
OUR STORY SOUPS
French Onion Soup                     42
Gruyère cheese croute

McGettigan’s Seafood 61
Chowder (S)
Prawns, salmon, mussels, calamari, 
country vegetables

Potato Soup (P) 42
Crispy pork bacon, cheddar cheese, 
homemade brown bread

GREENS
Caesar Salad (P) 55
Chicken (P)
Prawn (S)(P) 76
Garlic croutons, boiled egg,
sun blushed tomatoes, Parmesan,
crispy pork bacon

Quinoa & Kale 69
Roast chicken strips, cherry
tomatoes, mango, avocado,
coriander leaves & Greek yogurt & 
cumin dressing

Goats Cheese Salad (V) 64
Avocado, broad beans, cherry
tomatoes, lamb's lettuce, pomegranate 
seeds, lemon & honey dressing

Smoked Salmon 67
Celeriac remoulade, caper berries, 
pickled red onion, dill oil, lemon 
wedge & homemade brown bread

BITS & BOBS
Trio of Homemade Hummus (V) 62
Avocado, lemon & coriander
Butterbean & beetroot
Garlic & sundried tomato
Served with warm flat bread

Buffalo Chicken Wings
Regular/Large 72/135
Blue cheese dressing & crudités

Wagyu Beef Chili Nachos 76
Sour cream, pico de gallo,
guacamole, coriander

Bang Bang Shrimp (S) 71
Rock shrimps, sriracha sweet chilli

Sampler Platter (S)(N) 135
Buffalo chicken wings, panko
prawns, beef sliders, fat chips,
onion rings

MCGETTIGAN’S
FAVOURITES
Irish Stew 79
Slow braised lamb, carrots, celery, 
onion, leeks, potato & parsley

Fish & Chips (A) 95
Mushy peas, tartar sauce, lemon 
wedge

Wagyu Beef Chili 95
Four cheese sauce, jalapeño,
coriander, skinny fries

Oven Baked Salmon Fillet 95
Mushroom & spinach risotto,
garlic & basil roasted cherry tomatoes

Fettuccine Fresco (V)(N) 76
Chicken 80
Prawn (S) 86
Broccoli, sundried tomatoes, torn
basil, parmesan, olives, truffle oil,
shallots & pine nuts

Sage & Apricot Stuffed 95
Chicken Breast (P)
Wrapped in pork bacon, roast baby 
potatoes, honey glazed carrots, 
thyme jus

Wagyu Beef & Guinness Pie (A) 100
Mash potato, swede, carrot, puff pastry

Spaghetti Bolognese 79
Beef, tomato, garlic & basil sauce, 
Parmesan & garlic bread
 
Panko Breaded Prawns (S) 89
Mango chili mayo, fries
 

BREAD &
BURGERS
All served with fries

McGettigan’s Beef Burger (P)
8oz steak patty, pork bacon,
aged cheddar, Ballymaloe relish, 
sweet pickles, tomato, lettuce

Southern Fried Chicken 82
Fillet Burger 
Lettuce, tomato, red onion, garlic alioli

Buffalo Chicken Wrap 66
Lettuce, tomato, onion, ranch
dressing, buffalo wing sauce

Open Steak Sandwich 100
Sirloin steak, pommery crème 
fraîche, sundried tomato, baby 
greens & tobacco onions
 
BBQ Pulled Beef (N) 79
Homemade BBQ sauce, Asian style 
coleslaw

SIDES
Sweet Potato Fries 32

Cajun Potato Wedges 26

McGettigan’s House Salad 21

Wok Fried Vegetables 21

Skinny Fries 21

Creamy Mash 21

Crispy Pork Bacon &  21
Savoy Cabbage (P)

Garlic Mozzarella Ciabatta 21

BUTCHER'S BLOCK
250 gm Prime Rib-Eye 198
250 gm Prime Sirloin 198
250 gm Fillet Steak 230

All served with fat chips,
onion rings, overnight tomato & 
pepper corn sauce

DESSERTS
Traditional Apple & 37
Cinnamon Crumble
Apple compote, crumble, cream, 
cinnamon, vanilla ice cream

Strawberry Eton Mess 37
Meringue, strawberries,
marshmallows, whipped cream, 
strawberry ice cream, crème anglaise

Sticky Toffee Pudding (N) 37
Caramel sauce, vanilla ice cream

Ice Cream 37
Vanilla, strawberry & chocolate ice 
cream, whipped cream, strawberry

(P) contains pork (V) vegetarian (N) nuts (S) shellfish (A) alcohol  |  Please inform us of any allergies or dietary requirements prior to ordering
All prices are in UAE dirham, inclusive of 10% municipality fee, 10% service charge & 5% VAT  | Ask your server about gluten free & vegan options
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MENU

McGettigan’s roots go back to 
1964, when founder Jim
McGettigan opened his first pub
on Queen Street, Dublin.

