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We drop 50,000 copies of Totally Dublin across the city every month to 
cultural spaces and cafes as well as private creative enterprises. 

Are you picking up what we’re putting down?

If you wish to stock us please get in touch - editor@totallydublin.ie
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She stood out. There was a poetry to her language and 
a staggering beauty to her explanations behind the 
work and its execution. Shelley McNamara of Grafton 
Architects was my highlight of The Future conference 
in the autumn. The terms in which she couched the 
creations of Grafton Architects, from Lima to Milan, 
were lyrical. She spoke of architecture as the “cartilage 
that holds things together,” she spoke of its “magic and 
beauty” and “healing potential”.

On a chilly December day, I was introduced to Shelley 
and Yvonne Farrell, her partner in Grafton Architects. 
They’ve known each other since college in the late ‘60s. 
Their practice celebrates 40 years in existence this year. 
They are curating the most prestigious event in the 
world of architecture, the Biennale in Venice in May.

They spoke at length without the pomp or fanfare such 
a role would inculcate in others. They spoke with an ease 
and generosity, one garnered through experience and 
friendship. I can think of no finer ambassadors for our 
country in the field of architecture or any other for that 
matter. This is their time to dance. 

– Michael McDermott
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As I write this, I’m sweating with anticipation for 
The Future, the creative conference created by 
Richard Seabrooke which will draw upon some of 
the brightest minds and ideas in the world right 
now. As you read this, it will be sadly over. So in 
case you didn’t make it along, this issue is pulling 
some strands from the past and thrills from the 
present for your delectation. 

I met George Voronov and Ellius Grace through 
their involvement with Junior photography 
magazine earlier in the year and am delighted 
to host two shoots by them. George told me 
about his pal Gavin Brunker who collects 
antique workwear dating from the 1880s from 
an assortment of French Flea markets. The faded 
and patchy material holds a fascination not just 
in its authentic weathered look but the stories one 
imagines behind their original owners.

Meanwhile Ellius went out to document the 
hip-hop scene in the city which is truly cresting 
its greatest wave yet. It feels like it too has found 
its authentic voice, one that resonates with an 
existence on the west coast of Europe rather than 
trying to imitate east coast America. Whether 
you aspire to live in the past, present or future; 
authenticity is key.

– Michael McDermott
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MALCOLM MCGETTIGAN’S 
PORTRAITS OF DEADLY 

DUBLIN PEOPLE

HERE’S 
LOOKING 

AT YOU

The dancing lady affectionately known as ‘Mad 
Mary’ on O’Connell Street was one. The late 
Jonathan Philbin Bowman was one too. Paddy 
Finnegan who sold The Big Issue outside Trinity 
was one. These were people I identified as part 
and parcel of the landscape of Dublin, the 
necessary string to wrap the city as somewhere 
special in my mind.  

Whilst I loathe that catch-all term of ‘character’ 
it seems the easiest to apply some modicum of 
understanding. It’s hard to define what makes 
someone essential to a city. You just know it. 
Photographer Malcolm McGettigan has done a 
fantastic job in portraying some heavy-hitting 
contenders for our affection. You won’t find them 
on snapchat or instagram, desperately clamouring 
for popularity and recognition. They just do their 
own thing, quietly and unassuming. 

– Michael McDermott
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SOULÉ IS BRINGING IT BACK TO BALBRIGGAN

TROUBLEMAKER

I first saw Soulé in the Sugar Club in November 
supporting Talib Kweli. Her presence and 
sound were immediately arresting, her swagger 
and confidence easily evident. At the end of 
last month, I caught her again in the Bello Bar 
as part of Nialler9 and Homebeat’s fantastic 
Future Proof series. Her fresh blend of r’n’b pop 
continues to bounce and win over new fans. Great 
expectations abound. Ailbhe Reddy and Le Boom 
were also on the bill in this perfect scene sampler 
showing the rude health of music matters at the 
moment. 

This month we bring Soulé back to her home 
suburb of Balbriggan for a shoot by Ruth Medjber 
and a word with the aforementioned Nialler9 
who also marks our music cards on names 
to catch during the festival season. We’re also 
championing a new voice in women’s literature 
and rediscovering partially lost ones in art whilst 
discovering the true value of the printed word. 
These words are yours now.

– Michael McDermott
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BIRDS OF A FEATHER AT
PHOTOIRELAND FESTIVAL

CHICK 
‘N’ PIX

It’s a jumble of words, thoughts and images. 
And then a designer steps in. And what you 
hold in your hands right now is inviting; where 
words and images flow, where the panic behind 
the scenes is transformed into a pleasant and 
engaging reading experience. This issue marks 
the 100th edition which our designer Lauren 
Kavanagh has imbued with her considerable 
smarts and deft talent. It flows because Lauren 
does. Those camouflage eyes know how to elevate 
content into a visual treat. Seriously her eyes are 
wondrously speckled. This copy might have been 
sent to her later than expected (Sorry!) but it’s 
wrapped in a loving bow of heartfelt appreciation. 
Now don’t forget to send this back laid out for 
final proof.

Thank you! x

- Michael McDermott
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Rapidly closing in on our 150th issue, Totally 
Dublin has also chewed its way through four or 
five various editors at this stage, with me being 
the very first of them. This turnover certainly has 
to be considered a good thing to enable a fresh 
approach and to keep the content interesting. The 
latest in line will be the enterprising man about 
town Michael McDermott.

When we first launched Totally Dublin, the 
magazine wasn’t more than five minutes old when 
we struck up an acquaintanceship with indie 
label Lakota Records, who we soon shared our 
office building with. Michael, always wearing an 
infectious smile on his face, was there before he 
later went on to launch his own ventures – among 
them Le Cool Dublin.

As much as we’ll miss Ian Lamont, who did a 
stellar job, we’re delighted to welcome Michael 
McDermott back into our building and to help 
develop the Totally Dublin brand further.

Here’s to the transition and the next 150 issues.

– Peter Steen-Christensen
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THE BAND WHO FELL TO EARTH

My favourite moment from this issue, and 
my biggest recommendation, is the climax of 
Tim MacGabhann’s last missive from Mexico 
where the sense of a connection between 
foreign folk traditions and Irish ones is 
brought on by something more powerful than 
just déjà vu. It’s derived instead from a deeper 
resonance about what it is that “home” could 
or should feel like, and it’s a wonderful piece of 
writing, that is illustrated excellently by Cecilia 
Rangel’s photography.

Elsewhere we take an excursion to northern 
Syria, at least vicariously, through the 
experiences of Calvin Sweeney who we spoke 
with while he was back in Ireland between 
stints volunteering with Kurdish Red Cross 
in Rojava, as well as visiting whatever planet 
Meltybrains? come from. Those are some 
serious air miles we’re racking up. Go easy.

– Ian Lamont
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INSIDE THE 
INSECT 

MIND OF 
CHAIRLIFT’S 

MOTH

The death of David Bowie hung 
heavy over TD Towers this month, a 
gobsmacking blow to receive on a dark 
January morning. The overwhelming 
influence of his artistry was visible in 
the multitude of ways he touched those 
who admired him, as a rock’n’roll star, a 
pop visionary, an experimental musician, 
a keen collaborator and an icon of 
transgression, impossible to pin down to 
any one defining moment from a lifetime 
of creativity. And obviously, that’s only the 
distant stuff you recognise as a fan rather 
than his own private legacy as a family 
man and friend to many. But even from 
that remove, the pull of his artistic gravity 
is strong and reassuring. RIP.

- Ian Lamont





ROADMAP
words
Michael McDermott

VINYL(ALLY)
What with vinyl sales reaching a 25-year high last 
year, it makes opportune sense for Dublin to put 
the needle on the record too. Enter Dublin Vinyl 
– a brand new, state-of-the-art record pressing 
plant in Glasnevin conceived by Hugh Scully 
and Donagh Molloy. With a capacity to press 
up to 25,000 records a week this month on their 
WarmTone pressing machines. Linking up with 
The Porterhouse Group. they have converted 
several shipping containers for usage also.
dublinvinyl.com

PROPS TO THE 
HERO
Annie Atkins is our most celebrated Welsh 
settler. She’s just inked a book deal with 
Phaidon to write about her graphic design for 
film complete with behind-the-scenes pictures 
of movies, props, and set pieces. These films 
include The Grand Budapest Hotel, The Tudors, 
Bridge of Spies, The Boxtrolls and Wes Anderson’s 
forthcoming Isle of Dogs which premieres at 
the Berlin film festival next month. She’s also 
guested on a 99% Invisible podcast off the back 
of an interview with its host Roman Mars at the 
American Institute of Graphic Arts (AIGA)’s 
conference in Minneapolis in the autumn. 
Follow her thoughts and adventures at 
annieatkins.com/newsletter. Catch the podcast 
99percentinvisible.org/episode/hero-props-
graphic-design-film-television

8   



THE RIVERS OF 
DUBLIN
Where in Ireland would you find Coleman’s 
Brook? The Gallow’s Stream? While most 
Dubliners know of the Poddle or the Camac 
some of the other waterways that course through 
Ireland’s capital and its environs flow with lesser 
fanfare. The late Clair Sweeney who worked 
for the Corpo, and grew up on the banks of 
the Liffey, wrote the definitive and fascinating 
book on Dublin’s rivers, streams and tributaries 
back in 1991. It is re-published with a new and 
substantially revised colour edition as a unique 
examination of the waterways of Ireland’s 
capital.
Irish Academic Press, €24.99

EQUIVALENT 
EXCHANGE
Kormac returns to the fray with a special St 
Patrick’s Festival commission. Equivalent 
Exchange features him alongside the Irish 
Chamber Orchestra, his own Big Band and an 
array of guests. In 2017 Kormac was sent packing 
to Bulgaria to study under leading composers, 
conductors and orchestrators to adapt his skills 
to learn new writing and production methods. 
Guests on the night include Loah, who is 
expected to drop her debut LP this year, and 
Eimear Noone who has been called the “Irish 
Queen of Games Music”.
Vicar Street, Sunday March 18, €24.90

THE VILLAGE RESTAURANT
BY CAMILE THAI

Opening hours:  
Weekdays: 5pm - 11pm  

Weekends: 11am - 11pm

dinner - brunch

1 4 3 A  P h i b s b o r o u g h  R o a d ,  P h i b s b o r o u g h
(restaurant located next door to our takeaway & opposite Tesco Phibsborough)    

CAMILE
www.camile.ie

authentic thai street food



SALT AND 
STOVE

The ever so gradual 
transformation of 

Clanbrassil Street into the 
cooler, more stretched out, food cousin of 
Camden Street continues apace. Following 
on from the additional of Bastible’s offshoot 
Clanbrassil House comes Salt & Stove – a new 
deli created by Rachel Flynn who hosted the 
brilliant Bia Beatha Irish supper clubs before. It 
soft launched just before Christmas so expect it 
to be toddling on its own two feet by now. 
instagram.com/saltandstove

50 BUILDINGS
Pat Dargan is an architect and planner and 
his latest offering is an exploration of our 
city through 50 Buildings. All of those you’d 
expect are there, of course, but it’s the lesser 
known which trapped our thumbs whilst 
leafing through it. Carter’s House is at No. 9 
on the ultimate faded glory street in the city – 
Henrietta Street, the first Georgian Street laid 
out in Dublin back in 1729. We never knew that 
Blackhall Place houses what is known as the 
Bluecoat School – originally a charitable school 
dating from 1671. If nothing else, a read of this 
gives you a sense of history and the seepage of 
time through these buildings.
Published by Amberley £14.99

ROADMAP
words
Michael McDermott

PORTO-
BELLOWING
Expect hotels to be the new donuts this year 
with them popping up everywhere. There’s Aloft 
and The Maldron due for completion in Dublin 
8, the Clayton Hotel on Charlemont St, Marlin 
Bow Lane and Pinebrook House all in Dublin 2 
and a boutique hotel by Press-Up in Ranelagh. 
However, there’s also the concerns of the 
infringements on existing spaces and a proposal 
to build a 178-bedroom hotel at Portobello 
Harbour is one such instance. The scale of it 
threatens the plaza which is a hang-out for 
skate-boarders and the bag of cans brigade in 
the summer time. You can voice your concerns 
by signing this petition.
change.org/p/dublin-city-council-planners-save-
portobello-harbour

DISCONNECT 
We all know that January equals detox, a 
purging of ones excessive ways and finding 
coping mechanisms to deal with the December 
hangover of gluttony and alcohol. The Grown 
boys are starting a weekly drop-in meditation 
class at Two Pups cafe. Drop in and simply 
disconnect.
Two Pups, Francis Street, starts Tuesday 16 January 
(1.15-1.45pm), €5

DRAWING IT OUT 
Resolutions aside, for those of you who may have 
harboured the notion that you could or should draw, 
the Drawing Studio is launching a series of new 
courses starting this month with modules including: 
Discipline of Drawing, Artistic Anatomy, Portrait 
Sculpture and the ‘nudes need apply’ favourite – Life 
Drawing Class.
74 Merrion Square, Dublin 2
drawing.ie
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IN THE FRAME
Untitled
David Sexton

“I took this at the end of a month traveling 
around Thailand. We spent three days in 
Koh Samui and every day this man went up 
and down Chaweng beach selling these 
wonderful inflatables. It was such a strange 
thing to see this giant bunch of colours 
approaching up the beach with only a pair of 
legs at the bottom to indicate that there was a 
human inside!”

This image was first shown as part of the 
60x60 exhibition by Hen’s Teeth Prints for 
The Future in 2017.
Prints are available to purchase from Hen’s 
Teeth Prints online and at 13 Fade Street. 
instagram.com/daveysexton
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Danielle and Brendan 
Wedding 17th November, 2017

“Our wedding was unforgettable. It was truly amazing. Every person was 
more professional and helpful than the next; no request was too big or small, 
everything was done with a smile.  The best decision we made was booking 
Kilshane House as our venue. We will never forget our weekend in Kilshane.’’

TIPPERARY   COUNTY  TIPPERARY   IRELAND
Kilshane house

Email: info@kilshanehouse.ie   Tel: +353 (0)62 82444
www.kilshanehouse.ie

Photo by Shane Redmond  www.robertredmondstudios.com



BRAND NEW RETRO
words
Brian McMahon

Miss magazine was a bright and bubbly monthly 
aimed at Irish teenagers and young women, 
published by the Creation Group in 1965 and 
1966.

At a time when the Irish magazine market 
was dominated by British titles, Donegal born 
Hugh McLaughlin established a number of 
successful Irish titles. In the 1950s he published 
Kavanagh’s Weekly (featuring poet Patrick 
Kavanagh) and Creation (an upmarket fashion 
and social magazine for women, edited by his 
wife Nuala). In the early 1960’s he added The 
Farmers Journal, Woman’s Way and Business & 
Finance to a growing list of titles and by 1965, 
buoyed by the expanding Irish economy, he 
created the Creation Group to control all his 
publishing interests. With its headquarters in 
Grafton Street, the Creation Group became the 
key player in the Irish publishing industry.

Miss was one of the first new magazines 
produced by the new group. Irish teenagers, 
single and with money to spend craved change 
and freshness and Miss was there to help. The 
magazine championed emerging young Irish 
designers like Richard Lewis, Kay O’Brien and 
David Kenna and fashion photographer Tony 
Higgins. Photoshoots, usually taken in and 
around Dublin, appeared each month showing 
the latest gear from the stores and the new 
boutiques like Le Snob in South William St.

Also at this time, the Beat scene was 
blossoming in Dublin and Miss provided regular 
coverage. Inspired by the Merseybeat scene and 
as an alternative to the Showband scene, these 
clubs were small, alcohol-free and typically 
located in converted dark basements with room 
for no more than 300 people. City centre clubs 
included Club a GoGo in Sackville Place, The 
Scene in Parnell Square and the 5 Club at the 

Brand New Retro is a new series in the magazine. 
It examines vintage Irish pop culture and lifestyle. 
You can discover more and make suggestions for 
future profiles at brandnewretro.ie

bottom of Harcourt St.
BP Fallon was the Miss music columnist, and 

he interviewed the Who and the Hollies. Terry 
Keane hosted a monthly Fashion Forum offering 
advice on readers fashion problems.

Thelma Mansfield was another regular and in 
one of her columns she tracked down a selection 
of Ireland’s eligible males who shared their 
tips to help “Irish girls when they go husband-
hunting’.

A careers page looked at a different job each 
month. March 1966 had “How to be an Air 
Hostess” with advice that “it’s not merely about 
looking glamourous in a smart green uniform”. 
The following month had an interview with “top 
coiffeur Mr. Mark from Peter Mark” entitled 
“Hairdressing Can Be Hard Work”.

In 1966 Creation teamed up with John 
Coughlan’s successful music monthly, New 
Spotlight, which signalled the end for Miss 
magazine. New Spotlight became a weekly and 
extended its scope to cover fashion, beauty, 
agony aunt and other items of teenage interest 
hitherto covered by Miss.

The Creation Group expanded and published 
further new titles such as Young Woman and 
Irish Householder and later in 1973, the Sunday 
World. However, fortunes changed for the 
group, and in 1977 it went into liquidation.

MISS MAGAZINE
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DESIGN
words
David Wall

PIN UPS 
BOWIE’S 25 STUDIO ALBUMS 
ARE BEING REIMAGINED.

 “Everything about 
him was fascinating, 

from exploring 
gender, identity, 

humanity and morality 
throughout his work.”

ublin’s second Bowie Festival – a mix 
of performances, screenings and other 
celebrations of his work and legacy 
– will kick off in early January. The 

fifth of that month will see the opening of the 
Sound + Vision exhibition in Image Now Gallery. 
This group show will feature 25 specially created 
typographic posters, one for every studio album 
released by the icon during his five-decade-long 
career.

Each poster has been created by some of the 
best creatives in the industry, from both Dublin 
and London. All prints in the show are available 
to buy, with a percentage of the proceeds going to 
the Irish Cancer Society. 

The exhibition is organised by Jennifer 
O’Brien, a graduate of NCAD and designer at 
Image Now. “The response has been incred-
ible. The whole show came together in a matter 
of weeks, between writing a brief, contacting 
printers, and getting all the creatives involved. 
We sent a call out just before the Christmas rush, 
which was crazy, but we really couldn’t believe 
how eager everyone was to get involved and con-
tribute really considered and beautifully executed 
pieces. It’s an amazing thing to see people come 
together to create original work that represents 
the retrospective of David Bowie’s legacy, and to 
contribute to such a great cause.”

“It was my mum who first introduced me to 
his music, so I had always had a connection to 
him through her. The really captivating thing 
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Clockwise from left, Designer / Album / Year:

Aiden Grennelle / Reality / 2003 

Mike Simpson / Never Let Me Down / 1987

Kidd Katie / Scary Monsters / 1980

Jordan Huysmans / David Bowie / 1967

Fox&Mouse / Station To Station / 1976

about him for me came from his changing per-
sona and his ability to constantly reinvent himself 
and express himself down so many creative ave-
nues. Everything about him was fascinating, from 
exploring gender, identity, humanity and morality 
throughout his work. It’s important to continue 
celebrating his legacy and how he influenced so 
many people to be open and express themselves 
freely. It is especially important to consider this 
today in a contemporary Ireland, where we have 
allowed voices to be heard on issues of equality 
and made a positive change on our own society. 
It’s the people like David Bowie who encourage 
others to be fearless and open to new ideas and 
opinions.”

