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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 selecticn of traditional dishes,
specialty wine and creative cocktail offerings inspirad
by Ireland’s baautiful shores.

Founded by iconic hotelier PV Doyle in 1959, and today
led by his daughter Bernie Gallagher, each hotel within

The Dovle Collaction effortlassly represants the warm
hospitality, incomparable artistry, storytelling and spirit
fior which lreland and the Irish people are sowell known.

The Doyle Collection is a tapestry richly woven, and
this enduring Irish thraad is intrinsic to our story, Now
stretching from Ireland, to the UK and the LS - ours is
a story filled with Irish heart and humaor, inviting you to

join the conversation.

From our farmily to yours, we invite yvou to celebrate our

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

Cover portrait: PV Dioyle, founder of the Doyle Collaction, by Mick 0 Diea
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A TASTE OF IRELAND 9)
Inspired by the craftsmanship, tradition and stories of Irish culture, ,":"/é

we have created a specialty menu of classic lrish dishes with a modern twist.

BREAKFAST )
Full Irish Breakfast | 26 oA
Twa eggs your way, rasher bacon, sausage, black and white pudding, roasted r/r\
portobello mushrooms, rish baked beans, owen roasted tomato, potato rosti and 0'
choice of toast : } .

LUNCH g
Rashar Bacon Burger | 28 .a) '
8 oz beef patty, rasher bacon, Dubliner cheese, lettuce, f
tomato, red onion jam, house-cut fries = G

Corned Beef Reuben | 22 o’ >

Sauerkraut, Irish cheddar, house-made Thousand Island dressing, rye bread

APPETIZERS a -
7

‘White Asparagus | 18
Chili, garlic, Manchego, almond aioli bu
Irish Besf Rump Tartare | 24
Roasted bone marmow, pickled fennel, sourdough toast

ENTREES a) |

Slow Cooked Beef Cheeks |32 ﬁ
Red cabbage, stout, chorizo breadcrumbs :b
Roast Suckling Pig | 42 '

Celery root puree, apple kimchi, bitter leaves

Beef Rib | 54 a) .

Raot vegetables, watercress, horseradish /\
Smoked Haddock | 30 ﬁ

Cured egg yolk, colcannen, kale e

DESSERT

Banoffee Pie | 14 ‘a) |

Bananas, whipped ceam, caramel, Cadbury chocolate flakes
LG
2 |

Consuming mw ar unda rooked mast or dairy mary tharisk of Foodhs illngss.
An automatic sarvica charge of 20% isappliad to partias of §or mora. a
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IRISH WINE GEESE

Expertly curated under the creative direction of The Doyle
Collection’s Group Sommelier Philip Dunne, this selection of wine
celebrates Ireland’s esteamead "Wine Geesa™ — the persecuted
Catholic Jacobite soldiers who flad Ireland in the late 17th century.
Many became wine producers, immersing themsehves in wine
culture and establishing wineries which continue to globally
influence vineyards with their pioneering tradition today.

WHITE

Pimot Gris, Cline Cellars 2021

Sonorma Coast, California, United States N ancy Cline, County Cork)

14 | 60
Chardonnay, Errazuriz Max Reserva 2021
Aconagua Valley, Chile (John McKenna, County Monaghan)
16 | 65
Chardonnay, Sequoia Grove 2021

Napa Valley, California, United States (Jim Allen, County Donegal)

2 | 10

RED

Pimot Moir, Errazuriz Max Reserva 2019
Aconagua Valley, Chile (John McKenna, County Monaghan)
16 | 65
Mourvédre, Cline Cellars ‘Ancient Vines' 2021
Contra Costa County, Ireland (Nancy Cline, County Corl)

16 | 70
Cabernet Sauvignon, Chateau Montelena 2019
Mapa Valley, California, United States (Jim Barrett, County Waterford)
34 | 195
Merlot Blend, Chiteau Clarke 2020
Listrac-Medoc Bordeaus, France (Tobie Clarke, County Limerick)
210
Cabernet Blend, Chateau Léoville Barton 2012
Saint-lulien Bordeaux, France (Hugh Barton, County Limerick)
405
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20

Irish Old Fashionad
Jameson Black Barrel, Angostura Bitters, Bénédictine Liqueur

The Dubliner
Irish Single Pot Still Whiskey, Grand Marnier, Sweet Vermouth,
Orange Bitters

Irish Bragze
Teeling Whiskey, Fineapple Juice, Orgeat, Dry Curagao,
Lirne Juice

Leitrim County
Gunpowder Irish Gin, Chartreuse, Rosemary Syrup, Lemon Juice,
Ginger Beer
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THE PEMBROKE AT THE DUPONT CIRCLE

',bv 1500 New Hampshire Avenue NW
q 2‘: Washington, DC 20036
5 @ @ThePembrokeDC | @DupontCircleHotel
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