Having started out working in
bars in his native Donegal & on 
board the QE1, hospitality
was always in the McGettigan 
family DNA.
 
A family business from the start, 
Jim’s children now head up
operations, with his son Dennis 
McGettigan at the forefront.
Today, there are McGettigan’s bars 
across the UK & Ireland, the
Middle East, Asia & USA.

Over the years, the friends,
characters & customers of
McGettigan’s have shaped the 
neighbourly feel of the bars &
have made it feel like
home to many.

Distinctly Irish in spirit,
McGettigan’s prides itself on its 
warm hospitality, live music & 
fantastic food & drinks. The menu 
showcases a mix of local flavours & 
traditional pub food favourites along 
with a regularly changing & creative 
seasonal menu.

T: + +971 4 3182580
www.mcgettigans.com

KEEP IN TOUCH
@McGettigansJBR

@McGettigansJBR

95

63



WHITE WINE Gls Btl

Hardy's Chardonnay 48 226
Da Luca Pinot Grigio  48 226 
Casa Sauvignon Blanc 52 235
Lapostole    
Rosemount Moscato  368
Matua Sauvignon Blanc  315
Laroche Chablis  525  

VODKA 

GIN
 

RUM

 

Captain Morgan Spiced   45
Captain Morgan Black Label  45
Havana 7 Years                           50

TEQUILA 

Jose Cuervo Gold   45
Jose Cuervo Silver  45
Patron Silver                               59
Patron Reposado                        59
Patron XO Cafe                            59

WHISKEY & COGNAC

Johnnie Walker Red Label  45
Johnnie Walker Black Label  56
Johnnie Walker Double Label 84
Johnnie Walker Gold Label  95
Reserve 
Johnnie Walker Platinum  152
Johnnie Walker Blue Label  226
Maker's Mark                             45 
Jim Beam                                    45 
Black Bush                                 47 
Tullamore D.E.W.  45
Jameson Irish Whiskey  45
Bushmill Single Malt  50

Glenfiddich 12 Years  56
Single Malt

OUR STORY
McGettigan’s roots go back to 
1964, when founder Jim 
McGettigan opened his first pub 
on Queen Street, Dublin.

Having started out working in 
bars in his native Donegal & on 
board the QE1, hospitality
was always in the McGettigan 
family DNA.
 
A family business from the start, 
Jim’s children now head up 
operations, with his son Dennis 
McGettigan at the forefront. 
Today, there are McGettigan’s bars 
across the UK & Ireland, the 
Middle East, Asia & USA.

Over the years, the friends, 
characters & customers of
McGettigan’s have shaped the 
neighbourly feel of the bars & 
have made it feel like
home to many.

Distinctly Irish in spirit,
McGettigan’s prides itself on its 
warm hospitality, live music & 
fantastic food & drinks. The menu 
showcases a mix of local flavours 
& traditional pub food favourites 
along with a regularly changing & 
creative seasonal menu.

DRAUGHT BEER
CARLSBERG  47
PERONI  55
STELLA ARTOIS  49
HOEGAARDEN  49
HOBGOBLIN GOLD   47
GUINNESS  49
KILKENNY  47
MAGNERS  47
FOSTER'S  47

  

BOTTLED BEER

CARLSBERG  44
CORONA  44
PERONI  44
STELLA ARTOIS  44
ERDINGER WEISSBRAU  60
MAGNERS ORIGINAL (330 ML) 44
MAGNERS APPLE                         63
MAGNERS PEAR                           63
FOSTER'S  44

SPARKLING &
CHAMPAGNE Gls Btl

Hardy's Sparkling Brut 50 278
Pierlant Rosé    294
Sparkling 
Laurent Perrier   998  

ROSÉ WINE Gls Btl

Colombelle Rosé               48   221

Cuvee Henri Fabre Rosé  315

RED WINE Gls Btl

Hardy's Cabernet Merlot 48 226
Da Luca Nero De Avola 48 226
Argento Malbec                 52 235
Woodbridge Cabernet  315
Sauvignon  
Vina Pomal Rioja Craianza  368 
Barossa Shiraz  525

All prices are in UAE Dirham, inclusive of 10% municipality fee, 10% service charge & 5% VAT.

KEEP IN TOUCH

T: +971 4 3182580

www.mcgettigans.com

uae |  ireland |  singapore |  usa |  uk

BEVERAGE MENU

@McGettigansJBR

@McGettigansJBR

SHOOTERS  
BABY GUINNESS  49
B52                                             49 
SPRINGBOK                                 53 
KAMIKAZE BLUE   49
DODO                                          44 
BRAIN DAMAGE  47
SEX ON THE BEACH   44
JAGERBOMB  71
AFTER EIGHT                               44 

HOT DRINKS 

IRISH COFFEE                              58
Tullmore D.E.W., hot coffee,
cream, sugar  

  

HOT WHISKEY                              63 
Tullamore D.E.W., cloves,
hot water, lemon, sugar  