Sound + Vision is a collaboration between 
Image Now Gallery, Dublin Bowie Festival, 
Hang Tough and Hens Teeth, and runs from 
January 5th–February 16th at the Image 
Now Gallery, 17a New Bride Street, Wood 
Quay, Dublin 8.

imagenow.ie
dublinbowiefestival.ie
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ing, and put them all together and that would 
be my research process. I would go on to sketch 
and take elements from painters I like, it tends 
to mostly be artists that I’m inspired by. Then I’d 
start toileing up and it evolves from the design 
work. It’s nice to sew up a few designs and see 
how they’re working together, and at that stage of 
the making I would put a critical eye to it. That’s 
the most exciting part of doing a collection – 
seeing it come to life. We produce everything in 
Dublin, as it’s still small scale, I would work on 
the samples and toiles, but my machinist sews up 
all of the production. It’s easily contained at the 
moment which is nice because I get to have con-
trol over everything and be very particular.

Do you have any favourite designers or 
style icons?
In terms of designers, I like the new wave of 
London designers like Craig Green, who has a 
really interesting style, he has a great balance of 
creativity and conceptual work, and still manages 
to be commercial. I like Faustine Steinmetz for 
her technique and fresh colours. I guess these are 
designers that have a nice signature and know 
their brand. I think everybody loves FKA twigs, 
she’s got such a cool style that I think anyone 
would love to see her in their clothes.

What kind of woman do you see wearing 
your designs?
A girl who’s quite comfortable in who they are, 
that has a strong sense of their own style. I guess 
sometimes you can be surprised about who 
would buy your work. Sometimes you might 
have an image in your head of somebody, but 
they can be totally different and I like that. I like 
when they take it and wear it their own way. I 
guess somebody who appreciates good design, 
nice quality, and think that they can incorporate 
the piece into their wardrobe as a staple.

What are you working on next?
I’m currently working on AW16, so there’s going 
to be a little change-up and be much darker than 
previous collections. I’m looking at the photog-
raphy of Sally Mann, the mood she creates in her 
work, so it’s going to be a bit more romantic. It 
will be a touch more feminine with some subtle 
beading. The darker nights allow you to dress up 
a bit and make a character for yourself.

Edel Traynor is stocked at Atelier 27, Drury 
Street, Dublin 2. You can see ore of her work 
at edeltraynor.com

like funding and planning. But seeing what 
you’ve created being worn is a really amaz-
ing feeling, it sort of gives you a boost to get 
through those boring bits.

What were you looking into for your SS16 
collection?
I started by looking at the artwork of Wesley 
Triggs and François Morelli, they’re very geo-
metric abstract artists. Their lines formed the 
shapes in the garments and the mood of the 
collection was inspired by a young Patti Smith, 
just very relaxed and cool. I thought the struc-
ture and linear shapes, with her attitude was 
a nice little contrast. I used a really nice 100% 
cotton and a lamb’s leather, I love how fresh 
and crisp wearing cotton makes you feel. I like 
fresh colours, but I myself would wear a lot 
of black. When I’m designing I tend to think 
‘fresher’ than maybe just designing for myself.

Could you tell us about your design pro-
cess?
I will start by looking around me, usually 
going to IMMA and compiling imagery on 
the internet. I tend to save a lot of imagery, 
not even specifically for that collection, but 
for the future. I also look at people around the 
streets and get the mood from how I’m feel-

IN THE 
REFLECTIVE 
AGE

We sat down with Hannah Choy 
O’Byrne afterhours in Thirty 
Four, café below where her 
studio is located, to discuss her 
latest collection, a meditation on 
unlocking the spirt of our inner 
child and losing our inhibitions 
in an age when it feels like Big 
Brother is always watching. 

weeks, her arms were beginning to regain mobil-
ity, though not very willingly. Yet the looming 
deadline, says Choy, “actually helped recovery 
[because] I just had to do it, I just had to sew a 
little bit more. I think I would have been lazier 
about the exercises otherwise.” Six outfits later 
she had a collection, to disbelief of pretty much 
everyone including her tutors.  

It’s clear that Choy does not like being told 
what she can or can’t do. After a year long stint 
designing for Dunnes Stores abiding by the con-
straints of the commercial industry where profits 
trump expression every time, she felt an urge to 
flex her creative muscles again. Choy decided to 
hold an exhibition of her personal work, though 
she found her newly learned habits weren’t so 
easily forgotten. “They were still slightly ‘weara-
ble’ because it’s hard to turn the commercial side 
of your brain off. Then I realised I don’t want to 
be in the commercial industry.” Following this 
epiphany, she found a studio space and contin-
ued with her own work creating several more 
collections, each an exercise in unlocking that 
unadulterated side of her brain again. “You have 
to change the way you think. The last year was 
still breaking that down. It’s taken a year to enjoy 
the work and not be worried about it being com-
mercial and selling. It’s slowly getting back to 
what I used to do.”  

Choy’s latest collection, her least commercial 
to date since her departure from Dunnes, is a 
reflection of an arrival to a point where she can 
allow her ideas to roam freely. Choy becomes 
jokey but not insincere when discussing the con-
cept of the collection. “I just end up being curs-
ing and being self-effacing when discussing the 
concept of the collection because it’s really about 
not giving a fuck and just being really chilled.” 

“Have we met before?” she asks. About a year ago 
outside Grogans I remind her. We were amongst 
a group of NCAD graduates huddled together for 
warmth, swapping tales of post-college tribula-
tions and reminiscing. It was here that I first 
heard about Choy’s broken hands and the seem-
ingly impossible graduate collection that fol-
lowed, something of legend on the fashion course 
now though Choy would never admit it.

Three months before the graduate show, Choy 
went over the handlebars of her bike and broke 
both of her arms. “Ah I’m grand!” she said after 
the fall, in what I now understand to be typi-
cal Choy fashion. 12 hours later she was on the 
operating table having a plate and three screws 
put into her arms. Bed-bound, unable to move 
her fused arms and with the first fitting in four 
days she realised she was “completely screwed”, in 
every sense of the word.

With full recovery time estimated at 12 weeks, 
her tutors heavily advised that she defer the year. 
“They said ‘these are great, I can totally see these 
designs on people’, but I think they realised how 
impossible it was.” Anyone else might not have 
thought twice about throwing in the towel but 
another story about a previous student cemented 
Choy’s decision to trundle on. “They told me 
about a girl who broke her wrist and deferred 
and then had to defer again. I  knew I couldn’t 
wait around for a year. I’d just be moping and I 
wanted to get on with it.”

For the six weeks when Choy was completely 
unable to move her arms, she adopted a Matisse-
like approach to work, enlisting the help of 
everyone from her granny to her boyfriend to 
help create the collection. Her inexperienced but 
diligent volunteers were delegated to cutting pat-
terns and sewing garments. In the remaining six 
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don’t have a typical artist’s background” 
begins Aisling Walsh, designer and 
founder of jewellery label Taer. Describing 

a past career in youth work and a past life in 
Roscommon, Walsh conjures up an image fever-
ishly far from her current surroundings. Her 
current situation sees her in a nook of Dublin’s 
creative quarter on Drury Street — in a shared 
studio space above the intricately exuberant Irish 
Design Shop. The studio houses Walsh along 
with the store owners and two other designers, a 
mix which Walsh feels compliments her work.

“It’s great being surrounded by other makers, 
with someone to bounce ideas off, the work flows 
so much easier.” Even as we sit in the empty stu-
dio that evening, creativity inundates the room, 
with tools, apparatus and rogue materials cover-
ing every inch of flat surface.

Giving a further insight into how youth work 
transformed itself into metal work, Walsh says. 
“I began doing a painting course in the even-
ing after work and just fell in love. I was totally 
immersed in it and decided to create a portfo-
lio. I submitted it to NCAD with no real great 
intention and then I got accepted into its degree 
course. I knew that this wasn’t an opportunity 
that I could pass up, so I packed up my job, 
sold my car and headed for Dublin. I had really 
enjoyed my work before, but I didn’t love it. It 
wasn’t my burning passion.”

Nor was painting her burning passion, a fact 
she discovered on her arrival at NCAD and on 
her introduction to metals. “This was love” she 
states. “I was just amazed at what I could create 

Taer is constructed by Walsh’s own hands using 
an array of sterling silver, muted metals and 
black leather finishings. The materials give the 
finish products a beautiful yet sterile vibe while 
the intricate designs ensure a personable touch.

At present Taer consists of two collections A 
Little Nonsense and A Maze. Based on a quote 
from Roald Dahl’s Charlie and the Chocolate 
Factory, “a little nonsense now and then is rel-
ished by the wisest men...” A Little Nonsense is a 
collection of stunning silver rings and earrings, 
beautifully crafted with a slight mismatched feel 
to them.

“I created the collection using offcuts and 
scraps of leftover silver. I cut and file them to 
make something beautiful. I find that there is 
magic about making something from nothing 
and felt that that really aligned with children’s 
literature and Roald Dahl’s works.”

With silver pendants, rings and earrings, etched 
with dark inclines the A Maze collection is every 
bit as magical but takes on a more linear form, 
even if the original design process was not so.

“A Maze was me trying to create the pattern of 
a stone wall, but as I was trying to create the pat-
tern, it took on its own form and started to look 
like a maze, I went from there with it and crafted 
the collection.”

Far from being trapped in a maze of her own 
creation, Walsh has carved a clear path for her 
creativity and one which will be signposted by 
many others in 2018 also.

taerjewellery.com

“I knew that 
this wasn’t an 
opportunity that I 
could pass up, so I 
packed up my job, 
sold my car and 
headed for Dublin.”

TAER

from the materials and things really went from 
there.” 

After completing the first two years, Walsh 
decided to take a year out. “The studio space 
here became available, so I jumped at the chance. 
I started making and selling. Then when the year 
was up, I decided not to go back to the course. I 
really wanted to finish the degree, but I figured, 
the studio is here, the opportunity is here, why 
wait two more years to do the thing I’m already 
doing now.”

Naturally the transition from a career in youth 
work, to the ascent into metal work, wasn’t 
totally smooth. “It was hard going from a fully-
fledged career to supporting myself from my 
work. I started doing bar work again at the week-
ends, which was a big drop down to earth, but I 
really enjoyed it.”

Still, Walsh is happy enough that her bartend-
ing days are over now. In August she took on 
a public facing role with the Irish Design Shop 
below her studio and feels that this is a welcome 
accompaniment to her role as a designer. “It’s so 
great to get that time face to face with people, 
to understand who they are and what they are 
looking for, it helps direct my focus with my own 
work.” Not that Taer is everyone’s piece of cake, 
according to Walsh.

“When I started designing, I was really just 
making pieces that I liked, that I would wear. 
Though the collections have evolved since then, 
they still have kept that distinctive style. Taer is 
all about merging good quality materials with 
casual styles.” 

endless mimosas with brunch
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ometimes, at the beginning, people 
could be… not rude, but just not that 
polite when I would come to their store 
to show them my jewellery. It didn’t 

bother me though, it actually helped me. If 
they weren’t interested, it would make me work 
harder. Concentrate more. Think of better ways 
to present my work. Ways to show it to them dif-
ferently. Ways to do it differently.”

Sandia, the jewellery and accessories label 
founded by Venezuelan designer, Betzy Nina is 
a label that is done differently. Be it through the 
tweaks that resulted from temporary setbacks, 
the years of graft in various crafts that came 
before the label, or perhaps, the use of fluores-
cent rubber as a leading component in its crea-
tion, Sandia is done differently.

Nina’s geometric fixtures, painted porcelains 
and button studs are the hallmarks of a collec-
tion still in its infancy and less than a year old.

The brand’s narrative, along with the inspira-
tion for Nina’s designs, can be traced back to 
Venezuela, where the designer got her first taste 
for a creative life. Or, rather, her first distaste for 
a life not so.

 “I did so many things in my life after I gradu-
ated from high school. I started studying civil 
engineering in university. I was good at it, I got 
all my grades, but I just got bored. Especially 
with the maths side of things, it wasn’t for me. 

SANDIA
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“Irish people have beautiful 
style, it is very slick and 
they often stick to neutral 
colours. ”

I saw a music production course, quit uni-
versity and left everything to go to work in the 
industry. From there I set up a boyband…” 

My immediate interruption comes as a small 
spluttered laugh, as I am, like all Irish citizens, 
conditioned to imagine Boyzone and, in this 
case, the Venezuelan answer to Boyzone, when 
the phrase boyband is presented to me. 

Addressing my awe with a laugh and then an 
assurance that I’ll be getting the short version of 
a long story, Nina continues:

“I set up this boyband in Venezuela when I 
was 17 and then went around the circuit promot-
ing and managing them. This led me to work in 
TV, which led me to Radio. I loved the work, the 
people I was surrounded by and everything that 
went along with it. There was a creativity to it 
that I really enjoyed, though still it didn’t seem 
to be just what I wanted, so alongside it I worked 
on other things, I made other things.”

Throughout this project, Nina did a seven year 
stint working in broadcasting and completed her 
degree in marketing and advertising. Seven years 
on from her boyband escapades, Nina came to 
Ireland for a long weekend in Dublin to celebrate 
St. Patrick’s Day. The weekend has lasted eight 
years to date and the Venezuelan now calls the 
fair city home. 

“I came with three friends, just for the week-
end. But when we got here, we were just so 

of keeping her pieces at a lower price point in 
order to make them accessible for everyone. “I 
am not interested in making something over-
priced or exclusive, I would rather that everyone 
could enjoy them. Whenever I finish designing 
a piece, I am usually so happy with it that I want 
everyone to be able to wear it, to show it off.”

Quite a rarity for products that are all hand-
made, Nina sources her materials, designs and 
creates all her pieces solo, among other things. 

On the more logistical side of things “I do 
everything myself, the ads, the social media, the 
website, I am a whole company in one.” A slight 
hint of exacerbation makes its way into her voice 
before she smiles and mentions the help from 
friends and connections in Dublin’s makers’ 
scene.

“I work super hard, but I have good people 
around me. The vibe in Dublin is good, people 
are always willing to help each other. It’s a good 
thing to be a part of and a great place to be.”

Betzy Nina, www.SandiaDublin.com
Picture Credits – Rosa Groenland, www.heyrose.ie

amused by everything. The place was so beauti-
ful and the people were so friendly.”

Between them, the three agreed to stay for 
a year to learn English. But after a year passed 
no attempts at an exit, Irish or otherwise, were 
made. 

“I had no English at all when I arrived, but 
still I loved it. There is a something about 
Dublin, about Ireland, that makes you want to 
explore it, to get to know it better.”

Nina got to know the language and the locals 
better through bar and restaurant work. “It was 
great at the start. I got to meet people and prac-
tice my English, but after a while, I got tired. I 
was used to having creativity in my life, I missed 
this a lot.

This fatigue was somewhat fixed, following the 
meeting of a connection in Raidió na Life and 
a weekly slot on the station, presenting world 
music show Incapsula, but Nina was still search-
ing for that something to fill the gap of creating.

“I was always buying materials, making, mess-
ing around, I was selling at markets, but really 
it was all just for fun. It wasn’t until the start of 
2017, that I started to get serious about it.”

Nina took the frightful step of ditching the 
day job and went for it. She set up her website to 
start selling online and went from there.

“It was very scary, but very exciting, especially 
once I realised that people really liked it, they 
really liked my work. I know from their reactions 
at the markets. They always want to touch the 
pieces, play with them.” 

This tactile approach has resonated with 
online customers and Sandia’s following growing 
steadily throughout the year. 

“Irish people have beautiful style, it is very 
slick and they often stick to neutral colours. I feel 
like my jewellery compliments that in a way that 
is not intimidating for the wearer. Vibrant styles 
match the Irish personality.”

Vibrancy for all, Nina stresses the importance 
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ON THE 26TH OF MAY, THE 
16TH BIENNALE ARCHITETTURA 
WILL BE OFFICIALLY OPEN TO 
THE PUBLIC IN VENICE AND ITS 
CURATORS YVONNE FARRELL 
AND SHELLEY MCNAMARA OF 
GRAFTON ARCHITECTS WILL 
CROWN A CAREER HIGH.

23   



meet Shelley McNamara on the cobblestones of 
Dublin Castle. Her work partner Yvonne Farrell 
is running a bit late. They are about to speak at 
a Creative Ireland conference, have a visiting 
delegation over from the Venice Architecture 
Biennale, which they are curating, and will be 
flying to Venice the following morning. This is 
besides their day-to-day practice which cele-
brates 40 years in existence this year. It’s not sur-
prising then to learn that Shelley has forgotten 
to remember this milestone when I remind her.
However, her friendship and working relation-
ship with Yvonne which reaches a career-peak 
high in May dates back even further to the late 
60s when they first met as undergrads in UCD. 
They benefitted from what they describe as a 
“belief ” in architecture. The power of the pos-
sible. They also benefitted from the radicalised 
students of that time who were hellbent on 
shaking up antiquated methods of teaching. The 
world was changing and Dublin would too. 

“UCD had undergone radical transforma-
tion,” recounts Shelley. “We benefited from the 
likes of Ruairi Quinn and those who were out 
on the streets demonstrating. We benefited 
from the Flying Circus, tutors who came from 
London and they were like the Rolling Stones, 
they were so radical and so terrific. They were 
really good communicators and they were 
building.”

Emboldened by this belief and confidence, 
upon graduation they met the brick wall of a 
somewhat staid reality. Many applications went 
unopened. And this forced them to plough their 
own furrow. They set up the practice together 
with Tony Murphy, Shay Cleary and Frank Hall, 
the latter bringing experience to the table.

In the world of ‘Starchitects’ with global 
outposts from New York to Beijing, the ground-
ing of Grafton has literally been on Grafton 
Street where they found the office above Weirs 
Jewellers in which they have remained to this 
day. Yvonne was originally looking for an apart-
ment when she stumbled upon it.

“We took place as the thing that held us 
together and over time that has embedded in 
parallel with the work,” she says. “There was 
also the idea of being a cooperative and archi-
tecture being a collaborative affair rather than a 
single person.” This is something both of them 
are at pains to point out throughout our conver-

sation. Their arrival at this pinnacle has come 
with the gift of knowledge and wisdom impart-
ed by colleagues over the last 40 plus years. “It 
really is about having the right team at the right 
time to do the right job. It is something that isn’t 
celebrated enough in architecture – the sense of 
commitment, loyalty and patience.” says Shelley.

And an assumption that this moment might 
be somehow glittered gifted to them without 
some dark days is also worth exploring. 

“The business of an architect isn’t normal. It 
doesn’t make any sense whatsoever, says Shelley. 
“When the boom was happening we had two 
house extensions and a lot of people. And then 
no other work came. And then the crash came. 
There have been dramatic moments of horror 
and fear.”

Indeed grappling with stress is something 
they have become more adept at with time. But 
it does exist and has existed. 

“It is stressful. I think the muscles in your 
stomach become very hard. I remember feel-
ing ill many times waking up in the middle of 
the night,” reflects Shelley. When I enquire as 
to whether this related to financial issues or 
impending deadlines, she interjects. “It could be 
a house leaking and an irate client on Sunday 
night at nine o’clock or hot water coming out 

“It is something 
that isn’t 
celebrated 
enough in 
architecture 
– the sense of 
commitment, 
loyalty and 
patience.”
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A place to Discover – the Great Hall of the Library © Grafton Architects

Shelley and Yvonne at University 

New University of Engineering campus, UTEC, Lima, Peru. Photo Iwan Baan © Grafton Architects
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of the toilet and cold water coming out of the 
shower. It took us a while. We forget now. You 
get used to it. I found it extraordinary difficult 
in the beginning.”

Yvonne is quick to point out that they are 
also somewhat philosophical about that fact that 
“nobody died”. Watching this genial duo interact 
is to bear witness to a masterclass in friendship 
and knowingness. They are polite and cordial – 
blessed with the skills that a lifetime of teaching 
has brought them with an easy ability to inter-
act, engage and be curious. There’s also more 
than a hint of mischief to both of them which 
I can’t quite pinpoint but am assured it bubbles 
beneath their poised exteriors.

