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WHITERED

bubbles

‘

FEELING QUITE SPECIAL?
Ask to see our NEW ‘Top Shelf’ menu for a currated collection 

of our premium spirits & liqueurs.Very speical, indeed... 



sip sip hooray 
MORRISON COCKTAILS
Our Morrison cocktail offerings have been inspired by the structure 
of traditional Irish drinking songs. Starting with light, harmonious, 
aperitif-style drinks in the ‘Intro’ through to the bass-heavy, rousing 
digestifs in the ‘Finale’, we are certain that within the list you’ll be able 
to find a cocktail that sings to each and every occasion. Our classic 
cocktails have been gently twisted to strike a chord with you, Morrison 
style; remixing your favourite cocktails to make them as surprising and 
exciting as the first time you sampled them.

INTRO
BOW STREET JULEP  11

In 1780, just a few blocks up the road from the hotel, Mr. John Jameson established 
the Bow Street distillery. We have coaxed out some of the fruitier notes of his 
whiskey with our home-made apricot & marmalade syrup and added in some 
angostura & rhubarb bitters, swizzled with mint and crushed ice.

FINAL STRAW  11

Ballykeefe Irish vodka combined with fine vermouth, fresh muddled apple 
juice and crowned with prosecco to deliver a light and refreshing number.

VERSE 
RED VELVET BAND  11

Ballykeefe Irish vodka, Aperol and home-made black cherry & Guinness 
syrup are topped with prosecco to create a harmoniously fruity fizz.

GIRL FROM MARS  11

A short and eloquent combination of Ballykeefe Irish vodka, mandarin 
liqueur, jasmine, honey, lemon & seasonal berries.

CRAZY LOVE  12

A satisfying mix of fresh raspberries, lime, elderflower liqueur, sugar and 
our favourite Brazilian spirit, Fubá Cachaca.

CHORUS
DARK ROSALEEN  12

“Shall glad your heart, Shall give you hope, Shall give you health, and help, 
and hope, My Dark Rosaleen”. A refreshing prosecco cocktail, with cherry 
brandy, cherry syrup & lemon juice.

EVE, THE APPLE OF MY EYE  13

Tequila, pomegranate, honey, lemon and apple juice are shaken to create an 
earthy orchard full of flavour.

WARRIORS OF THE GLEN  12

Inspired by the song ‘The Green Glens of Antrim’, this intricate maze of flavours 
comes from the mixing of Black Bush whiskey, Benedictine, lemongrass, rhubarb 
bitters, egg white and lime juice. Think whiskey sour, but better.

FINALE

TAKE ME TO CHURCH  13

This cognac version of a Sazarec gets a nice herbal boost, we add green 
Chartreuse, developed by the Carthusian Monks to add a nice complex, 
herbal flavour and a slight dash of lemon bitters.

CANNONBALL MARTINI  13

A drink full of energy. We shake up Grey Goose L’Orange with coffee liqueur 
and a shot of espresso. Adding a few dashes of chocolate & orange bitters and 
we may even treat you to a Jaffa cake if you behave.

REMIXED CLASSICS
DIRTY OLD TOWN  12 

DIRTY VODKA MARTINI

(YOUR CHOICE OF DINGLE GIN OR KALAK IRISH VODKA)

We serve all our Martinis Irish & dirty, so if you don’t like them filthy, please 
advise us. Your vodka or gin is mixed with salty olive brine, and accompanied 
with a hint of peaty smoke with the slightest help from Irish single malt, 
Connemara.

TRANSMETROPOLITAN  12 
COSMOPOLITAN

Extra refreshing Cosmopolitan made with Citron vodka.

DRUNKIN’ SAILOR  12 
MOJITO

We make our Mojitos with Bacardi, lime juice, sugar & mint 
topped up with sparkling water.

RUSTY RAZOR  12 

DARK’N’STORMY

Spiced rum is shaken up with Drambuie, pineapple, lime, 
aged bitters and topped with feisty ginger beer.

