
IRISH HERITAGE MONTH MENU



Inspired by the craftsmanship, tradition and stories of Irish culture, 
we have created a specialty menu of classic Irish dishes with a 

modern twist.

GF - Gluten Free
Consuming raw or undercooked meat or dairy may increase the risk of foodborne 

illness. An automatic service charge of 20% is applied to parties of 6 or more.

ALL DAY DINING 

Irish Seafood Chowder (GF) | 20

Corned Beef Croquettes | 18 
Sauerkraut, Gruyère cheese, horseradish aioli

Corned Beef Reuben Sliders | 18 
Sauerkraut, Irish cheddar, 

house-made Thousand Island dressing, rye bread

Rasher Bacon Burger | 28 
Dubliner cheese, lettuce, tomato, red onion jam, house-cut fries

Bangers & Mash (GF) | 22 
Onion gravy

Shepherd’s Pie (GF) | 32 
Ground lamb, carrots, celery, onions, peas, 

parmesan-whipped potatoes

Fish & Chips | 26 
Beer-battered cod, thick-cut chips, tartar, malt vinegar

Banoffee Pie | 14 
Bananas, whipped cream, caramel, Cadbury chocolate flakes

A TASTE OF IRELAND



IRELAND’S FINEST WHISKEY

Sip, savor, sláinte a carefully curated selection of (3) whiskeys, 
offered at market price, served on a map of Ireland.

MIDLETON VERY RARE WHISKEY
Dair Ghaelach

Dair Ghaelach, which means quite simply, Irish oak, is the result of a six-
year exploration by the Midleton Masters into using native oak to mature 

Irish whiskey. This whiskey is a range of releases that have been matured in 
barrels made from virgin Irish oak from particular forests across Ireland. The 

oak selected for each release influences this special whiskey with the true 
and unique flavors of Ireland. Its provenance told in each sublime sip, this 
is the tale of their native oak striking harmony with the classically rich and 

spicy Single Pot Still Irish Whiskey character.

JAMESON
Jameson 18 Years

A unique blend of three signature distillates matured in the finest oak
for almost two decades and given a final marrying period of at least 

six months in a fresh American barrel, adding a unique complexity and 
elegance, this whiskey is wonderfully mellow and smooth, a mouthful of 
complex flavors — toffee, spices, hints of wood and leather, and gentle 

sherry nuttiness and vanilla.

REDBREAST
Redbreast 15 Years 

Crafted from a mash of malted and unmalted barley and then triple distilled in copper pot 
stills, Redbreast 15 is comprised exclusively of Pot Still whiskeys matured in the finest oak 
casks for no less than 15 years. A careful balance of first fill and refill casks accentuates the 
assorted spices within Redbreast’s characteristic full and complex flavor. Fully round and 

mellow with the succulence of fleshy fruit combined with spices and toasted wood.

REDBREAST
Redbreast 21 Years 

Produced in very limited quantities, Redbreast 21 represents the ultimate 
expression of Redbreast Single Pot Still Irish Whiskey. The 21-year ageing 
process introduces new levels of depth and an abundantly aromatic and 
fruitful flavor. Soft vanilla, toasted oak, sherry nuttiness with a dusting of 

spices. Luscious fleshy fruit notes complete the silky mouthfeel.



SPOT WHISKEY
Green Spot 

A non-age statement Single Pot Still Irish whiskey comprising of pot still whiskeys 
aged between 7 & 10 years. Fresh aromatic oils and spices with orchard fruits and 

barley on a background of toasted wood. Full spicy body. A hint of cloves along with 
fruity sweetness of green apples rounded off with toasted oak. Followed by lingering 

flavors of spices and barley.

Gold Spot 
Matured for at least nine years in Bourbon Barrels, Sherry Butts, 

Bordeaux Wine Casks, and Port Pipes. Non chill filtered and bottled 
at 51.4% ABV for a whiskey that is complex and full flavored. A light 
mix of pineapple, kiwi, green banana and lime zest, followed by Pot 

Still spices, baked apple, hazelnut and toasted wood. A smooth 
mouthfeel with a subtle mix of fruit, a hint of clove and cracked black 
peppercorns. Sweet spices, vanilla and cinnamon add to the wood’s 

nutty combination.

Green Spot Château Léoville Barton 
Matured in traditional sherry and bourbon casks, then finished in 

French oak wine casks.  The French oak drives the initial aroma with 
crisp woodland notes added to the spicy Pot Still character. The wine 
seasoning brings a floral perfume and ripe berries to the archetypal 

orchard fruits. The familiar mouth coating is a very satisfying balance of 
oak and spices. Some vanilla sweetness works in harmony with the dry 
orchard fruits and French oak, combining effortlessly with barley grains 

to complete the complexity.

Green Spot Château Montelena 
Matured in traditional sherry and bourbon casks and finished for 

12 months in French Oak Zinfandel wine casks. Crisp oak combines 
with the soft sweetness of vanilla, white chocolate and marshmallow, 

balanced with signature Green Spot red apples and ripe pears,
along with pomegranate, cranberries and maraschino cherries.

Sweet mouth coating takes on a dry note thanks to the effect of the 
wine cask. Pot Still spices subside with zesty citrus leading to ripe 

orchard fruit and red berries. A touch of marzipan and toasted oak
add to the complexity.



Tableside Irish Coffee | 18
Jameson Irish whiskey, 

Dublin Roasters coffee, Irish cream

Guinness | 9
Irish Dry Stout, Ireland, 4.2% ABV

Cupán Tae | 21 
Redbreast 12,  Jameson Black Barrel Irish whiskey,

Barry’s Tea syrup, plum & chocolate bitters

Galway Girl | 21
Connemara Irish whiskey, Chambord, 

muddled wild blackberries, lemon

Dublinesse | 21
Teeling Irish whiskey, Guinness, ginger beer, lime

SPECIALTY DRINKS



DOYLE BAR AT THE DUPONT CIRCLE
1500 New Hampshire Avenue NW 

Washington, DC 20036 
 

@DoyleBarDC  |  @DupontCircleHotel

CELEBRATING OUR  
PROUD IRISH HERITAGE

Throughout the month of March, we at The Dupont Circle 
are proud to celebrate our Irish family ownership and 

heritage with a selection of traditional dishes, specialty 
wine and creative cocktail offerings inspired by Ireland’s 

beautiful shores.
 

Founded by iconic hotelier PV Doyle in 1959, and today 
led by his daughter Bernie Gallagher, each hotel within 
The Doyle Collection effortlessly represents the warm 

hospitality, incomparable artistry, storytelling and spirit for 
which Ireland and the Irish people are so well known.

 
The Doyle Collection is a tapestry richly woven, and this 
enduring Irish thread is intrinsic to our story. Stretching 
from Ireland, to the UK and the US – ours is a story filled 

with Irish heart and humor, inviting you to join 
the conversation.

 
From our family to yours, we invite you to celebrate our 

Irish identity with us this March at The Dupont Circle, 
including at The Pembroke and Doyle.

Cover portrait:  PV Doyle, founder of the Doyle Collection, by Mick O’ Dea