And so to December 16th, 2016, when the 
call came through from Paolo Baratta. After 
the initial shock, there was oddly a moment of 
hesitance. “We can go very quiet very sudden as 
an office. That can happen to any office. There 
is no such thing as a secure stream of work. 
But it just so happened that four of our projects 
had gone on site at the same time. And none of 
them were small,” explains Shelley. 

Of course, this moment quickly passed 
and by the 20th they were on a flight from 
Switzerland, where they lecture, to Venice.  
They had even locked down their theme on the 
flight home. “We hit on the idea of Freespace on 
the flight on the way back. And then developed 
it when we came back from the break. What’s 
interesting as an architect is when you are doing 
a competition. Sometimes there’s a sprint and 
sometimes there’s a marathon. And for a com-
petition, you sprint. You take what’s in the air 
and run. And the Biennale was a bit like that,” 
says Shelley.

But Freespace is more than that. It’s also the 
crystallisation of their ‘beliefs’ and values.

“What it related to is us trying to list our 
values and that was a very interesting thing to 
do,” according to Yvonne. “The manifesto is a 
value system, an architectural litany, a checklist 
of how you might view the earth. We chose 
Freespace as one word so it had a sense of gen-
erosity and was also spatial. By putting them 
together, what we are saying is as a profession 
we are commissioned, we are not like artists 
who can do things on their own. Somebody has 
saved the money and dreamt the dream and we 
translate from need into space. Freespace is the 

FREESPACE IS THE THEME SELECTED 
BY YVONNE AND SHELLEY FOR THE 
16TH INTERNATIONAL BIENNALE OF 
ARCHITECTURE IN VENICE. THIS IS HOW 
THEY HAVE CHOSEN TO DEFINE IT.

Freespace describes a generosity of spirit 
and a sense of humanity at the core of 
architecture’s agenda, focusing on the 
quality of space itself.
Freespace focuses on architecture’s ability 
to provide free and additional spatial gifts 
to those who use it and on its ability to 
address the unspoken wishes of strangers.

Freespace celebrates architecture’s capac-
ity to find additional and unexpected 
generosity in each project - even within the 
most private, defensive, exclusive or com-
mercially restricted conditions.

Freespace provides the opportunity to 
emphasise nature’s free gifts of light — 
sunlight and moonlight, air, gravity, materi-
als — natural and man-made resources.

Freespace encourages reviewing ways of 
thinking, new ways of seeing the world, 
of inventing solutions where architecture 
provides for the well being and dignity of 
each citizen of this fragile planet.

Freespace can be a space for opportunity, 
a democratic space, un-programmed and 
free for uses not yet conceived. There is 
an exchange between people and build-
ings that happens, even if not intended 
or designed, so buildings themselves find 
ways of sharing and engaging with people 
over time, long after the architect has left 
the scene.

Architecture has an active as well as a pas-
sive life.

Freespace encompasses freedom to imag-
ine, the free space of time and memory, 
binding past, present and future together, 
building on inherited cultural layers, weav-
ing the archaic with the contemporary.

“We chose 
Freespace as 
one word so it 
had a sense of 
generosity and 
was also spatial.”
extra ingredient that has never been thought of 
before. It is the gift as a result of the endeavour 
as a profession.”

Shelley adds: “That’s the thing that’s hard to 
find – the space to reach beyond the limit of 
expectations. It’s like hitting harmony in music. 
It’s hard to hit architecture. When somebody 
walks into a space and they are moved, or sur-
prised or enriched. To make a space that does 
that as opposed to one where you just feel com-
fortable and warm. You have to hit some other 
note. It is the thing that’s often unreachable.”

It is with this informed and generous take on 
their curation, that they will view the assembled 
ideas from people and practices all over the 
globe this May. The Cordorie alone is the length 
of O’Connell Street and their selection and 
‘belief ’ in participants will no doubt give others 
the lucky break they have benefitted from also.

This came in advance of the Biennale in the 
form of winning a competition for the design 
of the Luigi Bocconi University in Milan. It was 
named World Building of the Year back in 2008 
and praised as a “magical subterranean realm” 
by its judges. 

“We had never done a project on that scale 
but there was belief and luck and one thing 
leading to another.” Indeed this roll call of pro-
jects has made their thumbprint global taking in 
The Marshall Building for the London School of 

Yvonne and Shelley with Paolo Baratta, 

President of La Bienalle di Venezia. 

Photo Andrea Avezzo, 

courtesy of La Bienalle di Venezia
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Economics as well as the university campus for 
UTEC in Lima.

“In Bocconi it was amazing standing in this 
incredibly strong structure which 3.6 meters 
wide with every 25 meters repeated and 
repeated. When the sunlight hits it in a certain 
way the structure dissolves visibly. Models were 
made and studies were made but the spatial 
complexity was much more animated than we 
imagined,” reflects Yvonne. 

Closer to home, Grafton Architects have a 
more modest impact on our built environment 
with the Offices for the Department of Finance 
on Merrion Row being their best known output. 
However, this is set to change with two major 
projects coming on stream namely the devel-
opment of the Dublin City Library in Parnell 
Square and the redevelopment of the ESB head-
quarters on Fitzwilliam Street.

“We have this gem of a building, the Hugh 
Lane Gallery, sitting there. You have this terrace 
waiting for it to become a draw. It will become a 
magnet. Libraries are probably one of the most 
radical spaces. Librarians are so radical because 
they are at the cutting edge of what society is. It 
is one of the last freespaces in society. It will be 
one of the highest spaces in the city facing the 
Dublin Mountains. That whole space is waiting 
for belief,” says Yvonne with an impassioned 
belief you cannot but believe in.

In terms of the more controversial ESB site 
which saw 16 original Georgian houses removed 
in the 1960s for the modernist facade, Yvonne 
is also diplomatically polite in her assessment of 
the work of original architects Sam Stephenson 
and Arthur Gibney. “It was quite a fine building 
of its time where they were trying to deal with 
the rhythm of its elongated facade.”

Now Grafton Architects are looking to “mod-
ify and stitch back” this space into the city. “It 
takes themes and crafting of earlier times and 
we’re trying to weave it in together. We’ve inten-
sified the block but held on to the nature of the 
street as a container. We are threading landscape 
into the form of the building, creating a pleasure 
garden and new public route.”

Routes to entry is something they are keenly 
aware of for those within their profession too. 
Knowing that they now occupy a somewhat 
exalted status, they know the process of belief 
which lead to it also. The tendering process is 
a particular bugbear with the problem of being 

THESE ARE A FEW THINGS WHICH INSPIRE 
YVONNE AND SHELLEY

CITY HALL
“I love City Hall. The circular space in off the street. It used to be 
a place of exchange and open to the city. It still feels open and I 
really love it. It’s like a piazza and we actually based our Dublin City 
library on it because it’s 15 metres in diameter and about 20 metres 
high and we thought if we could make a space like that at the back 
of the building on Parnell Square. Wouldn’t it be fantastic to make 
something of that scale in the city which would feel the citizens of 
the city were rushing through it.” 
- Shelley

HANDEL’S MESSIAH
“I always put on Handel’s Messiah at this time of year and think it’s 
an amazing piece of work and I love that fact that it’s first airing was 
just down the road on Fishamble Street. It’s a marvellous piece of 
work.” 
- Yvonne

LINA BO BARDI
“I saw her work last November, she’s an Italian architect who moved 
to Brazil who built the most astonishing buildings I’ve seen in the 
20th century. They are amazingly radical, fresh and brave architec-
ture that kind of shakes you and makes you think ‘Oh My God!, we 
are just scratching the surface’.” 
- Shelley

WAHACAS
“These were desert platforms made by individual bricks. You can 
see the handprint of people on them and they are sacred gathering 
places. What is amazing about them is they are just one material 
and nothing at one level but then there’s their symbolism, layer-
ing and cultural value. I find those things moving because they are 
between landscape and building, of human mountain and collective 
endeavour, monumental but not aggressive – soft monuments with 
a sense of people instead of power.” 
- Yvonne

SEÁN Ó RIADA
“There’s something very primal in his influence. We keep coming 
back to this, if we could touch that note in architecture and hit that 
primal memory as well as make something new. That would be 
fantastic. That’s what we felt he did with music. In some ways you 
recognise it but it’s fresh.” 
- Yvonne and Shelley

unable to build a school unless you’ve built a 
school which precludes many.

“Young architects aren’t given a chance 
because of the way tenders are written, the 
way the structure of allowing and participating 
exists. It needs to be thought at a societal level 
because otherwise it is grouping and ultimately 
not enriching.”

“We say architecture is a silent language 
which speaks. It has a resonance with another 
person.” says Yvonne. But it is not just archi-
tecture which commands this unspoken magic. 
Witnessing the flow and ease of understanding 
with which they articulate their passionate ideas 
and compassion for their profession, cemented 
by a true friendship shows that note that they 
strive for within their work has been truly found 
between themselves.

The Biennale Architettura 2018 runs from 
26 May to November 25 in Venice.
labiennale.org/en/architecture/2018
graftonarchitects.ie

“That 
whole 
space is 
waiting 
for 
belief.”

Exhibition venue Corderie, Arsenale.

Photo Giulio Squillacciotti,

courtesy of La Bienalle di Venezia
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@DanceIreland

Ballet & Contemporary, 
Hip Hop & Jazz classes 
plus Barre, Yoga, Pilates 
and more!

Over 20 di�erent classes to 
choose from for beginner to
advanced & professional levels. 
 
See danceireland.ie for class 
schedule and details

DANCE 
CLASSES

DanceHouse, 
Foley Street,
Dublin 1.

at DanceHouse

3 Course 
Pre Theatre Menu €28
(add wine pairing  €22 per person)

Monday-Wednesday
All Evening

Thursday-Saturday 
5 - 6.30p.m.

Weekend Brunch Special €15
Any Breakfast Dish and one of 
Dublin’s Best Bloody Snappers

Saturday 12 - 3p.m.
Sunday 12 - 4p.m.

With musical host

Colleen 'Cosmo' Murphy
[The Loft/Lucky Cloud Loft Party]

Downtown Connection

With Klipschorn Loudspeakers

Saturday 20th May
The Teachers Club

€16
6pm - 1am

Kids come free with carers until 8pm
Carer tickets €6

facebook.com/DTCLoftparty

After May’s joyous launch, ’Downtown Connection’ returns on the last Satur-
day of February. A party inspired by the spirit of the legendary ‘Loft’ parties 
in New York City and the Lucky Cloud parties in London, it features Colleen 
‘Cosmo’ Murphy, a protege of David Mancuso, in the role of ‘Musical Host’. 

Murphy is one of the few people ever trusted to fill in for Mancuso at 
his parties and compiled two volumes of ‘Loft’ classics with him for the 

British label Nuphonic at the turn of the century. 

He once told Time Out New York ”She is very devoted and very pure 
about the music. She’s one of the only people I would trust both with the 

music, the equipment, and the dancefloor to fill in for me”

Downtown Connection has invested in the same high-end audiophile 
speakers and pre-amp used at The Loft and Lucky Cloud London  

Loft parties to deliver the most crystalline sound possible. 

All this and a welcoming atmosphere that includes warm, funky music of 
all stripes, balloons in abundance and buffet on entry should make for  

an unforgettable night under the mirrorball! 

Saturday 24th February • The Teachers Club • €18 • 6pm-1am
facebook.com/DTCLoftparty
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CONCLUDING THE FINAL CHAPTER OF BRAEMOR ROAD’S 
CROWN JEWEL, CHURCHTOWN STORES

aunter through the community-centric 
institution that is Churchtown Stores 
on any given morning and, without 
fail, an incessant flow of eager custom-

ers will be there. Such populous scenes have 
defined this Braemor Road-based hardware 
store for nearly three decades, and have long 
cemented its neighbourhood status as an indis-
pensable go-to for all repair needs (and far 
beyond).

These accolades were tirelessly earned by the 
industrious Flood brothers: a trio of practically-
inclined, self-taught business savants, Kieran, 
Fehan and Barry, who took over the Stores on 
Leap Day 1988. Its founding proprietor was 
Seamus O’Reilly, a local entrepreneur whose 
business portfolio can only be described as 
multifarious: ranging from bicycle repair shops 
to old-fashioned toy stores, evoking jack-of-all-
trade comparisons. But by the time O’Reilly was 
ready to retire and sell off Churchtown Stores, 
in late 1987, the in-house trade had declined 
considerably. Its barren shelves were quickly 
revitalised once the Flood brothers secured the 
helm, and their presence became so ingrained 
that local customers quickly forwent the name 
“Churchtown Stores” altogether; instead leaving 
their homes with a declaration that they were 
heading “up to the brothers!”. 

Prior to making their mark on Irish shores, 
the Floods had clocked up over 20 years of 
hands-on experience in London. Kieran, the 
eldest of all three, made tracks to the city in 
1962, with Fehan and Barry following suit in 
’65. They settled in a digs in North London, 

“UP TO THE BROTHERS!”

where they remained until they all got mar-
ried – each to Irish girls who, like themselves, 
frequented the city’s long-beloved dance hall 
Galtymore, a “home from home” for Irish-born 
Cricklewood dwellers. From their original base, 
Kieran and Fehan, both specialising in electrics, 
combined forces to oversee a small shop, while 
Barry worked away separately as manager of a 
hardware store. Five years in, the once-lengthy 
lease on Kieran and Fehan’s shop expired – its 
rent quadrupling as a result. At around the same 
time, two brothers running a hardware shop 
just across the road decided to embark on their 
retirement, and asked the Floods if they would 
be interested in taking it over. Roping in Barry 
to employ his technical expertise, the brothers’ 
new enterprise became one of the very first in 
London to combine electrics and hardware. 

With young families in tow by the late 1980s, 
the Floods felt an urge to raise their brood back 
home and thus decided to swap London for 
Ireland, in 1987. Before officially making the 
move back and securing Churchtown Stores, 
however, they conducted extensive research 
on the best place to set up shop. Perhaps their 
decision not to re-settle in their hometown – 
the brothers originally hail from Westmeath 
– influenced just how wide-stretching their 
options were, with opportunities in Baltinglass, 
Mullingar, Newbridge and nearby Ranelagh 
all up for consideration. As the brothers recall, 
“Kieran would sit in the car by Braemor Road, 
watching the number of people that would 
either pass the door and not go in, or go in but 
rarely come out carrying anything. Still, we fig-

William Tilly, photo Malcolm McGettigan
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“We would know that if 
they aren’t customers now, 
they will be in the future. It 
didn’t matter if they weren’t 
spending anything, just as 
long as they walked out the 
door happy.”

ured that the passing trade was there, and so the 
location was good.” 

What followed their acquisition was 29 years 
of skyrocketing success, driven in no small part 
by the work ethic and integrity of the Flood 
brothers themselves. Rather than focus their 
strategies on selling as much, and as often, as 
possible, they honed in on customer rapport – 
creating a welcoming space where visitors could 
look around without the pressure of a purchase. 
“Even if people weren’t buying, they would 
think nothing of ringing and asking for advice. 
We would know that if they aren’t customers 
now, they will be in the future… It didn’t matter 
if they weren’t spending anything, just as long as 
they walked out the door happy.” Such a refresh-
ing mentality clearly struck a chord with local 
residents – a fact evidenced by one tale that the 
brothers recount from their inceptive days in 
Churchtown: “In the early years, when we began 
displaying flowers on the outside of the shop, 
the concrete pavement wasn’t very sound. When 
the council said they didn’t have the funds to 
repair it, we decided to fix it ourselves. After 
the shop closed at 6, we would work through 
the night on the pavement… One night, a fam-
ily from across the green came over to us and 
insisted on bringing us tea and sandwiches. 
That was soon after we started here, and that 
kindness has continued all through the years up 
to today.”

This benevolent image is reinforced by 
Siobhan Leech, an unofficial champion of 
Churchtown Stores over the years who also 
happens to be the first ever customer the Flood 
brothers served from their Braemor Road base. 
“It became such a part of the community that 
my family all refer to [Churchtown Stores] as 
“Siobhan’s Shop”, I used to be promoting them 
so much.” With her home a literal hop, skip and 
jump from the Stores, she vividly remembers 
her inaugural trip there: “It was a rotary line 
that I bought from them, a Brabantia – all of 
their stuff is very good quality – and I still have 
it, it is as good as the day I got it. I moved here 
around the time they opened in ’88, and as I 
was doing plumbing, sorting out the washing 
machine and so on, I’d swing by the shop and 
Kieran would tell me everything I needed to do. 
They were fantastic!”

Exploring the industrial labyrinth that is the 
Churchtown Stores’ interiors – the structure of 
which remaining unchanged over the years, in 
accordance with the Floods’ “If it’s not broke…” 
outlook – is a visual delight. Snaking through 
the aforementioned throngs of customers, you 
come upon rows of stacked shelves, filled with 
varied apparatus and an innumerable quantity 
of hand-measured nails. Tracing the hastily 
scribbled black marker dancing across wooden 
boxes, detailing their plentiful contents, it’s hard 
to imagine ever looking for something that the 
brothers wouldn’t have. If Leech’s experience is 
anything to go by, their inventory is boundless: 
“I actually have a pot that my mother-in-law 
gave to me, and one of the handles was gone 
a few years ago. I popped over and asked the 
Floods for a handle, so they rooted in their 
storage and came back with a handle exactly 
the same – and the pot was sixty years old! 
You wouldn’t be able to tell which handle is 
which now.”  What also sets Churchtown Stores 
apart as being “far more than just an ordinary 
hardware store” is their meticulous research on 
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good tradesmen across Dublin, giving them the 
neighbourhood title of having the “best referrals 
in town”. Their resistance to cash registers and, 
up until two years ago, debit cards only further 
endears the shop amidst an age of rampant tech-
nology. As the brothers affirm, “We know the 
shop is old-style, but we’ve found that people 
like how it isn’t computerised. They can come in 
and buy a bag of coal, a bar of carbolic soap, a 
few nails or screws…”

All this considered, it’s not surprising that 
when the brothers decided to put the Stores up 
for sale last year – following their long-standing 
plan to retire once Kieran reached the age of 70 
–  they were convinced it would sell as a going 
concern. By this time, Churchtown Stores had 
built up a 28-year strong business fully reliant 
on word-of-mouth – “We’ve never once had to 
advertise” – having forged many an iron-clad 
customer bond in the process. Sadly, this was 
not the case: permission has been granted for 
the first phase of developing a pub to replace 
the stores. 

Echoing the saddened thoughts of most locals, 
Leech says that she “will definitely miss the 
shop… To be honest, as a community, we’re not 
sure what we’re going to do now without it. The 
fact is, if you go to the likes of Homebase, there’s 
nobody there with the level of knowledge that the 
brothers have.” If the Flood brothers themselves 
were initially upset by the news, their current 
outlook is much like their natural disposition: 
positive. “[Our store replacement] is going to be 
an old-style pub, with food… We think it’ll do 
very well. There was talk about the new business 
keeping part of the name, and we told the new 
owner that we would have a few old artefacts to 
give them, for display, because they were inter-
ested.” 

With the 31st of January marked as 
Churchtown Stores’ last trading day, consumers 
old and new are converging to stock up on sup-
plies – from out-of-production speaker wires to 
a final few bars of Lifebuoy soap (their stash of 
Sunlight has now fully sold out). Regardless of 
your shopping requirements, let a visit to this 
little gem claim the top of your to-do list this 
month, and watch the Flood brothers depart 
Braemor Road with their heads held firmly 
high.