THE AULD TRIANGLE  13 
NEGRONI

The perfect union of three ingredients: gin, vermouth and Campari.

NANCY WHISKEY  13 

OLD FASHIONED

We put a bit of Ireland into this old school classic, combining Woodford 
Reserve bourbon and Jameson Black Barrel, pomegranate syrup 
and barrel aged bitters.

MR. VALENTINE  13 

MANHATTAN

Mr Valentine might be “dead, drinking Manhattans” but this delicious twist 
will have you wishing for a longer life – American whiskey, sweet vermouth, 
maraschino, black cherry & Guinness syrup and Peychauds bitters.

BOOK OF LOVE  13 

CLOVER CLUB

A sophisticated cocktail full of complexity and 
body finished with a foamy head. We shake 
Bombay Sapphire gin with fresh lemon juice, 
raspberry syrup and egg white. It’s so gentle 
(tasting at least!).

BREAKEVEN  13 

PATRON MARGARITA

Patron silver tequila with triple sec & lime juice, 
shaken and served in a chilled, salt rimmed 
Martini glass.

VirginS
NON-ALCOHOLIC `WARRIORS OF THE GLEN`  6.50

Inspired by one of our signature cocktails, ‘Warriors Of The Glen’, this is a mix 
of lemongrass syrup, egg-white & rhubarb bitters, topped up with soda water. 
We will actually have you believing that there is alcohol in your glass. 

VIRGIN MIXED BERRY MOJITO  6.50   

For a ‘dry’ take on a Mojito, we mix blackberries & raspberries with mint  
& fresh lime juice, topped up with a splash of ginger beer.  
 
SLÁINTE MHAITH  6.50 

For drivers, abstainers and incognito non-drinkers, we’ve devised the perfect 
non-alcoholic cocktail to toast with: pineapple and grapefruit juices, apricot & 
marmalade syrup and malt shaken & topped with ginger beer.
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Should you have a diagnosed food allergy, please chat to a member of our team. We have 
a document detailing all ingredients in each dish, highlighting allergens that may be 
contained therein. We do our best to isolate allergens, but all dishes may contain traces. 
Please inform the kitchen if you do have an allergy so we can take extra precaution.

12.5% discretionary service charge for groups of 6 or more.

Morrison Grill by day 12-5pm

BURGERS 
Morrison Premium Aged Angus Steak Burger     18
Josper grilled, locally sourced, aged Angus premium 255g 
steak burger, vintage Dubliner cheddar, mooli & quince relish, 
beef tomato, ranch dressing & shoestring fries.  

Josper Blackened Chicken Burger 17
Guacamole, pico de gallo & shoestring fries.

James Whelan Wagyu Beef Burger  24
Double stacked James Whelan 100g Wagyu Beef Burger. 
If you would like O’Neill’s smoked bacon 
& vintage Dubliner cheddar – no problem, it’s FOC! 

Classics 
Fish ‘n’ Chips, Your Way: Baked or Battered 18
Wright’s Atlantic cod, pea & mint purée, 
tartar sauce & chunky chips.

Black Angus Aged Beef & Guinness Stew 18
Irish roasted root vegetables, creamy mash & puff pastry.

Kilmore Quay Fish Pie 16.50
Wright’s Atlantic cod, smoked haddock, salmon, prawns 
& parmesan mash served with roasted lemon.

Malvani Monkfish & Gambas Curry 24
Jasmine rice, naan bread & mango chutney.

Chickpeas & Organic 18 
Dahl & Veg Dhansak
Jasmine rice, naan bread & mango chutney.

Wright’s Gambas Linguini  18.50
Rocket, wild garlic, baby bocconcini & baby tomatoes.

Muir is Tír [Meer is tier] 29  
Surf and Turf - 15 hours slow cooked 
Black Aged Angus Beef served with 
jumbo prawn thermidor & creamy mash.

