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–
KEEP IN TOUCH
phone: 01 286 2274

email: info@theharbourbar.ie 
website: theharbourbar.ie 
facebook: /theharbourbarbray 
twitter: @theharbour_bar 
instagram: @theharbourbar
#BornInBray







ESTABLISHED 1872 

The Harbour Bar was established in 1872 and was 
bought by James O’Toole in 1932. The bar was 

once both a bar and undertakers, and rumour has it 
that it is immortalised somewhere in James Joyce’s 
Finnegan’s Wake. Joyce is one of many celebrated 

people who patronised the bar over its long history. 
Peter O’Toole, when filming nearby in Ardmore 

Studios, would often drink in the bar and donated 
the famous moose head (a prop from Woody Allen’s 

What’s New, Pussycat?) as a gesture of gratitude to 
the owners for making sure he was returned in 

one piece to his hotel each night. Other icons that 
have enjoyed a drink at The Harbour Bar include 
Laurence Olivier, Katharine Hepburn, Bono and 

Brendan Behan.

The bar was voted The Best Bar in the World by 
Lonely Planet in 2010 and is recognised as a pub 

with an authentic and fun atmosphere and a passion 
for good music.



–
CRAFT DRAUGHT 
Wicklow Wolf Lobo 5.2% 5.80
Grapefruit drives flavour. Irish lager malt and 
caramel malt give subtle colour and sweetness.

Wicklow Wolf Elevation Pale Ale 4.8% 5.80
Subtle notes of blueberry and papaya.

Wicklow Wolf Arcadia (gluten free) 4.5% 5.80
Hits that classic lager drinkability; clean and crisp.

Wicklow Wolf Sorachi Red 5.1% 5.80
Hoppy red ale with malty, caramel and chocolate tones. 

O Brother The Night Crawler 4.8% 5.90
Nitro milk stout, sweet and delicious. 

Sierra Nevada Pale Ale American pint (468ml) 5% 5.60 
Piney, grapefruit aroma from whole-cone American hops. 

Lagunitas 6% American Pint 6.00
Caramel malt barley mellows the hop twang.

Founders All Day IPA 4.7% American Pint 5.60
Balanced for optimal aromatics and a clean finish. 

Larkin's Pale Ale 4.5% 6.00                                     
Candied Lemon, lightly herbal, a touch of orange rind.

–
DRAUGHT 
Guinness 4.3%  5.20

Smithwicks 3.8%  5.20

Heineken 4.3%  5.70

Coors Light 4.3%  5.70

Budweiser 4.3%  5.70

Carlsberg 4.3%  5.70

Rockshore 4% 5.70

Hophouse 4.5% 5.70

Orchard Thieves 4.5% 5.70

Bulmers 4.5% 5.70



–
ROTATIONAL
Please ask your server for current offering.

Wicklow Wolf Rotational 5.80                                     
Rascal’s Rotational  5.90                                                                
O Brother Rotational 5.90                                                
Yellow Belly Rotational 6.00                                         
Larkin's Rotational  6.00                                                  
Whiplash Rotational 7.00                                       
Special Guest Rotational (Price may vary)

–
BOTTLED BEER
Wicklow Wolf  IPA 6.3% 6.00 

Wicklow Wolf Black Perle Porter 4.8% 6.00        

Estrella Daura (gluten free) 5.4% 5.40

Desperado 5.9% 5.40

Hollows & Fentimans Ginger Beer (gluten free) 4% 7.00 

Peroni 5.1% 5.30

–
BOTTLED CIDER
Bulmers 4.5% 5.90 (pt bottle)

Bulmers Light 4.5% 5.90 (pt. bottle)

Orchard Thieves 4.3% 5.90 (pt. bottle)                               

Craigies Ballyhook Flyer 5.8% 6.50                                     
Dan Kellys Irish Cider 4.5% 6.50                           
Appleman's 4.5% 5.90

–
LOW ALCOHOL
Erdinger N/A 4.50  
Guinness Mid Strength 2.8% 4.70/2.80
Open Gate Pure Brew 0.5% 4.40
Heineken 0% 4.40
Stiegl Radler 2% Lemon or Grapefruit  5.00



–
RED WINE
Monastrell Casa Carmela ESP
A medium to full-bodied wine with generous savoury 
loganberry and forest fruits and a dry, smooth finish.
5.50  /  22.00

Smithfield Cellars, Shiraz SE, AUS 
Flavours of wild black fruit, overtones of black 
pepper spice and roasting meat. 
6.25 / 24.00