Churchtown Stores is open seven days a 
week on 14 Braemor Road, from 9am to 
6pm: they can be reached by calling (01) 
298 7778 or by emailing churchtown-
stores@hotmail.com.

“We know the shop 
is old-style, but 
we’ve found that 
people like how it 
isn’t computerised. 
They can come 
in and buy a bag 
of coal, a bar of 
carbolic soap, a few 
nails or screws.”
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The Dublin Pub Guide

O’DONOGHUE’S SUFFOLK STREET

Come and visit the world famous O’Donoghue’s Bar, located on top of an 
ancient Viking settlement, just off Grafton Street and next to Trinity College. 
The warm and friendly staff there are more than happy to make your visit an 
exceptional one. Gaze at the ornately carved wooden ceilings while you enjoy 
an expertly poured pint of Guinness, then listen as some of the best musi-
cians Ireland has to offer play live music seven nights a week. Serving deli-
cious home cooked Irish breakfast every morning from 8am, these breakfasts 
are so good that you’ll be fighting for seats. Sit back and enjoy a leisurely 
lunch or dinner in the window with food served until 9pm. O’Donoghue’s Bar 
on Suffolk Street, where hospitality meets Irish tradition.

01 6770605 

15 Suffolk St, Dublin 2

McDaids

McDaids is, if we’re honest, the kind of place where you’d call yourself lucky 
if you’ve nabbed a seat early in the night. Its much cosier, shoulder-to-shoul-
der affair where an unbeatable Guinness is only a quick shuffle away and 
commenting on overheard banter is de rigeur. The perfect place for whiling a 
night away righting the world’s wrongs with a few close friends or quiet pint 
in Brendan Behan’s memory.

3 Harry Street, Dublin 2

01 679 4395

THE HAIRY LEMON

The Hairy Lemon is based in the centre of Dublin and located in the Creative 
Quarter in Dublin 2. This traditional Irish pub resides in a 19th century house 
and is just about as unconventional as its namesake. Years of memorabilia 
on the walls and a Granny’s Kitchen serving real traditional Irish food. Live 
sports! DJs every Friday and Saturday night. Upstairs venue free for hire to fit 
up to 150 people! TRAD SESSIONS EVERY SUNDAY! 

Stephen Street Lower, Dublin 2
www.thehairylemon.ie 

BAR RUA

Centrally located in D2, Bar Rua offers a fresh and modern take on the 
traditional Irish pub. The walls of this inviting space are adorned with eclectic 
works by local artists and the staff provides a true Irish experience in a 
contemporary environment. Other highlights include a live music venue with 
acts performing Thursday-Sunday, a gastropub that serves up delectable Irish 
cuisine, and an extensive selection of craft beers to excite.  Bar Rua is an 
exciting place to be and guarantees an excellent experience.  

32 Clarendon Street, Dublin 2
(01) 441 4425
www.barrua.ie
howya@barrua.ie
facebook.com/BarRuaDublin

JOHNNY FOX’S

Situated in Glencullen on top of the Dublin mountains, Johnnie Fox’s is one 
of Ireland’s oldest and most famous traditional Irish pubs - and it is also 
famed as the highest pub in the country. It is located approximately 25-35 
minutes drive from Dublin City centre. 
 At Johnnie Fox’s they have Traditional Irish Music every night, plus on 
Saturday and Sunday afternoons. There are large bands that play through the 
year on selected dates. You can also see one of the top dancing performanc-
es in the country at their famous ‘Hooley Night - dinner & show (reservations 
recommended). All in all, Fox’s is the home of traditional entertainment, so 
be sure to book in advance if you can.

Glencullen, Co. Dublin
01 295 5647
www.jfp.ie
info@jfp.ie

Grogan’s

Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2
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01 6770605 

15 Suffolk St, Dublin 2

THE PORTERHOUSE central

The Porterhouse in Temple Bar opened in 1996 as Dublin’s first microbrewery. 
Brewing three stouts, three lagers and three ales in the tiny brewery created much 
demand for the brews and lead to the growth of the craft beer market. Seasonal 
beers are available alongside their regular ten drauaght beers they brew, namely 
Plain Porter which won a gold medal twice for the best stout in the world!

16-18 Parliament Street, Dublin 2 

45-47 Nassau Street, Dublin 2 

tel: 01 677 4180

www.porterhousebrewco.com

Fb: Porterhouse-Brewing-Company

@Porterhousebars
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traditional Irish pub. The walls of this inviting space are adorned with eclectic 
works by local artists and the staff provides a true Irish experience in a 
contemporary environment. Other highlights include a live music venue with 
acts performing Thursday-Sunday, a gastropub that serves up delectable Irish 
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The Blind Pig

  Named after the police ,  who turned a blind eye to the liquor rooms of 
the 1920s prohibition era, The Blind Pig launched as a monthly pop-up 
Speakeasy bar, in secret, at a well-known Dublin venue. Since then, The 
Blind Pig has developed an affectionate fanbase in Ireland and abroad. The 
Blind Pig is the brains of the internationally award-winning mixologist Paul 
Lambert. With his expertly-crafted cocktail menu, The Blind Pig is now in per-
manent residence and is a full underground cocktail bar and restaurant. 
The location, which is less than a 5-minute walk from Trinity College,
is revealed upon booking.

reservations@theblindpig.ie
085 874 7901

Neary’s

There’s a reason that Nearys has remained so consistent over the decades - 
the formula works. Housed in an elegant slice of Edwardian Dublin with its 
old-world interior still in pride of place, the early evening buzz in Nearys is a 
rare sight to behold. With a crowd ranging from theatre-goers and thespians 
from the nearby Gaiety to local suits and Grafton shoppers, Dave and his 
team of old-school barmen will take care of all your needs.

1 Chatham Street, Dublin 2

01-6778596

Grogan’s

Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2

On September 16th & 17th TGI Friday’s on St Stephen’s Green hosts 
the European Bartender Championships. We caught up with Becki 
Egan, the 2014 Irish champion to find out what it’s all about.

When are the 2015 European Bartender Championships taking 
place and who will be taking part? 

The European championships are taking place on the 16th and 17th 
of September, the 16th being the compulsory rounds including pour 
tests and recipe tests. Thursday the 17th is the Freestyle round in 
which all competitors from the qualifying countries have their time to 
make drinks, show their talent and show the Friday’s way of serving 
cocktails with a bit of fancy stuff. There is one bartender representing 
qualifying countries from around Europe.

You are the Irish champion, are you competing again this year? Are 
you in with a chance of winning? 

I sure am. I’ve already competed at restaurant level and came first 
which lead me into the regional competition, which I had to win 
to compete in the Europeans in September. There is no reason I 
shouldn’t be capable of winning, everybody stands a chance if they 
put in the work. And the winner of the Europeans heads to the World 
Final in Dallas, Texas!

What’s your signature cocktail? 

I wouldn’t say I have a signature cocktail, but without being cocky I’ve 
been told I mix up a pretty good Purple Rain. Little bit of everything 
that everybody loves… until the following morning!

Can the general public attend? 

The general public can indeed attend and I would appreciate the sup-
port from as many members of the public as possible - if you’re up for 
supporting Ireland of course. It will kick off from approximately 7pm 
on Thursday the 17th September in TGI Fridays St Stephens Green. 

TGI Friday’s European Bartender 
Championships
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der affair where an unbeatable Guinness is only a quick shuffle away and 
commenting on overheard banter is de rigeur. The perfect place for whiling a 
night away righting the world’s wrongs with a few close friends or quiet pint 
in Brendan Behan’s memory.

3 Harry Street, Dublin 2

01 679 4395

THE HAIRY LEMON

The Hairy Lemon is based in the centre of Dublin and located in the Creative 
Quarter in Dublin 2. This traditional Irish pub resides in a 19th century house 
and is just about as unconventional as its namesake. Years of memorabilia 
on the walls and a Granny’s Kitchen serving real traditional Irish food. Live 
sports! DJs every Friday and Saturday night. Upstairs venue free for hire to fit 
up to 150 people! TRAD SESSIONS EVERY SUNDAY! 

Stephen Street Lower, Dublin 2
www.thehairylemon.ie 

BAR RUA

Centrally located in D2, Bar Rua offers a fresh and modern take on the 
traditional Irish pub. The walls of this inviting space are adorned with eclectic 
works by local artists and the staff provides a true Irish experience in a 
contemporary environment. Other highlights include a live music venue with 
acts performing Thursday-Sunday, a gastropub that serves up delectable Irish 
cuisine, and an extensive selection of craft beers to excite.  Bar Rua is an 
exciting place to be and guarantees an excellent experience.  

32 Clarendon Street, Dublin 2
(01) 441 4425
www.barrua.ie
howya@barrua.ie
facebook.com/BarRuaDublin

The Blind Pig

  Named after the police ,  who turned a blind eye to the liquor rooms of 
the 1920s prohibition era, The Blind Pig launched as a monthly pop-up 
Speakeasy bar, in secret, at a well-known Dublin venue. Since then, The 
Blind Pig has developed an affectionate fanbase in Ireland and abroad. The 
Blind Pig is the brains of the internationally award-winning mixologist Paul 
Lambert. With his expertly-crafted cocktail menu, The Blind Pig is now in per-
manent residence and is a full underground cocktail bar and restaurant. 
The location, which is less than a 5-minute walk from Trinity College,
is revealed upon booking.

reservations@theblindpig.ie
085 874 7901

Neary’s

There’s a reason that Nearys has remained so consistent over the decades - 
the formula works. Housed in an elegant slice of Edwardian Dublin with its 
old-world interior still in pride of place, the early evening buzz in Nearys is a 
rare sight to behold. With a crowd ranging from theatre-goers and thespians 
from the nearby Gaiety to local suits and Grafton shoppers, Dave and his 
team of old-school barmen will take care of all your needs.

1 Chatham Street, Dublin 2

01-6778596

Grogan’s

Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2

On September 16th & 17th TGI Friday’s on St Stephen’s Green hosts 
the European Bartender Championships. We caught up with Becki 
Egan, the 2014 Irish champion to find out what it’s all about.

When are the 2015 European Bartender Championships taking 
place and who will be taking part? 

The European championships are taking place on the 16th and 17th 
of September, the 16th being the compulsory rounds including pour 
tests and recipe tests. Thursday the 17th is the Freestyle round in 
which all competitors from the qualifying countries have their time to 
make drinks, show their talent and show the Friday’s way of serving 
cocktails with a bit of fancy stuff. There is one bartender representing 
qualifying countries from around Europe.

You are the Irish champion, are you competing again this year? Are 
you in with a chance of winning? 

I sure am. I’ve already competed at restaurant level and came first 
which lead me into the regional competition, which I had to win 
to compete in the Europeans in September. There is no reason I 
shouldn’t be capable of winning, everybody stands a chance if they 
put in the work. And the winner of the Europeans heads to the World 
Final in Dallas, Texas!

What’s your signature cocktail? 

I wouldn’t say I have a signature cocktail, but without being cocky I’ve 
been told I mix up a pretty good Purple Rain. Little bit of everything 
that everybody loves… until the following morning!

Can the general public attend? 

The general public can indeed attend and I would appreciate the sup-
port from as many members of the public as possible - if you’re up for 
supporting Ireland of course. It will kick off from approximately 7pm 
on Thursday the 17th September in TGI Fridays St Stephens Green. 

TGI Friday’s European Bartender 
Championships
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Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2

The Dublin Pub Guide

McDaids

McDaids is, if we’re honest, the kind of place where you’d call yourself lucky 
if you’ve nabbed a seat early in the night. Its much cosier, shoulder-to-shoul-
der affair where an unbeatable Guinness is only a quick shuffle away and 
commenting on overheard banter is de rigeur. The perfect place for whiling a 
night away righting the world’s wrongs with a few close friends or quiet pint 
in Brendan Behan’s memory.

3 Harry Street, Dublin 2

01 679 4395

jk stoutman’s

JK Stoutmans is located on James street in Dublin’s new drink quadrant
based between The Guinness brewery and Pearse Lyons Distillery. It is the
perfect bar to witness the old and new of the Liberties. The beautiful front
bar is a great place to relax with an evening drink while sitting under the
gaze of old Dublin’s hall of fame. Its recently refurbished lounge has live
music throughout the year with live cover bands and Celtic rock nights. JK 
Stoutman offers a à la carte menu from noon until 5pm daily. See the web-
site for more details. All corporate and other parties catered for.

131 James’s St James’s St, Dublin 8, D08 E6P6
jkstoutmans.ie
087 065 6802 
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O’DONOGHUE’S SUFFOLK STREET

Come and visit the world famous O’Donoghue’s Bar, located on top of an 
ancient Viking settlement, just off Grafton Street and next to Trinity College. 
The warm and friendly staff there are more than happy to make your visit an 
exceptional one. Gaze at the ornately carved wooden ceilings while you enjoy 
an expertly poured pint of Guinness, then listen as some of the best musi-
cians Ireland has to offer play live music seven nights a week. Serving deli-
cious home cooked Irish breakfast every morning from 8am, these breakfasts 
are so good that you’ll be fighting for seats. Sit back and enjoy a leisurely 
lunch or dinner in the window with food served until 9pm. O’Donoghue’s Bar 
on Suffolk Street, where hospitality meets Irish tradition.

01 6770605 

15 Suffolk St, Dublin 2

McDaids

McDaids is, if we’re honest, the kind of place where you’d call yourself lucky 
if you’ve nabbed a seat early in the night. Its much cosier, shoulder-to-shoul-
der affair where an unbeatable Guinness is only a quick shuffle away and 
commenting on overheard banter is de rigeur. The perfect place for whiling a 
night away righting the world’s wrongs with a few close friends or quiet pint 
in Brendan Behan’s memory.

3 Harry Street, Dublin 2

01 679 4395

THE HAIRY LEMON

The Hairy Lemon is based in the centre of Dublin and located in the Creative 
Quarter in Dublin 2. This traditional Irish pub resides in a 19th century house 
and is just about as unconventional as its namesake. Years of memorabilia 
on the walls and a Granny’s Kitchen serving real traditional Irish food. Live 
sports! DJs every Friday and Saturday night. Upstairs venue free for hire to fit 
up to 150 people! TRAD SESSIONS EVERY SUNDAY! 

Stephen Street Lower, Dublin 2
www.thehairylemon.ie 

BAR RUA

Centrally located in D2, Bar Rua offers a fresh and modern take on the 
traditional Irish pub. The walls of this inviting space are adorned with eclectic 
works by local artists and the staff provides a true Irish experience in a 
contemporary environment. Other highlights include a live music venue with 
acts performing Thursday-Sunday, a gastropub that serves up delectable Irish 
cuisine, and an extensive selection of craft beers to excite.  Bar Rua is an 
exciting place to be and guarantees an excellent experience.  

32 Clarendon Street, Dublin 2
(01) 441 4425
www.barrua.ie
howya@barrua.ie
facebook.com/BarRuaDublin

JOHNNY FOX’S

Situated in Glencullen on top of the Dublin mountains, Johnnie Fox’s is one 
of Ireland’s oldest and most famous traditional Irish pubs - and it is also 
famed as the highest pub in the country. It is located approximately 25-35 
minutes drive from Dublin City centre. 
 At Johnnie Fox’s they have Traditional Irish Music every night, plus on 
Saturday and Sunday afternoons. There are large bands that play through the 
year on selected dates. You can also see one of the top dancing performanc-
es in the country at their famous ‘Hooley Night - dinner & show (reservations 
recommended). All in all, Fox’s is the home of traditional entertainment, so 
be sure to book in advance if you can.

Glencullen, Co. Dublin
01 295 5647
www.jfp.ie
info@jfp.ie

Grogan’s

Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2
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The warm and friendly staff there are more than happy to make your visit an 
exceptional one. Gaze at the ornately carved wooden ceilings while you enjoy 
an expertly poured pint of Guinness, then listen as some of the best musi-
cians Ireland has to offer play live music seven nights a week. Serving deli-
cious home cooked Irish breakfast every morning from 8am, these breakfasts 
are so good that you’ll be fighting for seats. Sit back and enjoy a leisurely 
lunch or dinner in the window with food served until 9pm. O’Donoghue’s Bar 
on Suffolk Street, where hospitality meets Irish tradition.

01 6770605 

15 Suffolk St, Dublin 2

THE PORTERHOUSE central

The Porterhouse in Temple Bar opened in 1996 as Dublin’s first microbrewery. 
Brewing three stouts, three lagers and three ales in the tiny brewery created much 
demand for the brews and lead to the growth of the craft beer market. Seasonal 
beers are available alongside their regular ten drauaght beers they brew, namely 
Plain Porter which won a gold medal twice for the best stout in the world!

16-18 Parliament Street, Dublin 2 

45-47 Nassau Street, Dublin 2 

tel: 01 677 4180

www.porterhousebrewco.com

Fb: Porterhouse-Brewing-Company

@Porterhousebars

McDaids

McDaids is, if we’re honest, the kind of place where you’d call yourself lucky 
if you’ve nabbed a seat early in the night. Its much cosier, shoulder-to-shoul-
der affair where an unbeatable Guinness is only a quick shuffle away and 
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The Hairy Lemon is based in the centre of Dublin and located in the Creative 
Quarter in Dublin 2. This traditional Irish pub resides in a 19th century house 
and is just about as unconventional as its namesake. Years of memorabilia 
on the walls and a Granny’s Kitchen serving real traditional Irish food. Live 
sports! DJs every Friday and Saturday night. Upstairs venue free for hire to fit 
up to 150 people! TRAD SESSIONS EVERY SUNDAY! 

Stephen Street Lower, Dublin 2
www.thehairylemon.ie 

BAR RUA

Centrally located in D2, Bar Rua offers a fresh and modern take on the 
traditional Irish pub. The walls of this inviting space are adorned with eclectic 
works by local artists and the staff provides a true Irish experience in a 
contemporary environment. Other highlights include a live music venue with 
acts performing Thursday-Sunday, a gastropub that serves up delectable Irish 
cuisine, and an extensive selection of craft beers to excite.  Bar Rua is an 
exciting place to be and guarantees an excellent experience.  

32 Clarendon Street, Dublin 2
(01) 441 4425
www.barrua.ie
howya@barrua.ie
facebook.com/BarRuaDublin

The Blind Pig

  Named after the police ,  who turned a blind eye to the liquor rooms of 
the 1920s prohibition era, The Blind Pig launched as a monthly pop-up 
Speakeasy bar, in secret, at a well-known Dublin venue. Since then, The 
Blind Pig has developed an affectionate fanbase in Ireland and abroad. The 
Blind Pig is the brains of the internationally award-winning mixologist Paul 
Lambert. With his expertly-crafted cocktail menu, The Blind Pig is now in per-
manent residence and is a full underground cocktail bar and restaurant. 
The location, which is less than a 5-minute walk from Trinity College,
is revealed upon booking.

reservations@theblindpig.ie
085 874 7901

Neary’s

There’s a reason that Nearys has remained so consistent over the decades - 
the formula works. Housed in an elegant slice of Edwardian Dublin with its 
old-world interior still in pride of place, the early evening buzz in Nearys is a 
rare sight to behold. With a crowd ranging from theatre-goers and thespians 
from the nearby Gaiety to local suits and Grafton shoppers, Dave and his 
team of old-school barmen will take care of all your needs.

1 Chatham Street, Dublin 2

01-6778596

Grogan’s

Grogan’s Pub has been a mainstay in Dublin since time began. When you 
walk through the doors you get a sense of being catapulted back to a 
bygone era when pubs where a place that everybody knew your name. The 
decor has not changed in almost 40 years, and that’s the way it should be. 
Do try their legendary toasted sandwiches with a pint of plain and admire all 
the artwork hanging from the walls which are, by the way, available to buy.