Dessert
Dark Chocolate Nemesis 7.50 
Cherry anglaise, popping candy & vanilla ice-cream. 

Artisan Cheese Board 12.50
Carefully selected & matured. 

Madagascan Passion Fruit 7.50 
& Coconut Panna Cotta  

Apple Tarte Tatin 7.50
Buttermilk ice-cream.

Morrison Sundae 7.50
We take this seriously! Ask your server for our 
Sundae Construction Chart & create your own masterpiece!

Exotic Fruit & Sorbet 7.50
Selection of exotic fruits, light mint syrup 
& sorbet.

LOW CALORIE

LOW CALORIE

Sandwiches
Organic Bruschetta 11.50 
Sweet potato falafel, baby stilton, organic vegetables, 
antipasto, artichoke, hummus with extra virgin olive oil.

Club Sandwich 15 
Josper grilled chicken, O’Neill’s smoked bacon, lettuce, 
tomato, free range egg, ranch dressing & shoestring fries.

Josper Grilled Organic Chicken Sandwich 12.50 
Homemade tomato bread, grilled Iberian chorizo & crème fraîche.

Open Prawn & Avocado Sandwich   14.50 
Homemade soda bread.

Wright’s Irish Smoked Salmon Sandwich  13.50 
Homemade soda bread, crème fraîche, capers & red onions.

Quigley’s 6oz Salt & Moss Striploin 15.50 
Steak Sandwich  
Horseradish & mustard rub, sourdough, vintage Dubliner cheddar,  
sautéed onions & wild mushrooms.

+ Add Soup 2.50

SOUP
Irish Roasted Root Vegetable Soup 7  
Served with homemade soda bread.                 

Wright’s Irish Seafood Chowder 10 
Served with homemade soda bread.

Salad
Caribbean Organic Jerk Chicken 15 
& Mango Salad  
Pomegranate, beets, quail egg, fresh coconut flake 
& Marin dressing.                                                                   

Reef ‘n’ Beef   19.50
Tiger prawns, seared aged Black Angus beef fillet strips, 
avocado, courgettes, peppers, aubergine, 
baby gem & ranch dressing.

Ardsallagh Baked Goats’ Cheese Tart  10
Beets, fig compote, pine kernel & chilli balsamic. 

Caesar Salad 10
Cos lettuce, O’Neill’s crispy bacon, 
Parmigiano Reggiano DOP & house Caesar dressing. 
With Josper Grilled Chicken 14
With Gambas 16
 

LOW CALORIE

VEGETARIAN

Gluten-free 

bread option 

available



Get detailed allergen info on all 
Morrison food & drink items on 
www.morrisonhotel.ie/allergens
Or scan the QR code to the right:
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THE ART OF 
THE JOSPER
JOSPER COAL GRILL OVEN
Spanish in origin & heating up to 500 degrees Celsius, the Josper 
is both an oven and a grill, adding a unique flavour and texture 
from the finest embers, while retaining the natural juiciness 
of the meat. All our beef is 100% Irish and locally sourced. 
We use two local Irish butchers, Quigleys & Robinsons.  

21 Days Dry Aged 220g Fillet of Hereford Beef 32

250g Salt & Moss Aged Striploin Steak     29

21 Days Dry Aged 14oz T-Bone Steak  33

All meat will be served with fine beans, 
gratin dauphinois potato & your choice of sauce.

Choose one of: 
Cognac green pepper sauce, garlic butter, béarnaise or port jus.

 

Josper Organic 
Wright’s Organic Irish Salmon 28 
Sautéed organic vegetables & tzatziki. 

Josper Organic Free-Range Half Chicken 29
Sweet potato & rosemary wedges, 
burnt lemon, thyme & BBQ sauce.                                            

4-7pm daily
STARTER 
Ardsallagh Baked Goats’ Cheese Tart  
Beets, fig compote, pine kernel & chilli balsamic.