Val De La Millo, Tempranillo Rioja, ESP
Medium to full-bodied wine with red fruit 
characteristics. 
6.00 / 23.00 

Goyenechea, Malbec ARG
Elegant and complex with notes of blackberry 
and plum jam.
7.25 / 29.00

Las Mondes, Merlot
Dark forest fruits, a hint of spice.
5.75 / 22.00

Paulita, Cabernet Sauvignon 
Full-bodied but firm.
6.00  (¼ bottle)

–
ROSÉ
Château Ballan Larquette, Bordeaux Rosé  FRA 
Fresh and fruity.  
6.25 / 25.00



–
WHITE WINE
Macabeo, Casa Carmela Yecla, ESP
A charming young wine bursting with 
exuberant ripe tropical fruits and a rounded finish.
5.50  / 22.00

Las Mondes, Sauvignon Blanc CHL
Fresh and zesty white.
6.00 / 23.00

Pinot Grigio, Garganega Cardome, ITL
Clean, spring-fresh green fruits and a 
lip-smacking dry mineral finish.
6.25 / 23.00

Francois Jamet, Chardonnay FRA 
Bright gold colour with an inviting scent 
of honey, melon and peach. 
6.25 / 24.00

Hunky Dory, Sauvignon Blanc Marlborough, NZL 
Vivid, fresh gooseberry and white peach fruits, zingy lime.
7.75 / 31.00

Kapuka, Sauvignon Blanc Marlborough, NZL 
A crisp wine, with a lively fruit flavour.
6.50 / 25.00 

–
PROSECCO, CHAMPAGNE 
& SPARKLING
Maschio Prosecco Brut Treviso DOC, ITL
Vibrant, elegant wine. Peach and orange flavours.
8.50 (snipe) / 29.00 (bottle)

Bollinger Special Cuvee Champagne, FRA
Ripe fruit and spicy aromas. Lightly sparkling 
traditional style aperitif.
70.00