15 Sth William St, Dublin 2

On September 16th & 17th TGI Friday’s on St Stephen’s Green hosts 
the European Bartender Championships. We caught up with Becki 
Egan, the 2014 Irish champion to find out what it’s all about.

When are the 2015 European Bartender Championships taking 
place and who will be taking part? 

The European championships are taking place on the 16th and 17th 
of September, the 16th being the compulsory rounds including pour 
tests and recipe tests. Thursday the 17th is the Freestyle round in 
which all competitors from the qualifying countries have their time to 
make drinks, show their talent and show the Friday’s way of serving 
cocktails with a bit of fancy stuff. There is one bartender representing 
qualifying countries from around Europe.

You are the Irish champion, are you competing again this year? Are 
you in with a chance of winning? 

I sure am. I’ve already competed at restaurant level and came first 
which lead me into the regional competition, which I had to win 
to compete in the Europeans in September. There is no reason I 
shouldn’t be capable of winning, everybody stands a chance if they 
put in the work. And the winner of the Europeans heads to the World 
Final in Dallas, Texas!

What’s your signature cocktail? 

I wouldn’t say I have a signature cocktail, but without being cocky I’ve 
been told I mix up a pretty good Purple Rain. Little bit of everything 
that everybody loves… until the following morning!

Can the general public attend? 

The general public can indeed attend and I would appreciate the sup-
port from as many members of the public as possible - if you’re up for 
supporting Ireland of course. It will kick off from approximately 7pm 
on Thursday the 17th September in TGI Fridays St Stephens Green. 

TGI Friday’s European Bartender 
Championships
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walk through the doors you get a sense of being catapulted back to a 
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Body Language
By David Bolger (to 10 Dec)
RHA Gallery in collaboration with CoisCéim Dance Theatre

Naomi Sex 
All this Surface and Silence

Abigail O’Brien RHA 
Prudence and the Game of Golf

Janet Mullarney ARHA 
standing, still standing

ADMISSION ALWAYS FREE

17 NOVEMBER – 20 DECEMBER

www.rhagallery.ie 
Gallagher Gallery, 15 ely Place, Dublin D02 A213       +353 1 661 2558     info@rhagallery.ie

A SITE FOR GLAD EYES 
Introducing our spanking new website, the 
perfect complement to your inky friend. 

Featuring a dazzling array of things to do, 
places to visit, editor's picks & countless ways 

to fall in love with the city and its people.

Web exclusive content also.

Clickety-clack now! 
www.totallydublin.ie  



Eight Degrees Brewing
Mitchelstown, Co Cork
Twitter: @8DegreesBrewing
Website: eightdegrees.ie

Handcrafted in the beautiful Ballyhoura region of 
Ireland by Scott and Cam, a Kiwi and an Aussie, lured 
to Ireland by two Irish cailins. One fateful evening, 
while enjoying a pint, they pondered the question 
’why are there not more local craft beers in Ireland?’. 
The solution was simple...Let’s brew our own! But 
why the name Eight Degrees you ask? Well….Ireland 
is located at eight degrees west Longitude which as 
it happens is also the perfect serving temperature for 
our beer. Fair dinkum mate! We can’t recommend 
their beer enough! Deeeelish.

Jack Cody’s Brewing
Drogheda, Co. Louth
Twitter: @JackCodys
Website: jackcodys.com

After an absence of brewing in Drogheda for almost 50 
years; home brewer Geoff Fitzpatrick started Jack Codys 
Brewery in July 2014. Geoff has a passion for food 
and great beer, producing beers full of character and 
flavour. The business started life as a food truck making 
delicious handmade burgers, which needed delicious 
beer to go with them! All of our beers have food pairing 
recommendations on the labels. We are on a mission to 
make world class outstanding beer, and, in time plan to 
export throughout the world.

Longueville House Cider
Mallow, Co Cork, Ireland
Twitter: @LonguevilleCork
Website: longuevillehouse.ie

This Co Cork brewery produce delicious Ciders. Their 
Medium Dry Artisan Cider (ABV: 5%) contains no ar-
tificial sweeteners, additives, colourings, sulphites or 
preservatives. Resulting in a medium dry cider with 
a rich amber colour. It is best drunk well chilled with 
no ice & is an ideal accompaniment to fish, cheese, 
charcuterie & meat. Their Mór comes in at 8%, it’s 
the original cider with a drop of their Apple Brandy. 
A perfect after dinner drink for the discerning palate.

YellowBelly Beer
Wexford, Ireland 
Twitter: @YellowBellyBeer 
Website: yellowbellybeer.ie 

YellowBelly Beer is one of Ireland’s leading breweries, 
dishing out a huge range of craft beers that always 
offer something new to beer drinkers. Forget the 
Irish standard bearers of RED ALES, BLONDE ALES 
& STOUT, this brewery is known for their sours, 
innovative styles and hop forward ales using the very 
best ingredients around, pushing their Head Brewer 
Declan Nixon, and his team, to their limits.  In addi-
tion to this, every can, bottle & keg has been given 
individual artistic treatment by Creative Director Paul 
Reck, creating individual stories, illustrations and 
artwork for every beer release and expanding the 
YellowBelly Universe through a comic book series 
and video game. 

Dan Kelly’s Cider
Stameen, Drogheda, Co. Louth
Twitter: @DanKellysCider
Website: dankellyscider.com

Dan Kelly’s artisan cider is a crisp blend of cider 
apples with Bramley and dessert fruit using hand-
picked apples from our own family orchard in 
Drogheda, Co. Louth. These combinations give our 
craft cider a refreshing, crisp and extremely flavour-
some finish every time. We don’t use sulphites or 
cultured yeasts. We don’t add acid, artificial colours, 
sweeteners or anything else. We simply press the 
apples and let wild yeasts do their thing.

Hope Brewery
Howth, Co. Dublin
Twitter: @HopeBeerDublin
Website:hopebeer.ie

Hope Beer is a premium craft beer from Howth 
Junction, Dublin. Our beers have been developed 
by a renowned recipe designer, and produced using 
only the highest quality natural ingredients in the 
heart of North County Dublin. HOPE celebrates the 
perseverance of mankind in general and we Irish in 
particular. Although Hope is our main brand, each 
beer has its own distinct name, story and taste expe-
rience. Discover our stories. Discover our beers.
HOPE. Dublin brewed craft beers with character.

The White Hag
Ballymote, Co Sligo, Ireland
Twitter: @whitehagbrewery
Website: thewhitehag.com

Craft brewery in Sligo, Ireland with a mission to be the 
best Irish Craft Beer in the world. RateBeer best new 
brewery 2016, Beoir Best Brewery in Ireland 2017 
Who is The White Hag? Ancient Irish Mythology will 
tell you that The White Hag was a witch, a chameleon 
creature and even Mother Nature herself. We know 
she was all that, and more. A spiritual force, from and 
of the earth. The spirit of Ireland who shaped land 
itself, present in everything through the pure water 
of the earth.

Clonakilty Brewing 
Clonakilty, West Cork
Twitter: @ClonakiltyBrew
Website: clonakiltybrew.ie

Located in ’the Brewery Town’ along the Wild Atlan-
tic Way. We have Smuggler Irish Porter, Tojo American 
Pale Ale and Inchydoney Blond Belgian Wit. We offer 
tours or visits of the brewery, great for Stag parties, 
hen parties, corporate visits, team building, family 
visits etc. We run our own events ’Beer Food Fusion 
Session’ and ’Clonakilty Brewery Experience’. Our 
Head Brewer is ’Thirsty Frank’. Our porter won a 
Bronze medal in the Dublin Craft Beer Cup 2017.

O Brother Brewing
Kilcoole, co. Wicklow, Ireland
Twitter: @OBrotherBrewing
Website: obrotherbrewing.com

O Brother Brewing is the brainchild of three Wicklow 
brothers, Barry, Brian and Paddy O’Neill, who had a 
“meeting of minds” over a few beers in 2011 and 
resolved to turn their backs on their 9 to 5 jobs and 
dedicate themselves to beer 24/7!  They brew bold, 
fresh, unfiltered beers, across the spectrum of beer 
styles, however the self-confessed ‘hop heads’ have 
a particular passion for fresh, hoppy pale-ales, IPAs 
and Double-IPAs.  3 Brothers. 1 Brewery. 0 Shortcuts.

Kinnegar Brewing
Rathmullan, County Donegal
Twitter: @KinnegarBrewing
Website: kinnegarbrewing.ie

At Kinnegar we pair brewing tradition with a 
contemporary sense of adventure to produce clean, 
crisp, full-flavoured farmhouse beers. The brewery is 
named after the nearby Kinnegar Beach just north of 
Rathmullan in County Donegal. Kinnegar brewery sits 
at the end of a small rural laneway, surrounded by 
the hilly fields and farms of north east Donegal. This 
is the perfect environment for the way we make beer. 
We don’t filter or pasteurise our products, and we let 
our industrious little friends, the yeast, carbonate the 
beer naturally during fermentation.

O’Hara’s Brewery
Bagenalstown, Carlow, Ireland
Twitter: @OHarasBeers
Website: carlowbrewing.com

Here at Carlow Brewing Company, also known as 
O’Hara’s Brewery, we craft brew traditional Irish 
beers and our own interpretation of international 
beer styles, including our stouts, ales, wheat beers 
and lagers, all carrying the brewery founders family 
name O’Hara’s. We use just four main ingredients; 
water, malts, hops and yeast to produce the highest 
quality craft beer range. Our brewers also enjoy the 
opportunity to produce seasonal and limited editions 
each year. We hope you share in our passion, taste 
our beers and enjoy the experience. 

Dot Brew
Dublin, Ireland 
Twitter: @DOT_Brew 
Website: dotbrew.ie

Dot Brew is one of the newest on the Irish craft beer scene and its Session Rye Ale is particularly good. It has a 
spicy and slightly nutty characteristic, is very drinkable at 4%, and comes in a slick bottle design. Launching D8 
B8, a masterful blend of 8 unique barrels & beers matured in D8. It’s complex/ unique/ refined but an indefinable 
aged blend. Dark meets light for some true alchemy. “I really like what Dot Brew are doing. An up and coming 
Dublin micro-brewery, nestled in the heart of Dublin 8, whereas you may have heard, there’s a revival happening. 
Any of you who have been lucky enough to get your hands on one their wonderfully cool bottles will agree that 
their beers are definitely ones to take note of.” @beersofireland 

CRAFT BEER IRELAND

Dot Brew
#IrishBeerChat

Wicklow Wolf
Bray, Ireland
Twitter: @WWolfBrewery
Website: wicklowwolf.com 

Hailing from Bray. The name Wicklow Wolf stems 
from a story of the last local wolf in the area and 
because the hops from their farm also lends its name 
- Humulus Lupulus. They love craft beer, and their 
passion shows in every pint.  Wicklow Wolf uses the 
finest grains, hops and yeast varieties their unfiltered 
beers are full of character, flavour, and inspiration. 
With 13 types of beer, 2 Industry accolades, over 400 
locations that stock their beer they are a force to be 
reckoned with….not to mention delicious!
Beer Brewed The Wicklow Way. Has One Crossed 
Your Path Yet? Hosts of #Irishbeerchat Mondays 8pm 
- 9pm at twitter.com/WWolfBrewery



BARRY O’NEILL - 
O BROTHER BREWING
You had a “meeting of minds” back in 
2011 and decided to chuck in the 9 to 5 in 
favour of craft beer. Do you still remember 
that moment and what was going through 
your heads at the time?
I think there was a real sense of excitement 
and adventure about our decision - with a little 
bit of fear sprinkled in too!! Craft beer in Ireland 
was really getting going, and as passionate beer 
drinkers, we were really starting to get excited, 
for the first time, about beers that were being 
produced by Irish breweries, rather than the US 
for example. We all had secure, comfortable 
jobs and while we were itching to get out and 
really be able to dedicate ourselves to some-
thing we passionately believed in we had no 
guarantee that it would work, or that we would 
be able to work well together. Looking back, 
three years on from launch in 2014, it’s certainly 
been one hell of a ride! Even now every day 
brings something new, something interesting 
and we absolutely love it!  And in this industry 
we get to work with some of the best people 
you could ever hope to meet, day in day out, 
which is amazing.
  
How was 2017 for you guys? What 
dominant and unexpected trends did you 
notice in the industry?
2017 was great for O Brother. It was certainly 
an interesting year for the craft beer industry, 
with the mega-breweries getting involved in 
an even bigger way, rolling out more and more 
faux-craft brands into the market, which puts 
increasing pressure on genuine, independent, 
micro-breweries in terms of getting shelf or 
tap-space for their own beer. We often joke 

that some of these ‘craft’ beers are coming 
from breweries who brew the equivalent of 
our entire annual production eight times each 
and every day! But it muddies the waters 
for the consumer, which is the intention of 
course. It blurs the lines between what is gen-
uine craft beer and what is carefully crafted 
marketing from the big boys, and clearing that 
confusion up is something that small brewer-
ies have to focus more than ever on! We’re 
lucky – in 2017 we produced more new beers, 
and we’ve been under more pressure than 
ever to get beer out the door, and thankfully 
that only looks to increase in 2018!
 
How many beers have they brought to the 
market to date? Is the push to keep pro-
ducing new beers something out of choice 
or market pressure?
Including our collaboration beers, we have 
released 23 beers over the past three years - 
which is actually relatively few compared with 
some of our more hyper-productive friends at 
other Irish breweries!
For us, we absolutely love the whole process 
of coming up with a new beer. It usually 
starts over a beer (no surprises there!), kick-
ing ideas around for the style, what our twist 
on it will be, the recipe, the names and the 
characters for the artwork, the excitement of 
the first brew and then the wait to see how 
it all turns out at the end. And that’s only the 
start of it. Once the beer leaves the brewery 
and makes its way out into the world it starts 
all over again as people head out and experi-
ence the new beer for the first time. We have 
absolutely loved all the beers we have made, 

but there’s always that sense of holding your 
breath, waiting to see what all of our custom-
ers think of it, which is what really counts at 
the end of the day.
The push to create new beers is something 
that always drove us, and I think drives all of 
the passionate brewers we know. It brings 
energy and excitement and fun and it’s pretty 
much why we all got into this! At the same 
time there’s always a time when you want to 
reach for a great straight-up go-to beer, so 
our core beers are our go-to’s. We’re a small 
brewery so sometimes it’s tough to keep up 
with demand for our core beers which we 
have available in bottles, and we don’t have 
enough capacity to produce as many of the 
specials and one-off’s as we would like, but 
that’s part of it!
 
What is your target audience? 
Everyone and anyone who loves great beer, 
and who is open to loving great beer!
 

A favourite Irish and international craft 
beer besides your range? 
Wow, too many to name and certain to leave 
some important ones out here, but off the top 
of my head – YellowBelly, Whiplash, White 
Hag, Galway Bay, Eight Degrees are some of 
the top Irish breweries we’ve been drinking of 
late, and never fail to deliver. With the stand-
ard of beer being produced by the likes of 
these guys we drink pretty much exclusively 
Irish beer now…
 
What is your main focus for the year 
ahead?
Our focus will always be on the beer – how 
to keep making really great new beers and 
continually improving the beers we have. We 
have a tonne of really exciting new beers to 
roll out in 2018, and we will be running more 
events throughout the year too which will 
be great fun so keep an eye out for details of 
those events in the New Year!
 
obrotherbrewing.com

Barry O’Neill is one of three brothers who started O Brother Brewing 
back in 2011. Seven years on, he takes stock.



Top, €89, Cos
Trousers, €60, Topshop

1 – Cat illustration shirt dress, Marni, check pants, Vince, both Brown Thomas, white tights, Tights Dept, white sandals, Cos
2 – Striped blazer, Max Mara, Brown Thomas; t-shirt, & Other Stories; knit pants, Ros Duke; white tights, Tights Dept, white sandals, Cos
3 – Stripe dresses, both H&M; white tights, Tights Dept, white sandals, Cos
4 – Multipattern dress, Proenza Schouler, Brown Thomas; white tights, Tights Dept, white sandals, Cos
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1 – Pink bubble dress, Helmut Lang, Brown Thomas; vintage yellow lens glasses, Christian Roth, Optica; pink tights, Tights Dept; white sandals, Cos
2 – Green top and skirt; both Cos; vintage green lens glasses, Christian Roth, Optica ; blue tights, Tights Dept; white sandals , Cos
3 – Stripe detail cardigan, Dries Van Noten; “Yellow” t-shirt, Ganni; blue pants, V by Victoria Beckham; all at Brown Thomas; red belt bag, Cos;     
      vintage yellow gloves, Jenny Vander; red tights, Tights Dept; white sandals, Cos
4 – Polo neck top, Cos; colour block silk dress, Tibi, Brown Thomas; vintage purple gloves, Jenny Vander; blue tights, Tights Dept; white sandals, Cos
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1 – Jacket, shirt and white sandals, all Cos; ski pants, Isabel Marant Etoile, Brown Thomas
2 – Knit one shoulder top, matching skirt and white sandals, all Cos; black tights, stylists own
3 – Trench coat, bag and white sandals, all Cos; black tights, stylists own
4 – Grey top, white pleated skirt and white sandals, all Cos; white one shoulder shirt, Helmut Lang, Brown Thomas; black tights, stylists own
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1 – Vintage printed t-shirt, Nine Crows; dress worn underneath, Joanne Hynes; scarf worn as skirt, Electronic Sheep, Atrium
2 – Leopard girl sweater and sequined skirt, both Joanne Hynes
3 – Knit sweater and scarf, Electronic Sheep, Atrium; belt, Joanne Hynes; vintage tracksuit pants, Nine Crows
4 – Illustration t-shirt and shirt, both Marni, Brown Thomas; orange knit shirt, Cos

41   



1, 2, 3, 4 – Vintage dresses, Om Diva; printed reusable shopping bags, Baggu, Scout
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Photographer – Cait Fahey
Stylist – Kieran Kilgallon
Models – Bonnie & Rachel, 
NotAnother Agency
Assistant – Kyle Cheldon Barnett

1 – Vintage floral shirt, stylists own; denim dress, Alla; white tights, Tights Dept, white sandals, Cos
2 – Floral vest, & Other Stories; floral dress, MSGM, Brown Thomas, white tights, Tights Dept, white sandals, Cos
3 – Vintage floral skirt and top, both stylists own; vintage floral t-shirt, Nine Crows, white tights, Tights Dept, white sandals, Cos
4 – Vintage floral t-shirt, stylists own; denim floral shorts, Nine Crows; brown leather coat, Max Mara, Brown Thomas
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NIALL SWEENEY’S ENDURING FRIENDSHIP 
AND WORKING RELATIONSHIP WITH PANTI 
MANIFESTS ITSELF IN AN EXHIBITION OF 
100 POSTERS.

MAKING 
A SHOW 
OF 
HERSELF
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“Eyes, boots, bums, lips, limelight, bones and 
boobs — armed with a kit of parts, the posters 
for PantiBar line up like a joyously demented 
assembly line in a doll factory. Over the past 10 
years, Pony’s voluptuous posters for Ireland’s 
most infamous landlady have become some 
of the most recognisable and iconic images 
around, not only within the gay community for 
which they were created, but reaching a much 
broader international audience. They have been 
exhibited, published, collected and acclaimed 
around the world. They are clearly a labour of 
love, the result of a great friendship between 
the designer and the Queen of Ireland. But 
they also show that good work, and pleasure, 
can come out of the simplest of things: a poster 
for a drag show in the basement of a gay bar 
somewhere on the northside of Dublin — and 
how that, in turn, can become greater than the 
sum of its body parts. From the very first poster 
made for The Panti Show, right through to the 
recent series that feature fabulous polysexual 
beasts, the posters stick to their guns in their 
use of rumbustious illustration.”