Prawn Pil Pil    
Galangal, garlic, Iberian chorizo, chilli & extra virgin olive oil. 
Served with dipping homemade sourdough bread.

Caesar Salad 
Cos lettuce, O’Neill’s crispy bacon, 
Parmigiano Reggiano DOP & house Caesar dressing.

Roasted Root Vegetable Soup
Served with homemade soda bread.

MAIN COURSE 

Kilmore Quay Fish Pie 
Wright’s Atlantic cod, smoked haddock, salmon, prawns 
& parmesan mash served with roasted lemon.

Black Angus Aged Beef & Guinness Stew 
Irish roasted root vegetables, creamy mash & puff pastry.

Chickpeas & Organic Dahl & Veg Dhansak 
Jasmine rice, naan bread & mango chutney.

Muir is Tír [Meer is tier]   
Surf and Turf - 15 hours slow cooked Black Aged Angus 
Beef served with jumbo prawn thermidor & creamy mash.

DESSERT                                                                                                                                        
Dark Chocolate Nemesis 
Cherry anglaise, popping candy & vanilla ice-cream. 

Apple Tarte Tatin
Buttermilk ice-cream. 

Exotic Fruit & Sorbet 
Selection of exotic fruits, light mint syrup & sorbet.

Orly bird
€31

3 
COURSES

€27
2 

COURSES

LOW CALORIE

LOW CALORIE

KIDS’ MENU
 
Garlic Bread & Cheese 3.50
Breast of Chicken with mash & green beans. 9
Mini Fish Pie with green beans. 9
Sausage & Creamed Mash with onion gravy & carrots. 9
Homemade Chicken Goujons & Chips 9
DESSERT
Selection of Ice-Cream 3.50
Molly’s Chocolate Cake 5
Kids’ Sundae 5
Charlie’s Ice-Cream Sandwich 5

be an 
informed 
foodie

VEGETARIAN

SIDES  €4.50 each

• Truffle & Parmesan Chips

• Creamy Maris Piper Mash Potatoes

• Green Salad

• Sweet Potato Chips

• Organic Sautéed Vegetables

Gift vouchers
from the Morrison

Apparently you can 
buy happiness



THE ART OF 
THE JOSPER
JOSPER COAL GRILL OVEN
Spanish in origin & heating up to 500 degrees Celsius, the Josper 
is both an oven and a grill, adding a unique flavour and texture 
from the finest embers, while retaining the natural juiciness 
of the meat. All our beef is 100% Irish and locally sourced. 
We use two local Irish butchers, Quigleys & Robinsons.  

21 Days Dry Aged 220g Fillet of Hereford Beef 32

250g Salt & Moss Aged Striploin Steak     29

21 Days Dry Aged 14oz T-Bone Steak  33

All meat will be served with fine beans, 
gratin dauphinois potato & your choice of sauce.

Choose one of: 
Cognac green pepper sauce, garlic butter, béarnaise or port jus.

 

Josper Organic 
Wright’s Organic Irish Salmon 28 
Sautéed organic vegetables & tzatziki. 

Josper Organic Free-Range Half Chicken 29
Sweet potato & rosemary wedges, 
burnt lemon, thyme & BBQ sauce.                                            
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Should you have a diagnosed food allergy, please chat to a member of our team. We have a document detailing all ingredients in each dish, highlighting allergens that may be contained therein.  
We do our best to isolate allergens, but all dishes may contain traces. Please inform the kitchen if you do have an allergy so we can take extra precaution.

Morrison Grill by NIGHT from 5pm

Starter 
Castletownbere Scallop & Gambas Thermidor 14.50
Served with Iberian chorizo potato mash & a hint of truffle.

Ardsallagh Baked Goats’ Cheese Tart 10
Beets, fig compote, pine kernel & chilli balsamic.

Prawn Pil Pil 12.50
Galangal, garlic, Iberian chorizo, chilli & extra virgin olive oil, 
served with dipping homemade sourdough bread. 