BAILEYS COFFEE  58
Baileys, hot coffee, cream, sugar 

SOFT DRINKS
91/51   EGRAL/LLAMS RETAW LLITS

SPARKLING WATER
73/32  EGRAL / LLAMS

SOFT DRINKS                              19 
BAVARIA                                      21 (Non Alcoholic)
RED BULL                                    29 

JUICES
FRESH ORANGE JUICE   29
FRESH LEMON JUICE   29
FRESH PINEAPPLE JUICE   29

MOCKTAILS
VIRGIN MOJITO  37
Mint leaves, lime wedges, lemon 
juice, sugar syrup, club soda    

VIRGIN COLADA   37
Pineapple juice & coconut cream  

 

MINT LEMONADE  37
Mint leaves, lemon juice, sugar 
syrup, mineral water    

CHAPMAN                                     37 
Lemon juice, angostura bitters, sprite

  

BERRY COOLER  37
Strawberry purée, mint leaves, lemon 
juice, sugar syrup, grenadine, sprite   

  

BECKS  42

HOP HOUSE  55

BUDWEISER  44

Zonin Prosecco                        299

False Bay Rosato              48 221

DB Shiraz Cabernet            48   226

Marche Bianco 48 226

Wyborowa     45
Smirnoff      45
Absolut      47
Stolichnaya                    47
Ketel One                     58
Ciroc                     68
Grey Goose     68

Beefeater     45
Gordon’s      45
Tanqueray     47
Hendrick’s                    58

Havana 3 Years                          45
Matusalem                                  45
Bacardi Carta Blanca                 45

Courvoisier VS  53
Remy Martin VSOP  68
Hennessy VS                               63
Martell VS                                    63 

WHISKEY & COGNAC

Ballantine’s                                 45

Chivas Regal 12 Years               

DB Selection Sparkling     50 278

Olmeca Blanco                           45

60



BREAKFAST MENU
Every Friday & Saturday

All prices are in UAE Dirham, inclusive of 10% municipality fee, 10% service charge & 5% VAT.
(P) pork (V) vegetarian (N) nuts (S) shellfish (GF) gluten free (A) alcohol
Please inform us of any allergies or dietary requirements prior to ordering.

McGettigan’s Breakfast (P)
Small / Large 69 / 100
2 eggs any style, sausage, back bacon, black and 
white pudding overnight tomato, button mushrooms, 
hash brown and baked beans 
Served with toast and tea or coffee

Pulled Beef Benedict  51
Sourdough, baby spinach and hollandaise sauce 

Poached Egg Benedict (P)  38
Wafer ham, poached egg, spinach and hollandaise sauce  

Spiced Apple French Toast (P) 48
Streaky bacon, chili labneh and tamarind caramel

Scrambled Egg and Smoked Salmon 51
Sourdough and chives

Warm Pancakes, Banana Salted Caramel (V) 51
Caramelised banana, warm salted caramel sauce 

Fresh Fruit Plate  51



BITES MENU
McGettigan's Burger (P) 58
Aged cheddar, lettuce, pork bacon, Ballymaloe relish 

Fish & Chips (A) 74
Tartar sauce, lemon

 

Wagyu Beef Chili Nachos 76
Sour cream, guacamole, pico de gallo, coriander

 

McGettigan's House Wings 72
Blue cheese dressing, crudités

 

Crisp Onion Rings (V) 32
Garlic aioli

 

Triple Cooked Chips (V) 42
Sauté garlic mushroom, green peppercorn cream

 

Sweet Potato Fries (V) 32

Skinny Fries (V) 26

Potato Wedges (V) 26
Choose your dip: sweet chili / blue cheese / ranch / garlic aioli

 

‘Chip Butty’ (V) 37
Sliced white buttered bread, fries, chili ketchup

All prices are in UAE Dirham, inclusive of 10% municipality fee, 10% service charge & 5% VAT.
(P) pork (V) vegetarian (N) nuts (S) shellfish (GF) gluten free (A) alcohol
Please inform us of any allergies or dietary requirements prior to ordering



Daily Happy Hour
friday - wednesday 4 - 8pm

thursday 4 - 9pm

wine
house red  25

house white  25
  house rosé 30

sparkling  35

bottled beer
peroni  30
stella  30

fosters  30

draught
carlsberg  32
kilkenny  32
fosters  32

hoegaardan  37
stella  37

guinness  37
magners  37

cocktails
illusion  37

vodka, midori, pineapple juice,
triple sec

 sea breeze  37
vodka, grapefruit juice, 

lemon juice, cranberry juice

 electric cosmo  37
vodka, triple sec, cranberry juice,

lime juice

 strawberry daiquiri  37
white rum, strawberry purée,

sugar syrup, lime juice

spirits

all prices are in uae dirham, inclusive of 10% municipality fee,10% service charge & 5% vat.

smirnoff vodka  30
gordon’s gin  30

matusalem rum  30
jw red whiskey  30