Making a Show of Herself - an exhi-
bitionism of 100 PantiBar posters — a 
decade of design drag delirium boobs 
and booze runs at Panti Bar on Capel 
Street from Wednesday January 17 to 
Wednesday February 14.
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“The posters for 
PantiBar line up 
like a joyously 
demented 
assembly line in a 
doll factory.”
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words Michael McDermott
photo Malcolm McGettigan

WE LIVE IN A FAST-PACED WORLD OF DREAD-DRENCHED 
DEADLINES BUT THIS TIME OF YEAR USUALLY ALLOWS US TO 
TAKE STOCK OF OURSELVES AND OUR LIVES. TOTALLY DUBLIN 
CONTRIBUTOR AOIFE MCELWAIN HAS PENNED SLOW AT 
WORK EXPLORING HOW WE CAN TAKE CONTROL AGAIN.

or me, slow means calm and considered 
yet flexible and fluid – anything too 
rigid is the enemy of slow. It definitely 
doesn’t mean coming to a complete stop. 

It means stepping outside the cult of busyness to 
gain some perspective on the way we are choosing 
to spend our working days and consider whether 
we have the power to change how we work to 
make it more sustainable for ourselves. Whether 
we can learn skills to catch the rising panic before 
it takes over our work day. Whether we can slow 
down at work and still keep up. I hope what I’ve 
learned and what I continue to learn serves as a 
source of learning for you.” 

– Aoife McElwain in her 
introduction to Slow at Work.

What prompted the idea to explore the 
concept of ‘Slow’?
In the autumn of 2015, I had a moment of 
clarity while juggling a multitude of tasks and 
not managing to do anything well at all. The 
months that led up to that point had included 
a leap into freelance life and forced recovery 
from burnout by way of a back injury. After 
years of being on the treadmill of busyness and 
burnout, I knew it was time to rethink the way I 
was working; I wanted to explore whether it was 
possible to slow down and still keep up. Because 
I’m a compulsively busy person, my way of 
slowing down was to launch a series of talks 
exploring these topics and to write a book.

Can you explain the instant gratification 
monkey and how we can get it off our 
backs?
The writer Tim Urban (www.waitbutwhy.com) 
explains procrastination so beautifully. He sees 
our brains as a ship, one that is easily comman-
deered by an instant gratification monkey. This 
monkey loves watching cat videos on YouTube 
and taking over control of your brain from the 
rational decision maker who is actually the real 
heir to your brain. The only thing that scares 
the monkey away is the panic monster, who 
finally shows up when a deadline is really upon 
us, and lets the rational decision maker take 
back control of the ship and actually get your 
work done. 

You discuss the idea of percolation for 
ideas as a means of combating procras-
tination. How can we percolate? And can 
you square the concept of the procrasti-
nator who gets things done?
I think the importance of percolation is being 
able to distinguish it from procrastination. So 
many of us torture ourselves by not being able 
to produce NOW. We accuse ourselves of being 
lazy, untalented, good for nothing. But some-
times your idea just isn’t ready to come out yet. 
It’s only half baked. Knowing when you’d be 
better served by going for a walk with your dog 
than by sitting at your desk trying to force out 
words/art/music is a helpful skill in managing 
your energy. 

I love the idea of the productive procrastina-
tor, and I most definitely am one. I am always 
putting something off. I will do whatever I can 
to not do The Big Thing, the thing I’m the most 
scared of. So I do loads of other stuff to avoid 
that Big Thing, and somehow I’ve now garnered 
the reputation as a person who gets things 
done. Productively procrastinating is probably 
the best type of procrastination; at least you’re 
achieving something.
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“When I talk to people 
about the book, they 
often say ‘Woah, I really 
need that book in my life.’ 
And I say ‘Yeah, me too. 
That’s why I wrote it.’” 

What is the Pomodoro Technique? 
This is from Wikipedia: 
The Pomodoro Technique is a time management 
method developed by Francesco Cirillo in the late 
1980s. The technique uses a timer to break down 
work into intervals, traditionally 25 minutes in 
length, separated by short breaks. 
It’s said to gets its name from the classic tomato 
kitchen timer.

Who is Aunt Linda with her “severe rest-
ing bitch face’?
Aunt Linda is my inner critic. She’s a real piece 
of work. She’s loosely based on Kristin Wiig’s 
Saturday Night Live character of the same 
name; her Aunt Linda gives consistently nega-
tive movie reviews on Weekend Update and is 
never, ever satisfied. Ever since I can remember, 
I have always struggled with a loud and vindic-
tive inner critical voice. It was on the advice of 
my therapist that I gave the inner critical voice 
a name, as a way to distance that voice from 
myself. I chose Aunt Linda because a) it helps 
me to externalise that critical voice and take 
away some of its power and b) at the very least, 
thinking of Kristin Wiig as Aunt Linda makes 
me laugh. Aunt Linda works for me because it 
has helped me see that I can choose how my 
inner critical voice impacts me. Recognising 
when Aunt Linda is around helps me to catch 
when I’m being too hard on myself, or when my 
negative thoughts have taken hold. Also, Aunt 
Linda is a member of my family so it’s likely I 
will have to live with her for the rest of my life. 
I’m trying to develop a relationship with her 
where I can be in the same room as her but she 
doesn’t automatically make me cry. Accepting 
that she is a part of my life, but not the most 
important voice in it, is helpful for me. I feel I 
should point out, for the record, that my real life 
aunties are all lovely.

You discuss how imposter syndrome 
thrives in a fixed mindset. What does this 
mean?
The fixed mindset versus a growth mindset is 
a theory put forward by Stanford professor of 
psychology Carol Dweck. According to Dweck, 
a person with a fixed mindset believes that their 
gifts, talents and intelligence are fixed traits 
that can’t be developed whereas someone with 
a growth mindset believes that their talents and 
abilities can be developed through effort and 
learning. A person with a fixed mindset tends 
to avoid challenges; they see effort as something 
“less than perfect” people have to do; they feel 
threatened by the success of others and tend to 
be perfectionists. People who are talented are 
often told that they are gifted, smart or special 
from an early age. This unintentional pressure 
can be a breeding ground for The Imposter 
Syndrome, as in “soon they’re all going to find 
out that I’m actually not that gifted, smart or 
special. Where will I be then?” If your identity 
is built around your talents and the praise they 
bring you, your work can become a precarious 
source of self-esteem. 

How important is bringing our ‘whole 
selves’ to work and its association with 
the power of saying ‘no’? How can we 
end up doing what we value? What can 
aid us in figuring out what our good life 
looks like and how important is giving our 
gut a seat at the negotiating table where 

decisions are made?
Only you can figure out what your good life 
looks like, but I think getting to know yourself 
and your values can really help direct you in fig-
uring out what you really want to do with your 
life. This can be as simple as googling “list of 
values” and circling words that seem important 
to you; my core values are community, creativ-
ity and craic, for example. Working with a life 
coach or a talk therapist can help you unpack 
your inner values, too. 

To me, using your values to make decisions 
and harnessing the power of no are rooted in 
the ability to consult the head, heart and gut. 
In their book mBraining: Using Your Multiple 
Brains To Do Cool Stuff authors Grant Soosalu 
and Marvin Oka explain that we all have three 
brains; the head brain, the heart brain and the 
gut brain. Each have information for us if we are 
able to learn how to listen to them. 

Let’s say you’re thinking of leaving your cur-
rent job. Your head might say “I can’t leave 
because of the financial security this job brings 
me.” Your heart might say “But what I really 
want to do is give my passion project my full 
attention and turn it into a business.” Your gut 
might be telling you “You aren’t happy in your 
job. It’s time to move on.” They’re all right. I 
think we get into trouble when we only listen 
to one of our brains, and ignore everything 
the others are telling us. If you can figure out 
what all three of your brains are saying, you 
can weigh up your options properly. You might 
realise that, this time, you really have to listen to 
your brain over your gut, but just being aware 
of what your gut is telling you can help arm you 
with important information to help you navigate 
work.

How can we connect with our ‘Future 
Selves’ and recognise they may have dif-
ferent needs from us now?
The idea of really understanding that your deci-
sions in the present impact who you are and 
how you are in the future is something that 
many of us struggle with. This is a constant 
challenge for me. I still think that Future Aoife 
is some kind of superhero because Present Aoife 
still tends to put too much on her plate. This 
lack of connect can be a strength in some ways; 
being a freelancer can be better served by liv-
ing in the present and not worrying too much 
about future income, for example. But for the 
most part, the disconnect can lead to tears when 
Future Self finally becomes Present Self, which 
it always, always does. My strategy is to attempt 
to be more aware of the decisions I’m making. I 
try to consult my head, my heart and my brain 
to make sure I’m making the best decision for 
my present and future self. To check in with my 
Future Self before I say yes to anything. 

The book is interspersed with personal 
insights into your own life amid academic 
research and interviews. How important 
was it to ensure the reader had your per-
sonal take as a means of making other 
insights relatable? 
If anything, this book is a myself-help book. I 
wrote it to help myself. When I talk to people 
about the book, they often say “Woah, I really 
need that book in my life.” And I say “Yeah, me 
too. That’s why I wrote it.” Writing my own per-
sonal insights helped me make sense of my day 
to day life at work. 

In this regard you also share with the 
reader that you take anti-depressants and 
their benefits to your life. Was this revela-
tion hard to wrestle with in terms of the 
sense of exposing yourself?
I think it’s so interesting that you used the 
word “expose” in this question, because I think 
that stigma still surrounds anti-depressants in 
Ireland. I’m asthmatic, but I would never take a 
close friend aside and explain quietly that I’ve 
started taking an inhaler to address an imbal-
ance in my body. Why should I be ashamed of 
taking medication that helps address a chemical 
imbalance in my brain? There’s a big difference 
between secrecy and privacy, of course, but tak-
ing anti-depressants has made such a positive 
impact to my life that it felt insincere to not 
mention it in the book, as if I was leaving out an 
important part of the story. Before I started tak-
ing medication, I had tried so many things over 
the years to help keep my anxiety under control. 
I stopped drinking alcohol four years ago. I eat 
well, most of the time. I had been exercising, a 
bit. I tried to meditate when I could. But I was 
still regularly reaching crisis point. When my 
anxiety got too much for me, it would often 
lead to bouts of depression where I would be 
stuck to my bed for a couple days, hiding under 
my duvet from Aunt Linda with Jean-Luc and 
Captain Janeway as my shields from the real 
world. Taking anti-depressants gave me a base 
layer of support which has helped me man-
age my energy. Because I don’t tend to have as 
many obsessive anxious thoughts these days, I 
can direct that energy to looking after myself 
properly by swimming in the sea, eating proper 
breakfasts and generally prioritising my mental 
health over everything else. 

One of your conclusions is that “the secret 
of slow work is giving ourselves the space 
and time we need to master the art of 
knowing when to go fast and when to go 
slow” Do you feel you have achieved? 
Some days, I totally nail it. And on other days I 
feel like I’m back on the treadmill of busyness. 
My internal life is a much calmer, compas-
sionate place than at the outset of this project. 
Myself and Aunt Linda are kind of friends now; 
her voice has definitely softened. I think making 
change in your life is the ultimate slow work; it 
takes time to become the person you want to 
be and it’s an ever-evolving project. It’s quite an 
exciting one, really. 

Slow at Work is published by Gill Books 
and out now. Priced €14.99.
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BECOME
A BARTENDER 
FOR A NIGHT!

LEARN THE ART OF MIXING COCKTAILS. 

WELCOME COCKTAIL ON ARRIVAL. 

CLASSIC COCKTAIL TASTING. 

MIX-OFF CHALLENGE. 

LIGHT SNACKS

Date: Friday, January 12th
Location: Dublin Bar Academy, 141 North 

King Street, Dublin 7
Duration: 2.5h session

Cost: €69 p/p

MEET NEW PEOPLE...
MAKE NEW FRIENDS...

IMPROVE YOUR  
SOCIAL LIFE!

ENJOY A THREE-COURSE MEAL AT ONE OF 

DUBLIN’S BEST RESTAURANTS. 

AFTER EACH COURSE, YOU SWITCH 

TABLE AND MEET FIVE NEW GUESTS

Date: Thursday, February 1st 

Location: Cleaver East By Oliver Dunne, 

6-8 East Essex Street, Temple Bar, Dublin 2

Time: 8pm

Cost: €60 for 3-course set menu

FOR BOOKINGS AND FURTHER DETAILS 

PLEASE VISIT: TOTALLYDUBLIN.IE/TDEVENTS



BARFLY
words
Conor Stevens

ENCHANTING ELIXERS
The Sidecar

The Sidecar and The 
Westbury Hotel
Balfe St, Dublin 2.
(01) 679 1122

As you read this, even as you don’t, we are (doubt-
less) still in the grip of our most severe Winter 
since records began and the city remains clenched 
within its unyielding gelid fist. Even if this is not 
the case it’s still January and you could almost 
certainly use a little pick-me-up. I prescribe an 
intensive course of top-shelf depressants to ban-
ish those post-festive blues. At the very least 
one might succeed in pushing those blues out to 
early Spring. Best of all – with the savings you’ve 
made by eating in Chinese supermarkets all 
month you’ll have the means to treat yourself to 
a moderate, guiltless debauch. The Sidecar at The 
Westbury Hotel should be just the ticket. 

I’m joined for the night by my old mucker Red 
Ben, a man uniquely qualified for this particular 
assignment. We shared more than a couple of 
drinks in our college days and although I had the 
pleasure of attending his nuptials in the Summer 
this still feels like something of a reunion. One 
of the most discerning and considered drinkers 
I have ever known, he addresses every glass with 
an interrogative rigour and has borne his gout 
with great courage and quiet dignity. He also 
mixes a better Martinez than you. The room is 
a very pleasant place to be on a Tuesday night, 
or indeed any night. It is beautifully lit, louche 
and enveloping. From the black marble floor to 
the dark inlaid wood finishes the place has been 
art-deco’d to within an inch of its glittering exist-
ence. It is a 1930s cocktail bar as designed by Baz 
Luhrmann. Nevertheless, it feels like an hotel 
bar in the best way and the room is humming 
when we make our entrance. 

If you have any interest in what you drink 
you will want to follow our lead and take a 
seat at the handsome zinc bar. This is where it 
happens. This is where your attention should 
be. If you are over six feet tall you won’t have 
any legroom but you will care less as the night 
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‘It’s weird how monks are allowed to drink, isn’t 
it?’ I ask Anton as we approach The Jolly Monk, 
the newly renovated bar of the Abbey Hotel. ‘I 
mean, as in you would think drinking would be 
prohibited or something.’

‘What’s weird about that? Everybody drinks,’ 
he says. ‘Name one profession that doesn’t.’ I 
think for a moment.

‘I suppose I thought that the monk was one.’
‘They named a bar after the monk’s drinking, 

you idiot,’ he says. ‘Look at the sign!’ A monk 
who looks like Neil Morrissey is holding aloft a 
beer stein with a smile on his face. Anton pauses 
in thought: ‘I suppose childminders, maybe.’

There’s something quite alluring about the 
idea of drinking in a hotel bar. The sense of 
impermanence, of mystery and briefly, fleetingly 
intersecting lives, in a place that is at once home 
and not home. The cinematic imagination has 
a part to play in this, surely, with the institu-
tion in its various guises over the years housing 
romantic trysts, capers, murder plots and the 
like. Suffice it to say, however, that The Jolly 
Monk is less Rita Hayworth wistfully finger-
ing a martini glass at the corner of the bar and 
more English lads’ weekend holidayers eating 
from Papa John’s pizza boxes on their laps (the 
bar’s kitchen opens at the start of October, I’m 
told) and heckling nearby individuals for vari-
ous infringements on their psychical comfort. 
This is the precarious emotional state of the 
tourist writ large. Susan Sontag notes how the 
travelling individual alleviates her anxiety at 
unfamiliar surroundings by recourse to photog-
raphy, engaging with her environment from the 
safe distance of the quotidian form; so too the 
Englishman with ‘banter’, or the death-spasms 
of the once proud colonial mindset that served 
historically so well as a comfort blanket for the 
Queen’s subjects’ baser sensibilities at the cost 
of the subjugation of the other. This, I sup-
pose, is the real pitfall of the hotel bar for the 
native population: here, everyone is an outsider. 
‘Everyone’s a spicer,’ Anton suggests.

An old man wearing a slightly-too-large cru-
cifix necklace passes by us as we return to our 
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seats after smoking on the terrace. ‘You’re so 
happy,’ he stops to say to me. ‘I wish I was that 
happy!’ It’s one of those exchanges, rarely occur-
ring in life, that make your laughter very quickly 
give way to an implacable sadness. The back 
of his t-shirt reads ‘Those that shine from the 
inside don’t need the spotlight’ in cursive, under 
a picture of a candle. He will return momentar-
ily to recite a poem of his own, printed out in an 
enormous folder (A2 size maybe?) about how 
irritating it is when people use their phones 
when they’re in others’ company, as though act-
ing out a sort of inverted, Brechtian adaptation 
of the famous Dom Joly sketch.

The thing about pubs is, what makes them is 
the people. That The Jolly Monk is a comfort-
able, unassuming bar, with no immediate flaws 
to speak of (bar perhaps being a little overlit), 
gives Abbey Hotel the best possible chance at 
having a decent place for its guests and whoever 
else might wander in to have a drink and relax. 
They even do craft beer! It’s up to the patrons to 
do the rest. ‘Are you going to put the auld lad in 
your review?’ Anton asks me as we exit, waving 
to the barman. ‘Because the poem was shit, but 
it was pretty funny.’

plays it safe and classy. Its establishment creden-
tials are perhaps burnished by the aforemen-
tioned affiliation of the Thomas Read with its 
attendant ye olde worlde vibe, but between the 
Wedgewood colour scheme, striped awnings, 
marble counters, arrays of fresh flowers and a 
buttload of framed etchings and photographs 
on the wall, The Ivy manages to convey a sense 
of seniority even for a newbie; it reminded me 
of the venerable Old Stand of Exchequer Street. 
The other notable thing about The Ivy is that 
it’s overwhelmingly* populated by the fairer sex, 
probably by a ratio of five to one. 

At the bar there’s selection of craft beers, 
neither extensive nor minimal, but with enough 
selection to keep brewheads happy. Their sig-
nature cocktail is the Negroni, with a heapful 
of variations on the menu. I plumped for a 
Boulevardier (€9) made with Bulleit bourbon 
which was really tastily balanced between sweet 
and bitter.

The Ivy styles itself as “luxurious continental 
style bar”, suited to “watching the world go by 
whilst regaling old times”. While its oldness is 
contrived, it’s also strangely convincing. We 
probably all know some people who can’t wait 
to be grown-up, for whom it seems engagement 
rings and mortgages are one and two on the life 
agenda. This bar, born old, seems like a good fit 
for them.

*I mean that figuratively of course, I was not 
literally overwhelmed by women.
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OLD TO BEGIN
The Ivy

The Ivy stands on the elegant corner site at the 
junction of Parliament Street and Dame Street, 
rejuvenating the space that used to be The 
Thomas Read, figurehead of the doomed pub 
group which was feasted on by fellow publicans 
following its collapse in 2008. 