Lobster & Crab Meat Open Ravioli 15
Lobster bisque, Parmigiano Reggiano DOP & garlic bread.

Hereford Slow Cooked Beef Cheek 11
Hereford beef cheek cooked for 10 hours served with crispy 
hen egg, Bramley apple & celeriac remoulade, blueberry jus.

SIDES  €4.50 each

• Truffle & Parmesan Chips

• Creamy Maris Piper Mash Potatoes

• Green Salad

• Sweet Potato Chips

• Organic Sautéed Vegetables

BURGERS 
Morrison Premium Aged Angus Steak Burger      18
Josper grilled, locally sourced, aged Angus premium 255g 
steak burger, vintage Dubliner cheddar, mooli & quince relish, 
beef tomato, ranch dressing & shoestring fries.  

Josper Blackened Chicken Burger  17
Guacamole, pico de gallo & shoestring fries.

James Whelan Wagyu Beef Burger   24
Double stacked James Whelan 100g Wagyu Beef Burger. 
If you would like O’Neill’s smoked bacon 
& vintage Dubliner cheddar – no problem, it’s FOC! 

Main Course 
Silver Hill Duck Breast 31    
Caramelised orange, savoy cabbage, duck leg confit,
gratin potato & duck jus.

Josper Blackened Monkfish 29  
Cray fish risotto with a pomegranate emulsion & broad beans.

Grilled Halloumi 22
Josper grilled courgettes, peppers, aubergine, 
sweet potato, tomato & bell pepper sauce 
served with garlic bread.

Muir is Tír [Meer is tier] 29  
Surf and Turf - 15 hours slow cooked Black Aged Angus 
Beef served with jumbo prawn thermidor & creamy mash.

12.5% discretionary service charge for groups of 6 or more.

VEGETARIAN

V

Classics 
Fish ‘n’ Chips, Your Way: Baked or Battered 18
Wright’s Atlantic cod, pea & mint purée, 
tartar sauce & chunky chips.

Black Angus Aged Beef & Guinness Stew 18
Irish roasted root vegetables, creamy mash & puff pastry.

Kilmore Quay Fish Pie 16.50
Wright’s Atlantic cod, smoked haddock, salmon, prawns 
& parmesan mash served with roasted lemon.

Malvani Monkfish & Gambas Curry 24
Jasmine rice, naan bread & mango chutney.

Chickpeas & Organic 18 
Dahl & Veg Dhansak
Jasmine rice, naan bread & mango chutney.

Wright’s Gambas Linguini  18.50
Rocket, wild garlic, baby bocconcini & baby tomatoes.

VEGETARIAN



Should you have a diagnosed food allergy please chat to a member of 
our team. We have a document detailing all ingredients in each dish, 

highlighting allergens that may be contained therein.

AVAILABLE 12-6PM 

V E G A N
A F T E R N O O N  T E A

Morrison Vegan Tea for MG Menu Magazine Feb19.indd   1 15/02/2019   09:297

Should you have a diagnosed food allergy, please chat to a member of our team. We have a document detailing all ingredients in each dish, highlighting allergens that may be contained therein.  
We do our best to isolate allergens, but all dishes may contain traces. Please inform the kitchen if you do have an allergy so we can take extra precaution.

Dessert
Dark Chocolate Nemesis 7.50 
Cherry anglaise, popping candy & vanilla ice-cream. 

Artisan Cheese Board 12.50
Carefully selected & matured. 

Madagascan Passion Fruit 7.50 
& Coconut Panna Cotta  

Apple Tarte Tatin 7.50
Buttermilk ice-cream.

Morrison Sundae 7.50
We take this seriously! Ask your server for our 
Sundae Construction Chart & create your own masterpiece!

Exotic Fruit & Sorbet 7.50
Selection of exotic fruits, light mint syrup 
& sorbet.

