude tea gardens
in Yunnan province, China, yield a mild, fruity freshness
with a sweet after-taste
GINGER & LEMONGRASS GREEN TEA
Chinese green tea combined with spicy ginger
and the fresh, delicate citrus notes of Asian lemongrass
LIQUORICE GREEN TEA
The natural sweetness of the liquorice root comes through in the taste
to deliver an incredibly uplifting experience
BLOOD ORANGE INFUSION
Blend of organic citrus from Europe, Africa and South America
produce an enlivening tea with a sweet, slightly lemon after-taste
WILD BERRY INFUSION
Fruity blend of fresh berries and flower petals combine
to deliver a rich flavour, intoxicating aroma and revitalising tea
ROOIBOS & CARAMEL INFUSION
The finest grade of full-bodied rooibos from South Africa
sweetened with the delicate, sensual notes of caramel
CAMOMILE INFUSION
A well-balanced and subtle blend of fruit, herbs and petals.

COFFEES

Cabo Verde
80% Brazil-20% Sumatra
Contains all of the characteristics of a heavy coffee
but the cup reveals a much brighter flavour profile
containing an acidity of red grapefruit that is balanced
by notes of cashew nuts with a milk chocolate finish

ESPRESSO
AMERICANO
Rich shot of espresso with added hot water
CAPPUCCINO
Rich shot of espresso, steamed milk, and frothed milk
topped with grated milk chocolate
LATTE
Rich shot of espresso, steamed milk, and thick milk foam

CHOCOLATES

WHITE HOT CHOCOLATE
Callebaut white chocolate slowly melted in hot milk
topped with grated milk chocolate
HOT CHOCOLATE
Cacao Barry milk chocolate melted in hot milk
topped with fresh cream

TRADITIONAL SANDWICHES

IRISH SMOKED SALMON
Crème fraiche, capers & pomegranate
on soda brown bread
HAM & CHEESE
Home baked Heaney ham & mild Cheddar cheese
Ballymaloe relish
CLASSIC
Egg mayonnaise on baby gem lettuce
DUCK
Duck liver parfait on homemade chocolate brioche

BUTTERMILK SCONES

FRESHLY BAKED RAISINS SCONES
homemade strawberry and orange marmalade
clotted cream

*Whilst we will do all we can to accommodate guests
with food intolerance and allergies
we are unable to guarantee that dishes
will be completely allergen-free.
Please inform our team*

HAND-MADE PASTRIES

CHOCOLATE BROWNIE
passion fruit marshmallow
HOMEMADE TRUFFLES
CHOCOLATE FINANCIER
caramelised apple, chocolate mousse
WHITE CHOCOLATE MOUSSE
chocolate shortbread
LEMON TARTLETS
ginger crumble

€40

per person

#dylanmoments

ENHANCE YOUR EXPERIENCE

PROSECCO
€49 bottle
€9.50 glass
"Corderíe", Prosecco Superiore, Veneto, Italy
CHAMPAGNE
€89 bottle
€19.50 glass
Perrier Jouët, Grand Brut
ELDERFLOWER COLLINS
€11.50
Beefeater 24, St. Germain
freshly squeezed lime juice & soda water
SOUTHSIDE SPRITZ
€10.50
Absolut, Aperol, freshly squeezed lime juice
sugar syrup and topped up with Prosecco
CHERRY BOOM
€11
Havana Club 7, Heering cherry liqueur
egg white, freshly squeezed lime juice & cherry Bitters

FULL COCKTAIL MENU AVAILABLE

PLANNING A CELEBRATION

Dylan Hotel caters for all sizes and style of parties
from birthdays, engagement parties
to corporate events and anniversaries.
Our designer Library can accommodate
up to 35 people reception style.
Dylan Bar can cater for parties up to 70 people.

Let our in- house experts take your event to a new level.
We can cater to your every need
giving you the kind of specialized individual
service you deserve.
To reserve an area in our bar
or in one of our private function rooms
please contact our reservations team
reservations@dylan.ie
01 660 3000

EASTMORELAND PLACE, DUBLIN

+353 1 660 3000
WWW.DYLAN.IE
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