The status quo for new bar concepts in 
today’s Dublin is to find out what the building 
used to be used for (in more authentic times) 
and hang your bar’s hat on that. However, that’s 
what the Thomas Read had already been doing, 
named as it was after the cutler’s store that had 
been at that particular corner of the city for 
aeons. In looking to establish a new identity, the 
Ivy has, to its credit, avoided going down the 
most temptingly obvious route.

In the great Dublin vintner’s carve-up, The 
Ivy is a sister bar to House on Leeson Street, 
37 Dawson Street and Xico on Baggot Street 
(amongst others) run by businessman Alan 
Clancy. Like each of those bars of those bars, 
The Ivy is not playing for cutting edge or kooky. 
In fact even more so than its siblings, this bar 

The Ivy
1-4 Parliament Street, 
Temple Bar, Dublin 8
theivydublin.ie
01-6718267

unfolds. We are two boozy moths to the flame 
of the glowing backbar. Daniel, our slick, white-
jacketed bartender (please desist from using the 
term ‘mixologist’) glides silently over to us and 
pours us some champagne into two little crystal 
coupes, ‘for while we look over the menu’. It’s a 
classy move and it sets the tone. We had decided 
on an ordering strategy before we got here so 
our first order is for ‘our drinks’ – the drink 
that materialises in each of our brains when we 
hear the word ‘cocktail’. So that’s a Bulleit Rye 
Manhattan for Ben and a Grey Goose Martini, 
super dirty for Conor. 

It is testament to Daniel’s abilities and experi-
ence that he simultaneously manages to produce 
the finest iteration of this drink that I’ve ever 
had in this country while making it clear that he 
doesn’t entirely approve of my order. He’s right, 
the dirty martini has always had something 
of the douchbag about it. It could be the state 
drink of Florida, America’s wang. Ben’s eyes 
narrow momentarily and he nods sagely at his 
Manhattan. It’s a very good start. Desperate for 
validation now I put myself in Daniel’s hands for 
my second. I’m rewarded with the best martini 
I’ve ever had, at any time, anywhere. A bespoke 
creation, he makes it on French G’Vine Gin and 
adulterates with Peychaud Bitters. It blushes 
almost imperceptibly in its glass. Before I taste 
Daniel inquires as to which hand I’ll be drinking 
with and proceeds to anoint my left with a strip 
of bruised orange zest, the better to perfume 
each sip. My turn to blush. The drink is floral 
and aromatic and I drink it in near silence. 
Ben savours an Aperol Negroni. A change of 
bartender sees Cathal prepare us a Knob Creek 
Old-Fashioned and a Corpse Reviver, respec-
tively. Both are excellent. Upon Daniel’s return 
he sets us up with an elegant, austere Vieux 
Carré and a modern Negroni made on Mezcal. 

There may or may not be a tear forming in Ben’s 
eye at this point. We prudently drink a couple 
of measures of Fernet-Branca to calm our con-
stitutions before leaving. 

Drinks of this quality come at a price and 
I’m not referring to my liver or mental health. 
The cost of these superb elixirs ranged between 
thirteen and eighteen euros. Each was worth the 
price. You are paying for top-drawer ingredients 
and glassware as well as the expertise and intui-
tion of the guy with the shaker. If you want an 
eight euro Sex on the Beach take yourself off to 
TGI Friday’s. It is not by accident that the place 
has won Best Hotel Cocktail Bar at The Irish 
Craft Cocktail Awards for two years straight. 
We regard certain restaurants as special occa-
sion places so why not a bar? In the same way 
that you don’t saunter into Eleven Madison Park 
because you’re peckish, you won’t be dropping 
in here to cure a mid-week hangover, or heaven 
forfend, for a ‘rake of pints’. It’s for special. Wear 
some adult shoes and run a comb through your 
hair. Chin-chin!
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York Street’s The Swan is a pub of note for 
a few reasons; firstly, it is one of the oldest 
licensed premises in the city centre having 
operated as a bar since 1661, and the essen-
tially untouched Victorian interior that you 
see there was installed by Thomas F O’Reilly 
in 1897. Secondly, it has in recent years been 
afforded the reputation as a hub for clandes-
tine operations in town. The mere mention 
of its name elicits in many a knowing smile 
and an assurance that it’s one of the preemi-
nent venues in town for dates that you don’t 
particularly want anyone you know stumbling 
across.

 The root of this association remains some-
thing of enigma. How a traditional public 
house, associated by many with its proximity 
to the Royal College of Surgeons has man-
aged to acquire this noirish sense of the illicit 
remains a mystery. Perhaps the association 

with covert action attached to the place stems 
from the pub’s reputation as a revolutionary 
hub during the Rising. Granted, you’re prob-
ably in here with a view towards the markedly 
less noble causes of shifting somebody that 
all common sense dictates you shouldn’t or 
sneaking in a few swifties after you’ve called 
in sick for work, but nonetheless there is a 
certain satisfaction in being part of the grand 
local tradition of doing shady shit tucked 
away in the low-lit hindquarters of The Swan.

 Up front oak and brass abound. Far from 
an ugly ducking, this is one of the finer exam-
ples of the ‘heritage pubs’ that entice count-
less visitors to these shores every year. With 
close ties to both the aforementioned Rising 
and the Civil War, the exterior façade remains 
pockmarked from gunfire, carrying a simi-
lar old-world prestige to the wood-panelled 
watering holes of Baggot Street, without the 

The Swan
58 York Street, 
Dublin 2
01-4752722
theswanbar.com
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NO UGLY 
DUCKLING
The Swan

atmosphere-stifling shortcomings that are 
associated with being the haunt primarily of 
monied fifty-something gents.

 The Swan isn’t purely a tourist-trapping 
throwback though. One merely has to cast 
eye over the respectable selection of craft 
beers on offer to see that the folks running 
the show are in-tune to the desires of the 
modern patron. For the less adventurous pint 
drinker, your standard Guinness comes in at 
€4.70, pretty reasonable for a town pint. Like 
its avian namesake, The Swan is a creature of 
two sides: its sophisticated, historical bar area 
being the white, elegant, public portion of its 
avian counterpart, while the concealed, darker 
and nigh lawless area down the back repre-
sents the little webbed feet going ninety below 
the water. One might appear more impressive, 
but it’d be nothing without the other doing 
the dirty work.

My companions and I darkened the door of 
Drury Street’s latest arrival, the Rag Trader, at 
about 6pm on Friday  – peak after-work drink-
ing time – a fact reflected in the throngs milling 
about the relatively slim entrance way. As we 
worked our way through bustling business-
casual attired assemblage, the reality of our situ-
ation was quickly made apparent as we ventured 
closer to the assumed back wall of the bar only 
to realize that there was no such barrier, the 
“back” of The Rag Trader fed directly into South 
William Street’s Dakota. Advertised as a “sister 
pub” to the long-established cocktail haunt, 
The Rag Trader is more an auxiliary set of 
taps that have been afforded their own stylised 
rebranding campaign more than anything else. 
There is no door separating the two supposedly 
independent entities, moving between the pair 
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is utterly seamless, they even share a bathroom. 
Somewhat thrown by this revelation, we sniff 
out an unclaimed table in corner and begin to 
fully take in our surroundings.

 The first thing that strikes you is that the 
entire place is made out of drawers. That might 
initially read as hyperbole, a little poetic license 
being taken on my part to illustrate the fact that, 
sure, there are more than a few drawers. But no 
such luck. Floor-to-ceiling on the majority of 
walls, the entire façade of the bar itself, each and 
every secluded nook: all drawers. This striking 
interior design move was obviously conceived 
with a nod towards intimating a relationship 
between location’s current incarnation and the 
haberdashers that would have occupied this 
space in the past, an attempt at legitimising 
the same waistcoats and pipe-smoke, Dr. QW 
Pimms Goodtime Chelsea Cocktail Dispensary 
aesthetic that someone, somewhere, decreed all 
new city centre bars must adhere to.

 On collecting a round of Guinness (€5.30 a 
pop) from the bar, one of my companions was 
struck by a brown suede, doorway sized curtain 
hanging against perhaps the only stretch of 
wall space not covered in lacquered wood and 
brass handles. His imagination was immediately 
captured, he’s an inquisitive sort. What could 
behind it? More drawers? Only one way to 
find out. As we were leaving he could resist his 
Poiroitesque impulses no longer and discreetly 
pulled the drape aside. Fittingly, the thick drap-
ing concealed but a blank wall, an attempt to 
conceal an absence of character, charm, or 
anything at all with a veneer of sophistication 
drawn from an imagined past.

The Rag Trader
39 Drury Street, 

Dublin 2
01-6727696
ragtrader.ie

SOME 
OLD YARN
The Rag Trader

From the moment the decision was made to 
review Humphrey’s, I knew it was probably a bad 
idea. The perennial red-haired step-child of the 
Ranelagh pub scene; Humphrey’s isn’t the easiest 
place to love, or even say anything particularly 
interesting about one way or the other. Situated 
next door to the considerably more popular 
Smyth’s; Humphrey’s, for better or for worse, 
seems set to forever be discussed through the lens 
of what it is not. Speaking in terms of their amen-
ities; the two public houses are essentially identi-
cal. Both spacious with prime real estate being 
their snugs, both boasting covered and heated 
beer gardens, both with a quality of Guinness 
(€4.80) leaving a little something to be desired. 
From the outside one would even be forgiven for 
assuming they were a single establishment that 
happened to have two different entranceways. 
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Where the two markedly differ is in their 
atmosphere. That being said, the idea of ascrib-
ing a value judgement based on this divergence 
in ambiance is somewhat thorny. Smyth’s is 
routinely jammed with well-heeled denizens of 
this, the leafiest of the leafy suburbs. Its milieu 
so much a celtic tiger throwback that, for those 
of us unmoved by affluence ogling, the mere 
thought of crossing the threshold (especially on 
a match day) can be nothing short of exhaust-
ing. Humphrey’s on the other hand, whether it 
strives to or not, manages to cultivate an abso-
lute atmosphere vacuum. As oppressive as the 
“banter” next door can be, it’s hard to sincerely 
praise Humphrey’s for the unparalleled nature of 
its abject sterility.

Oftentimes, when it comes to pubs, it’s hard 
to overstate the value of peace, quiet and a lack 
of pretense. Though, in Humphrey’s case; this 
shirking of razzledazzle, notionally admirably 
as it may be, has left the space imbued with a 
rudderless air. The soulless, disposable nature of 
the decor (a selection of quasi-abstract render-
ings of vases and other unremarkable still-life 
subjects adorn the, mostly bare, walls) leave the 
place feeling more like a set dressed in prepara-
tion of particularly low-budget bar room brawl 
than anyone’s cherished local. 

There is a pang of shame to going on record 
with these criticisms since the wholly phoned 
in nature of what Humphrey’s does implies the 
management’s comfort in resigning themselves 
to a position on the second tier, removed from 
both the limelight and its associated scrutiny. 
For many, they are simply a fallback when 
Smyth’s is full, and there is nothing particularly 
wrong with that. Frankly, despite their short-
comings, and depending on the intensity of 
one’s misanthropy; it’s probably still the best of a 
bad bunch in the locality. Faint praise indeed.

Humphrey’s
79 Ranelagh Village

Dublin 6

DRINKING 
ON CLOUD 
EIGHT 
Humphrey’s

NEW
RESTAURANT

On approaching Stage 19, better known to some 
under its previous guise as The Tivoli Backstage, 
one’s eye is immediately drawn to the charmingly 
handpainted depiction of a martini glass sus-
pended above the door. Where most refurbished 
establishments around the city centre routinely 
lean towards a certain slickness in their refit; 
the rough-hewn quality of the signage offers an 
immediate insight into the mindset of those pull-
ing the strings at Stage 19. This alcoholic, olive-
adorned sigil, shabby though artful, betrays the 
low-stakes amiability that colours the space. The 
goal here is not to change the game, but fill a gap.

Stage 19’s new look first came to my attention 
on hearing tell of the bar’s burgeoning relation-
ship with adjacent music college, BIMM - The 
pub regularly hosting jams, performances 
and open mics for the students.  Despite the 
unquestionably rude health of our local music 
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scene, smaller venues are routinely shuttering. 
Neglected spaces that previously flourished due 
to a lack of interest from ownership are once 
again taking on the shade of valuable business 
propositions. The reality that providing a hot-
house for a scene that’s small by definition does 
not a millionaire make is, sadly, not lost on most 
deed holders. 

Sure, a new generation of off-kilter venues may 
be discreetly mushrooming, Mountjoy Square’s 
multi-disciplinary art space Jigsaw for example. 
That said, you’d remain hard pressed to source a 
location which manages to balance the dual roles 
of bar and venue this deftly. Stage 19’s entrance to 
the fold is surely a major development for a gig-
going population struggling to find a city centre 
performance space that errs toward the lilliputian 
in size and ideology. Considering these observa-
tions on the petering out of so many gig spaces, 
it’s fitting that I crossed the door on the eve of 
Retro Revival Indie Club’s easter celebration. 
Retro Revival, previously housed in Dame Lane’s 
Sweeney’s prior to their closure and redecoration, 
is a longstanding and vital showcase for primarily 
local artists, the sort of grassroots happening that 
so sorely needs spots just like this one. 

Aesthetically, Stage 19 is welcomely divey, the 
ceiling and lighting are both fittingly low.

A well stocked bar (Guinness €4.90) lines one 
wall, the rest of the space dotted with tables that 
gradually thin the closer one gets to the stage. 
Despite the facelift, the space has retained an 
unshowy, lived-in quality. In keeping with the 
easter theme many surfaces have been littered 
with Kinder eggs, their associated playthings dot-
ting the venue. I pick up a replica jeep dwarfed 
by my thumb. Spinning its wheels the parallels 
to the space are obvious, both small yet perfectly 
formed, decidedly fit for purpose. 

Bravo, Stage 19, this patron will most certainly 
be looking forward to an encore. 

Stage 19
18/19 Francis Street, 

Dublin 8

SOUND OUT
Stage 19

The Hideout
Dublin’s Best B.Y.O.B pool hall.

Quality American and British pool tables in the heart of Town.

The Hideout - Dublin’s best kept secret!

www.thehideout.ie 
49 South William Street, Dublin 2, 01 537 5767

Book Now!
ph: (01) 537 5767

facebook.com/TheHideoutPool/
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‘It’s weird how monks are allowed to drink, isn’t 
it?’ I ask Anton as we approach The Jolly Monk, 
the newly renovated bar of the Abbey Hotel. ‘I 
mean, as in you would think drinking would be 
prohibited or something.’

‘What’s weird about that? Everybody drinks,’ 
he says. ‘Name one profession that doesn’t.’ I 
think for a moment.

‘I suppose I thought that the monk was one.’
‘They named a bar after the monk’s drinking, 

you idiot,’ he says. ‘Look at the sign!’ A monk 
who looks like Neil Morrissey is holding aloft a 
beer stein with a smile on his face. Anton pauses 
in thought: ‘I suppose childminders, maybe.’

There’s something quite alluring about the 
idea of drinking in a hotel bar. The sense of 
impermanence, of mystery and briefly, fleetingly 
intersecting lives, in a place that is at once home 
and not home. The cinematic imagination has 
a part to play in this, surely, with the institu-
tion in its various guises over the years housing 
romantic trysts, capers, murder plots and the 
like. Suffice it to say, however, that The Jolly 
Monk is less Rita Hayworth wistfully finger-
ing a martini glass at the corner of the bar and 
more English lads’ weekend holidayers eating 
from Papa John’s pizza boxes on their laps (the 
bar’s kitchen opens at the start of October, I’m 
told) and heckling nearby individuals for vari-
ous infringements on their psychical comfort. 
This is the precarious emotional state of the 
tourist writ large. Susan Sontag notes how the 
travelling individual alleviates her anxiety at 
unfamiliar surroundings by recourse to photog-
raphy, engaging with her environment from the 
safe distance of the quotidian form; so too the 
Englishman with ‘banter’, or the death-spasms 
of the once proud colonial mindset that served 
historically so well as a comfort blanket for the 
Queen’s subjects’ baser sensibilities at the cost 
of the subjugation of the other. This, I sup-
pose, is the real pitfall of the hotel bar for the 
native population: here, everyone is an outsider. 
‘Everyone’s a spicer,’ Anton suggests.

An old man wearing a slightly-too-large cru-
cifix necklace passes by us as we return to our 
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seats after smoking on the terrace. ‘You’re so 
happy,’ he stops to say to me. ‘I wish I was that 
happy!’ It’s one of those exchanges, rarely occur-
ring in life, that make your laughter very quickly 
give way to an implacable sadness. The back 
of his t-shirt reads ‘Those that shine from the 
inside don’t need the spotlight’ in cursive, under 
a picture of a candle. He will return momentar-
ily to recite a poem of his own, printed out in an 
enormous folder (A2 size maybe?) about how 
irritating it is when people use their phones 
when they’re in others’ company, as though act-
ing out a sort of inverted, Brechtian adaptation 
of the famous Dom Joly sketch.

The thing about pubs is, what makes them is 
the people. That The Jolly Monk is a comfort-
able, unassuming bar, with no immediate flaws 
to speak of (bar perhaps being a little overlit), 
gives Abbey Hotel the best possible chance at 
having a decent place for its guests and whoever 
else might wander in to have a drink and relax. 
They even do craft beer! It’s up to the patrons to 
do the rest. ‘Are you going to put the auld lad in 
your review?’ Anton asks me as we exit, waving 
to the barman. ‘Because the poem was shit, but 
it was pretty funny.’

plays it safe and classy. Its establishment creden-
tials are perhaps burnished by the aforemen-
tioned affiliation of the Thomas Read with its 
attendant ye olde worlde vibe, but between the 
Wedgewood colour scheme, striped awnings, 
marble counters, arrays of fresh flowers and a 
buttload of framed etchings and photographs 
on the wall, The Ivy manages to convey a sense 
of seniority even for a newbie; it reminded me 
of the venerable Old Stand of Exchequer Street. 
The other notable thing about The Ivy is that 
it’s overwhelmingly* populated by the fairer sex, 
probably by a ratio of five to one. 

At the bar there’s selection of craft beers, 
neither extensive nor minimal, but with enough 
selection to keep brewheads happy. Their sig-
nature cocktail is the Negroni, with a heapful 
of variations on the menu. I plumped for a 
Boulevardier (€9) made with Bulleit bourbon 
which was really tastily balanced between sweet 
and bitter.

The Ivy styles itself as “luxurious continental 
style bar”, suited to “watching the world go by 
whilst regaling old times”. While its oldness is 
contrived, it’s also strangely convincing. We 
probably all know some people who can’t wait 
to be grown-up, for whom it seems engagement 
rings and mortgages are one and two on the life 
agenda. This bar, born old, seems like a good fit 
for them.

*I mean that figuratively of course, I was not 
literally overwhelmed by women.
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OLD TO BEGIN
The Ivy

The Ivy stands on the elegant corner site at the 
junction of Parliament Street and Dame Street, 
rejuvenating the space that used to be The 
Thomas Read, figurehead of the doomed pub 
group which was feasted on by fellow publicans 
following its collapse in 2008. 

The status quo for new bar concepts in 
today’s Dublin is to find out what the building 
used to be used for (in more authentic times) 
and hang your bar’s hat on that. However, that’s 
what the Thomas Read had already been doing, 
named as it was after the cutler’s store that had 
been at that particular corner of the city for 
aeons. In looking to establish a new identity, the 
Ivy has, to its credit, avoided going down the 
most temptingly obvious route.

In the great Dublin vintner’s carve-up, The 
Ivy is a sister bar to House on Leeson Street, 
37 Dawson Street and Xico on Baggot Street 
(amongst others) run by businessman Alan 
Clancy. Like each of those bars of those bars, 
The Ivy is not playing for cutting edge or kooky. 
In fact even more so than its siblings, this bar 
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I must admit to a measure of opportunism in 
my choice, we had been invited to join family at 
their table in The Saddle Room for dinner - and 
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old two birds, one stone manoeuvre. In theory 
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So be it. 