Should you have a diagnosed food allergy please chat to a member of 
our team. We have a document detailing all ingredients in each dish, 

highlighting allergens that may be contained therein.

A scrummy wheat-free 
afternoon tea with a selection 
of sandwiches, mini desserts, 

scones, raspberry jam 
& clotted cream.

WITH TEA OR COFFEE 
€30 PER PERSON

•
WITH PROSECCO 

€37.50 PER PERSON

AFTERNOON

TEA
AVAILABLE 12-6PM

    
   wheat-free

Morrison Wheat Free Tea for MG Menu Magazine Feb19.indd   1 15/02/2019   09:11

12.5% discretionary service charge for groups of 6 or more.

SALAD 
Caribbean Organic Jerk Chicken 15 
& Mango Salad  
Pomegranate, beets, quail egg, fresh coconut flake 
& Marin dressing.                                                                   

Reef ‘n’ Beef   19.50
Tiger prawns, seared aged Black Angus beef fillet strips, 
avocado, courgettes, peppers, aubergine, 
baby gem & ranch dressing.

Gambas Caesar Salad 16
Josper grilled gambas, cos lettuce, O’Neill’s crispy bacon, 
Parmigiano Reggiano DOP & house Caesar dressing. 
 

KIDS’ MENU
 
Garlic Bread & Cheese 3.50
Breast of Chicken with mash & green beans. 9
Mini Fish Pie with green beans. 9
Sausage & Creamed Mash with onion gravy & carrots. 9
Homemade Chicken Goujons & Chips 9
DESSERT
Selection of Ice-Cream 3.50
Molly’s Chocolate Cake 5
Kids’ Sundae 5
Charlie’s Ice-Cream Sandwich 5

DIFFERENT 
IS GOOD

Because we all want to be 
here for a LONG time as 

well as a good time, look 
out for our new Low Calorie 

additions to the Morrison 
Menu. Yom! 

LOW CALORIE

An afternoon tea full of vegan delights: a selection of 
sandwiches, mini desserts, scones & raspberry jam. Served 
with your choice of tea or coffee - or splash out and chose 

one of our refreshing, zingy cocktails below. 

Glory of Expedition
Bombay Sapphire, elderflower liqueur 

& elderflower tonic with a botanical surprise

Cucumber Spritz
Belvedere vodka, dry vermouth, cucumber ribbons, 

sparkling water & a sprig of thyme

 

WITH TEA OR COFFEE €30 PER PERSON  
WITH COCKTAIL €37.50 PER PERSON

Get detailed allergen info on all 
Morrison food & drink items on 

www.morrisonhotel.ie/allergens

Or scan the QR code below: 

be an 
informed 

foodie
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FILL IN YOUR DETAILS, ALONG WITH THE COMPLETED WORD SEARCH & GIVE TO 
YOUR SERVER TO BE IN TO WIN AN OVERNIGHT STAY AT THE MORRISON!

Name:                      Email:

Address:                    Tel/Mobile: 

o Yes! The Morrison can contact me with information on special offers & discounts pertaining to  
The Morrison Hotel and The Morrison Grill. Information provided will never be supplied to a 3rd party.

 
F A L L  I N  L ♥ V E  W I T H  U S

The Morrison Hotel Dublin offers two stunning wedding venues. Printworks 
which can seat up to 180 people and a more intimate space Halo which 
can seat from 30 to 85 people. We offer a choice of packages with prices 
starting from €77 per person and are also a registered venue for Civil 
Ceremonies. Request a brochure by logging onto www.morrisonhotel.ie/
weddings or contact our Wedding Co-ordinator personally at 01 887 2458 

or by emailing on weddings@morrisonhotel.ie

Ormond Quay D01 K5X5 | t: +353 1 887 2458 
e: weddings@morrisonhotel.ie | www.morrisonhotel.ie