–
IRISH WHISKEY
Method And Madness Single Grain 6.50 

Method And Madness Single Malt 9.00 

Method And Madness Single Pot Still 10.00 

Jameson Black Barrel 8.00

Jameson Caskmates 5.00 

Jameson Caskmates IPA Edition 5.00     

Jameson Limited Reserve 18yr 15.00       

Jameson Gold Reserve 7.50

Jameson The Blender’s Dog 9.00

Jameson Cooper’s Croze 9.00

Jameson The Distillers Safe 9.00

Powers Three Swallows 6.00

Powers Signature Release Single Pot Still 7.25 

Powers 12yr Special Reserve 6.75

Powers John Lane 8.00

Redbreast 12 yr 8.00

Redbreast 21 yr 20.00

Redbreast Lustau 9.50

Glendalough Whiskey 5.10

Glendalough 7 yr 7.10

Glendalough 13 yr 10.00

Tipperary 11 yr 12.30

Midleton Very Rare 15.00

Midleton Barry Crockett 22.00

Bushmills Black Bush 6.05

Teeling Brabazon 9.50

Teeling Stout Cask 6.60

Teeling Single Grain 6.60

Teeling Single Malt 7.60

Teeling Small Batch 5.60

Green Spot Single Pot Still 7.50

Yellow Spot 11.00

Red Spot 15.00

–
SCOTCH
Glenfiddich 12 yr 7.00 

Chivas Regal 12 yr 6.00 

Scapa Skiren 8.00 

Talisker Scotch 5.95 

Ballantines 4.40

The Glenlivet 6.00

–
BOURBON
Jack Daniel’s 5.30 

Maker’s Mark 6.00 

Bulleit Bourbon 6.00 

Woodford Reserve 7.30



–
GIN
Hendrick’s 6.00 

Tanqueray Dry 5.30 

Tanqueray 10 6.45 

Bombay Sapphire 4.90 

Gordon’s 4.50 

Beefeater 4.50 

Beefeater 24 5.30 

Beefeater Pink 4.70  

Glendalough 5.30 

Monkey 47 8.00 

Shortcross 6.00 

Saffron 5.30

Slingsby Rhubarb 9.00

Dingle Gin 6.20 

G’Vine Florasion 7.90 

Plymouth 5.30 

Sipsmith London 6.45 

Gunpowder 6.70 

Daffy’s 7.20

6 O’Clock 7.20 Opihr 

6.55 Plymouth Sloe 

4.90 Dublin City 5.30 

Bonac 24 5.40 

Barry’s Tea Gin 5.40 

Mor 5.40

–
VODKA
Absolut 4.50

Absolut Elyx 7.85

Smirnoff 4.50

Grey Goose 8.20

Belvedere 9.20

Ketel One 7.00

Crystal Head 10.90

Dingle 6.20

Ciroc 6.85

–
RUM
Havana Club 7 Anejo 5.65 

Havana Club Anejo Especial 5.30 

Havana Club 3 Años 5.05

The Kraken Black Spiced 5.30 

Sea Dog Black Rum 4.85           

Lamb’s 4.85                                             

Captain Morgan's 4.85

–
POITÍN
Glendalough 5.50 



–
TAKE A WANDER 
THROUGH THE HARBOUR

The Lounge
The shebeen-style Lounge is the place to catch great bands 
onstage 5 nights a week. Take a break from dancing under 
the famous moose head to sample something special from 
the wide selection of drinks on offer at the bar. 

The Bar
With traditional Irish music sessions happening Wednesday 
through Sunday, the Bar can get just as lively as the Lounge. 
The Bar has a true rustic quality that really comes alive when 
the music is flowing and the crowd is in full voice. Visitors 
to the Bar can spend many an hour investigating the various 
antiques and curios that crowd its walls. 

The Snug
The Snug is the perfect corner to go for a quiet chat and 
a pint. Sitting in between the Lounge and the Bar, it’s a 
lovely spot to soak up the charm of The Harbour Bar and 
get to know your fellow patrons. You’ll never be short of a 
conversational companion in the Snug.

The Upstairs
The Upstairs is an open-plan but cosy space populated with 
couches and working fireplaces. Its calm atmosphere makes 
it an excellent venue for intimate gigs that happen on special 
occasions or for family get-togethers. Every so often it is 
transformed into a bustling market-space when The Harbour 
Bar hosts one of its seasonal markets. No visit to the Upstairs 
is complete without a tour of the famous Pope Wall.

Conservatory
Enjoy a view of the harbour from our comfy Conservatory, 
which regularly hosts intimate music and poetry evenings.

The Good Room
Anyone would be forgiven for thinking they’d stepped into 
their granny’s sitting room when entering the Good Room 
at first. Grab a spot on the couch by the fire and enjoy a 
Toasted Special and tea amid the nostalgic bric-a-brac or 
challenge your friends with one of the many board games. 



–
HARBOUR BAR BUYS

The Harbour Bar Pint Glass 5.00
Made from the finest transparent glass. Listen for 
that wonderful, tinkling clink when you ‘cheers’.

The Harbour Bar Half Pint Glass 4.00
Made from the finest transparent glass. Listen for 
that slightly quieter, tinkling clink when you ‘cheers’.

The Harbour Bar Mug 10.00
A joy to hold, fits snugly in the hand. The ideal 
cup for the perfect cup of tea. 

The Harbour Bar Growler 28.00 new, filled / 14.00 refill
For the serious Harbour fan; the gift that keeps on		
giving.



–
LIQUEUR COFFEES
Irish Coffee 6.75

Irish Whiskey, Black Coffee, Sugar, Cream 
Baileys Coffee 6.75

Baileys, Black Coffee, Cream
French Coffee 6.75

Brandy, Black Coffee, Sugar, Cream
Calypso Coffee 6.75

Tia Maria, Black Coffee, Cream
Baileys Hot Chocolate 6.75

Mulled Monkey 9.50

Hot Apple Toddy 6.75

Hot Whiskey 5.50

Hot Port 5.50

_
TEAS & COFFEES
Espresso 2.50

Americano 2.50

Latte 3.00

Cappuccino 3.00

Mocha 3.20

Hot Chocolate 3.00

Tea 2.50

Herbal Tea 2.75

Babycino 1.00

–
MINERALS & TONICS
Mineral Water 3.00

Splits 2.80

Schweppes Tonic 2.00

Fever Tree Tonic 3.00

Fever Tree Light Tonic 3.00

Fever Tree Elderflower Tonic 3.00     

Designated Diver Craft Soda 4.50 



–
TOASTIES
Ham & Cheese Toastie 4.25

O’Toole Toastie (ham, cheese, tomato, onion) 4.75

–
SNACKS
Roasted Peanuts 1.30

Dry Roasted Peanuts 1.70 

King Crisps 1.30

Bacon Fries 1.75

Scampi Fries 1.75

Snack (yellow 1.50 / purple 1.30)

Made with the finest hand selected: 
White sliced pan

No shortage of: 
Mustard, ketchup, mayonnaise, salt or pepper. 

Hungry? Why have one when you can have two? 
Go for two toasties instead of one. 

Order with: 
A cup of tea for the full toastie experience. 

The Harbour Bar Toastie Festival 
returns November 2019. 
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