W E D D I N G S
I N  T H E  H E A R T  O F

E V E R Y T H I N G  D U B L I N

GET SOCIAL WITH US

l @MOR R I S O N D U B L I N

f @MOR R I S O N HOT E L D U B L I N♥

GENTLEMEN ’S TEA
S AV O U R Y

• Smoked rasher & Hegarty cheddar 
savoury scone, apple chutney 
• Pork sausage, pickled gherkin 

& jalapeño skewer, chilli jam 
• 3oz steak sandwich, sautéed onions 

• Paprika chips 
• Beef slider

S W E E T

• Whiskey chocolate truffles 
• Salted caramel & honeycomb pot

B E E R

Served with a bottle of Wicklow Wolf

€27.50

3 COURSE SET MEAL FROM €39.50pp
ADD ½ BOTTLE OF WINE €50pp

H E A D  T A B L E
P R I V A T E  D I N I N G

Based on a min number of 40 people in Halo 
or 80 people in Printworks. T&C’s apply

✁

HOW IRISH ARE YOU?
WELL IF YOU NEED TO ASK...  
PERHAPS JUST TAKE THIS QUIZ INSTEAD

WIN! COMPLETE THE WORDSEARCH + CONTACT
 INFO & GIVE TO YOUR SERVER TO BE  IN A DRAW TO 
WIN AN OVERNIGHT STAY AT THE MORRISON!

1.  Lord Mountcharles is connected 
with which high-profile Irish music 
festival? (5)

2.  Name Dublin’s Oldest Pub 
(3,6,4)

3.  What was the name of U2’s 
debut album? (3)

4.  What’s the largest island off the 
coast of Ireland? (6,6)

5.  What is the longest river in 
Ireland? (7)

6.  What country won the All-
Ireland Senior Hurling Championship 
in 2016? (9)

7.  Which Irish town name means 
‘Ford of the Kings’? (7)

8.  Who wrote Sinead O’Connor’s hit 
song Nothing Compares 2 U? (6)

9.  Name the avian-esque sculpture 
that is featured in The Morrison 
Hotel’s Halo - also the title of the 
Oscar winner in 2015 for Best 
Picture (7)

10.  Who was the director of the 
film ‘My Left Foot’? (3,8)

11.  Who played Eamon De Valera 
in Michael Collins? (4,6)

12.  The opening 20 minutes of 
Saving Private Ryan is set on Omaha 
beach, but in which Irish county was 
it actually filmed? (7)

13.  “Dancing at Lughnasa” was 
written by which Irish playwright? 
(5,5)

14.  What did Lir turn his wife Aoife 
into after he discovered what she 
had done to his children? (7)

15.  What are the Twelve Bens? (9)

16.  In 1986 which Bob received an 
honorary knighthood after founding 
Band Aid? (6)

17.  Which Irish city is also known 
as “the city of the tribes”? (6)

18.  Which Irish Saint is said to have  
‘discovered’ America a thousand years 
before Columbus? (7)

19.  The largest venue at The 
Morrison Hotel is called... (10)

20.  In the Irish broadcasting 
company RTE, what does the R stand 
for? (5)

21.  What music competition did 
the priests from Father Ted once 
enter? (10)

22.  What does the circle in the 
centre of the celtic cross represent? 
(3)

23.  The Crying Game won which 
category of Oscar for Neil Jordon’s 
film? (10)

24.  A Samuel Beckett and an 
American situation comedy have the 
same title, what is it? (5,4)

25.  What character from radio, 
literary, film and comic strip has 
been played by an Englishman, 
Scotsman, Australian, and Irishman? 
(5, 4)

26.  A traditional Irish stew 
contains which meat? (4)

27.  Which children’s computer 
animated film used the song ‘The 
Boys are Back in Town’ by Thin Lizzy? 
(3,5)

28.  What is the name of the rather 
fancy afternoon tea package at The 
Morrison? (5,5)

If answer consists of more than one word, take out the space between 
the words before searching for it in the puzzle. Words in the puzzle 
are forwards and backwards, diagonal and up & down.  