Walking out of the white early-Summer light 
of the lobby into the Horseshoe bar proves a 
little disconcerting. The stygian gloom is perva-
sive and mood altering, it requires you to adjust 
to it. I make a mental note that this window-
less spot is not the place for day-drinking. The 
carmine walled room, while high-ceilinged, is 
of relatively compact proportions. I feel like I’m 
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re-entering the womb and not in the good way. 
The Sam Stephenson designed bar protrudes 
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right? When the barkeep parrots the word ‘dirty’ 
back at me with an implied question mark, I 
reply with ‘filthy’. This means that I require a 
porno-strength level of salinity. The drink, when 
it arrives strains to reach mere erotica. I’m drink-
ing cold Belvedere from a nice coupe and that’s 
dandy, but it’s not what I ordered. Also, with a 
price tag of €20 I could reasonably expect it to 
come with a reach-around. To put that into con-
text I could get a cheaper (and properly made) 
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old fashioned for €14 – it feels like a happy-hour 
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ists. Around the top of the bar there is a series 
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and debauchery, drunkards staggering around 
full of gin and transgression. I wonder what it 
would cost me to get into that state in this place. 

The Horseshoe Bar at 
The Shelbourne Hotel
27 St Stephen’s Green, 

Dublin 2

SADDLE SUP
The Horseshoe Bar at 
The Shelbourne Hotel
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‘It’s weird how monks are allowed to drink, isn’t 
it?’ I ask Anton as we approach The Jolly Monk, 
the newly renovated bar of the Abbey Hotel. ‘I 
mean, as in you would think drinking would be 
prohibited or something.’

‘What’s weird about that? Everybody drinks,’ 
he says. ‘Name one profession that doesn’t.’ I 
think for a moment.

‘I suppose I thought that the monk was one.’
‘They named a bar after the monk’s drinking, 

you idiot,’ he says. ‘Look at the sign!’ A monk 
who looks like Neil Morrissey is holding aloft a 
beer stein with a smile on his face. Anton pauses 
in thought: ‘I suppose childminders, maybe.’

There’s something quite alluring about the 
idea of drinking in a hotel bar. The sense of 
impermanence, of mystery and briefly, fleetingly 
intersecting lives, in a place that is at once home 
and not home. The cinematic imagination has 
a part to play in this, surely, with the institu-
tion in its various guises over the years housing 
romantic trysts, capers, murder plots and the 
like. Suffice it to say, however, that The Jolly 
Monk is less Rita Hayworth wistfully finger-
ing a martini glass at the corner of the bar and 
more English lads’ weekend holidayers eating 
from Papa John’s pizza boxes on their laps (the 
bar’s kitchen opens at the start of October, I’m 
told) and heckling nearby individuals for vari-
ous infringements on their psychical comfort. 
This is the precarious emotional state of the 
tourist writ large. Susan Sontag notes how the 
travelling individual alleviates her anxiety at 
unfamiliar surroundings by recourse to photog-
raphy, engaging with her environment from the 
safe distance of the quotidian form; so too the 
Englishman with ‘banter’, or the death-spasms 
of the once proud colonial mindset that served 
historically so well as a comfort blanket for the 
Queen’s subjects’ baser sensibilities at the cost 
of the subjugation of the other. This, I sup-
pose, is the real pitfall of the hotel bar for the 
native population: here, everyone is an outsider. 
‘Everyone’s a spicer,’ Anton suggests.

An old man wearing a slightly-too-large cru-
cifix necklace passes by us as we return to our 
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seats after smoking on the terrace. ‘You’re so 
happy,’ he stops to say to me. ‘I wish I was that 
happy!’ It’s one of those exchanges, rarely occur-
ring in life, that make your laughter very quickly 
give way to an implacable sadness. The back 
of his t-shirt reads ‘Those that shine from the 
inside don’t need the spotlight’ in cursive, under 
a picture of a candle. He will return momentar-
ily to recite a poem of his own, printed out in an 
enormous folder (A2 size maybe?) about how 
irritating it is when people use their phones 
when they’re in others’ company, as though act-
ing out a sort of inverted, Brechtian adaptation 
of the famous Dom Joly sketch.

The thing about pubs is, what makes them is 
the people. That The Jolly Monk is a comfort-
able, unassuming bar, with no immediate flaws 
to speak of (bar perhaps being a little overlit), 
gives Abbey Hotel the best possible chance at 
having a decent place for its guests and whoever 
else might wander in to have a drink and relax. 
They even do craft beer! It’s up to the patrons to 
do the rest. ‘Are you going to put the auld lad in 
your review?’ Anton asks me as we exit, waving 
to the barman. ‘Because the poem was shit, but 
it was pretty funny.’

plays it safe and classy. Its establishment creden-
tials are perhaps burnished by the aforemen-
tioned affiliation of the Thomas Read with its 
attendant ye olde worlde vibe, but between the 
Wedgewood colour scheme, striped awnings, 
marble counters, arrays of fresh flowers and a 
buttload of framed etchings and photographs 
on the wall, The Ivy manages to convey a sense 
of seniority even for a newbie; it reminded me 
of the venerable Old Stand of Exchequer Street. 
The other notable thing about The Ivy is that 
it’s overwhelmingly* populated by the fairer sex, 
probably by a ratio of five to one. 

At the bar there’s selection of craft beers, 
neither extensive nor minimal, but with enough 
selection to keep brewheads happy. Their sig-
nature cocktail is the Negroni, with a heapful 
of variations on the menu. I plumped for a 
Boulevardier (€9) made with Bulleit bourbon 
which was really tastily balanced between sweet 
and bitter.

The Ivy styles itself as “luxurious continental 
style bar”, suited to “watching the world go by 
whilst regaling old times”. While its oldness is 
contrived, it’s also strangely convincing. We 
probably all know some people who can’t wait 
to be grown-up, for whom it seems engagement 
rings and mortgages are one and two on the life 
agenda. This bar, born old, seems like a good fit 
for them.

*I mean that figuratively of course, I was not 
literally overwhelmed by women.
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warming and climate change, the winter months 
in Dublin would stretch interminably from 
August to April. As students we would go to any 
lengths to find shelter anywhere on campus that 
didn’t house a library. That meant drinking in 
the bowels of the Buttery Bar, just off Parliament 
Square. With its groined ceiling and sloppily 
poured pints of Guinness, it served a purpose 
and the occasional bout of listeria seemed a 
fair trade-off for the warmth and keenly priced 
beverages. 

It was with the onset of our too brief sum-
mers however that we would live out our hal-
cyon days. The Pavilion Bar, or ‘The Pav’, as it’s 
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commonly known, is located on the south-east-
ern corner of the campus and has long served 
as the sporting clubhouse of the college. This is 
where we were ineluctably drawn on hazy June 
afternoons to sit in quiet contemplation, unmo-
lested by the yahoos milling about beyond the 
walls. It was just such a day when I met up with 
Andy and Mike (two old alumni) at the edge 
of the cricket ground. As there was a match in 
progress, we skirted around the perimeter and 
headed toward the bar proper. We wended our 
way though clots of bodies sprawled upon the 
grass, sipping and squinting. One poor girl lies 
prostrate on her front, perhaps unaware that her 
dress has migrated north, with the warm breeze 
gently licking the ample humps of her naked 
flanks. She is cleft in twain for the world to see. 
Andy’s face is frozen into a rictus of horror. We 
are drinking now to forget. 

They have tarted the place up recently and it 
looks good in a functional way. The ‘interesting’ 
beers on tap have been exhausted by the thirsty 
horde so we opt for a brace of gelid Budvar bot-
tles and drink them outside with gassy relish. 
Life is good. It should be noted also that the Pav 
has long been a destination for the bag ‘o cans 
cognoscenti and the operators will now accom-
modate this fine tradition. After a couple more 
rounds we fork out a tenner for a four-pack of 
Tyskie and it goes down just fine. As college 
opens its gates ever wider to tourists (flocking 
to see ‘the Star Wars library’) and civilians (with 
the heinous ‘Summer Series’ of concerts) it’s 
possible that the Pav will come to feel just that 
bit less special, but right now, on a night like 
this, we wouldn’t want to be anywhere else. 

The Pavillion Bar
Trinity College Dublin,

Dublin 2.

GOOD SPORT
The Pavilion Bar at Trinity College Dublin
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mean, as in you would think drinking would be 
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‘What’s weird about that? Everybody drinks,’ 
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think for a moment.
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who looks like Neil Morrissey is holding aloft a 
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in thought: ‘I suppose childminders, maybe.’
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like. Suffice it to say, however, that The Jolly 
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more English lads’ weekend holidayers eating 
from Papa John’s pizza boxes on their laps (the 
bar’s kitchen opens at the start of October, I’m 
told) and heckling nearby individuals for vari-
ous infringements on their psychical comfort. 
This is the precarious emotional state of the 
tourist writ large. Susan Sontag notes how the 
travelling individual alleviates her anxiety at 
unfamiliar surroundings by recourse to photog-
raphy, engaging with her environment from the 
safe distance of the quotidian form; so too the 
Englishman with ‘banter’, or the death-spasms 
of the once proud colonial mindset that served 
historically so well as a comfort blanket for the 
Queen’s subjects’ baser sensibilities at the cost 
of the subjugation of the other. This, I sup-
pose, is the real pitfall of the hotel bar for the 
native population: here, everyone is an outsider. 
‘Everyone’s a spicer,’ Anton suggests.

An old man wearing a slightly-too-large cru-
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irritating it is when people use their phones 
when they’re in others’ company, as though act-
ing out a sort of inverted, Brechtian adaptation 
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able, unassuming bar, with no immediate flaws 
to speak of (bar perhaps being a little overlit), 
gives Abbey Hotel the best possible chance at 
having a decent place for its guests and whoever 
else might wander in to have a drink and relax. 
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do the rest. ‘Are you going to put the auld lad in 
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Some years after the foundation of the college 
in 1592, I was myself an undergraduate of this 
august seat of learning. Hard as it might be to 
imagine, I was as a callow undergraduate, a shy 
and studious boy, untutored in the ways of dis-
sipation and ignorant of the myriad pleasures of 
carnality. Mine was a life of the mind. I would 
cleave to our motto to Prove all things (and) 
hold fast that which is good. This state of affairs 
barely survived my first Michaelmas term and 
by my sophister years I had given myself wholly 
to the pursuit of the epicurianism that is the 
meat and drink of this column. 

In those days, prior to the vagaries of global 

it is about the nature of Joycean Dublin that 
Mulligan & Haines is harnessing, as their cock-
tail menu claims. Unless of course I am deeply 
mistaken about the nature of Joycean Dublin, 
and it was actually just a mishmash of Pinterest 
moodboards including reproductions of the 
Dutch masters’ portraits, neon signage and old 
Irish whiskey bottles on display behind a cage – 
uplit, of course.

Taking its name from stately, plump Buck 
Mulligan and Haines, the otherwise unnamed 
English student who stays with Mulligan, 
this Dame Street bar occupies what was once 
Sweeney’s Mongrel, what was once Le Cirk, 
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and what was once, in the mists of Joycean 
time, the Dublin Bread Company, visited by the 
bar’s eponymous heroes in Wandering Rocks, 
Episode 10 of Ulysses.

Vaguely in keeping with that history – and a 
vague relationship to history seems to be central 
to everything about this place – Mulligan & 
Haines’ logo boasts “signature M&H cocktails 
and delicious sandwiches”. The sandwich con-
nection stems from the premises’ former use 
as a bakery (sound the new Dublin bar trope 
klaxon) but alas these delicious sandwiches 
are nowhere to be found on the menus on the 
website or at the bar, so we will have to presume 
that they’re soon to come on stream.

The signature M&H cocktails claim to “take 
their lead from Ulysses ideals and characters – 
each one bolder than the next.” Curiously, the 
menu doesn’t list the ingredients of each cock-
tail, instead providing a somewhat bewildering 
and hyperbolic description of the sensations you 
might expect to endure while drinking it.

I plump, stately-ily, for The Big Buck, a “wild 
and unpredictable” whiskey concoction, while 
my companion sets his stall higher by order-
ing Utopia, which promises “a state of idealised 
perfection… a drink of idyllic proportions.” 
Unfortunately, both cocktails (€9.50 each) fall 
well short of their lofty claims and are overpow-
eringly sweet to the point where I have to slip a 
surreptitious Rennie immediately after draining 
the syrupy ends at the base of the glass. Worse 
still, its taste is still ruling the roost gustatorily 
by the time I change to Guinness (€5.40), which 
probably tasted fine, but my mouth was in no 
position to tell.

This is a truly mundane bar flavoured with a 
dash of stolen literary valour. We’ll call it D.B.C. 
because they have damn bad cocktails.

Mulligan & Haines
32 Dame Street

Dublin 2
085-2357664

mulliganandhaines.ie

MAKING A HAMES OF IT
Mulligan & Haines
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agenda. This bar, born old, seems like a good fit 
for them.

*I mean that figuratively of course, I was not 
literally overwhelmed by women.
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OLD TO BEGIN
The Ivy

The Ivy stands on the elegant corner site at the 
junction of Parliament Street and Dame Street, 
rejuvenating the space that used to be The 
Thomas Read, figurehead of the doomed pub 
group which was feasted on by fellow publicans 
following its collapse in 2008. 

The status quo for new bar concepts in 
today’s Dublin is to find out what the building 
used to be used for (in more authentic times) 
and hang your bar’s hat on that. However, that’s 
what the Thomas Read had already been doing, 
named as it was after the cutler’s store that had 
been at that particular corner of the city for 
aeons. In looking to establish a new identity, the 
Ivy has, to its credit, avoided going down the 
most temptingly obvious route.

In the great Dublin vintner’s carve-up, The 
Ivy is a sister bar to House on Leeson Street, 
37 Dawson Street and Xico on Baggot Street 
(amongst others) run by businessman Alan 
Clancy. Like each of those bars of those bars, 
The Ivy is not playing for cutting edge or kooky. 
In fact even more so than its siblings, this bar 

The Ivy
1-4 Parliament Street, 
Temple Bar, Dublin 8
theivydublin.ie
01-6718267

– I’ll take a mélange, Haines said to the waitress.
– Two mélanges, Buck Mulligan said. And bring 
us some scones and butter and some cakes as 
well.
When she had gone he said, laughing:
– We call it D.B.C. because they have damn bad 
cakes. 

– James Joyce, “Wandering Rocks”, Ulysses

I am no Joyce scholar and have under my belt 
two failed attempts at getting all the way to 
the end of that one in which he wrote about 
the ‘ineluctible modality of the visible’, but I 
am struggling to put my finger on the what 
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Stoneybatter is surely not in need of another 
decent pub. There are entire suburbs without a 
stand-up boozer to their name (Terenure, I’m 
looking at you) and here comes Manor Street 
thumbing its nose at those of us who live across 
the city with another fine addition to its collec-
tion of watering holes. Indeed, that very fact is 
probably why this place sat rotting for so many 
years. Maybe it’s Grangegorman, maybe it’s the 
town’s general boominess, but the Belfry is back.

The Belfry stands directly opposite venerable 
warhorse J. Walsh’s. The red-and-blue paint job 
and big gold Celtic script that made it so notice-
able as a derelict pub have all been ditched. On 

BARFLY
words
Ian Lamont
photo
Killian Broderick

The Belfry
37 Stoneybatter

Dublin 7

CHIME 
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The Belfry
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‘It’s weird how monks are allowed to drink, isn’t 
it?’ I ask Anton as we approach The Jolly Monk, 
the newly renovated bar of the Abbey Hotel. ‘I 
mean, as in you would think drinking would be 
prohibited or something.’

‘What’s weird about that? Everybody drinks,’ 
he says. ‘Name one profession that doesn’t.’ I 
think for a moment.

‘I suppose I thought that the monk was one.’
‘They named a bar after the monk’s drinking, 

you idiot,’ he says. ‘Look at the sign!’ A monk 
who looks like Neil Morrissey is holding aloft a 
beer stein with a smile on his face. Anton pauses 
in thought: ‘I suppose childminders, maybe.’

There’s something quite alluring about the 
idea of drinking in a hotel bar. The sense of 
impermanence, of mystery and briefly, fleetingly 
intersecting lives, in a place that is at once home 
and not home. The cinematic imagination has 
a part to play in this, surely, with the institu-
tion in its various guises over the years housing 
romantic trysts, capers, murder plots and the 
like. Suffice it to say, however, that The Jolly 
Monk is less Rita Hayworth wistfully finger-
ing a martini glass at the corner of the bar and 
more English lads’ weekend holidayers eating 
from Papa John’s pizza boxes on their laps (the 
bar’s kitchen opens at the start of October, I’m 
told) and heckling nearby individuals for vari-
ous infringements on their psychical comfort. 
This is the precarious emotional state of the 
tourist writ large. Susan Sontag notes how the 
travelling individual alleviates her anxiety at 
unfamiliar surroundings by recourse to photog-
raphy, engaging with her environment from the 
safe distance of the quotidian form; so too the 
Englishman with ‘banter’, or the death-spasms 
of the once proud colonial mindset that served 
historically so well as a comfort blanket for the 
Queen’s subjects’ baser sensibilities at the cost 
of the subjugation of the other. This, I sup-
pose, is the real pitfall of the hotel bar for the 
native population: here, everyone is an outsider. 
‘Everyone’s a spicer,’ Anton suggests.

An old man wearing a slightly-too-large cru-
cifix necklace passes by us as we return to our 
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The Jolly Monk
52 Middle Abbey 
Street, Dublin 1
01-8728188
www.thejollymonk.ie

ABBEY 
HOUR

The Jolly Monk

PROUDLY SPONSORED BY

seats after smoking on the terrace. ‘You’re so 
happy,’ he stops to say to me. ‘I wish I was that 
happy!’ It’s one of those exchanges, rarely occur-
ring in life, that make your laughter very quickly 
give way to an implacable sadness. The back 
of his t-shirt reads ‘Those that shine from the 
inside don’t need the spotlight’ in cursive, under 
a picture of a candle. He will return momentar-
ily to recite a poem of his own, printed out in an 
enormous folder (A2 size maybe?) about how 
irritating it is when people use their phones 
when they’re in others’ company, as though act-
ing out a sort of inverted, Brechtian adaptation 
of the famous Dom Joly sketch.

The thing about pubs is, what makes them is 
the people. That The Jolly Monk is a comfort-
able, unassuming bar, with no immediate flaws 
to speak of (bar perhaps being a little overlit), 
gives Abbey Hotel the best possible chance at 
having a decent place for its guests and whoever 
else might wander in to have a drink and relax. 
They even do craft beer! It’s up to the patrons to 
do the rest. ‘Are you going to put the auld lad in 
your review?’ Anton asks me as we exit, waving 
to the barman. ‘Because the poem was shit, but 
it was pretty funny.’

plays it safe and classy. Its establishment creden-
tials are perhaps burnished by the aforemen-
tioned affiliation of the Thomas Read with its 
attendant ye olde worlde vibe, but between the 
Wedgewood colour scheme, striped awnings, 
marble counters, arrays of fresh flowers and a 
buttload of framed etchings and photographs 
on the wall, The Ivy manages to convey a sense 
of seniority even for a newbie; it reminded me 
of the venerable Old Stand of Exchequer Street. 
The other notable thing about The Ivy is that 
it’s overwhelmingly* populated by the fairer sex, 
probably by a ratio of five to one. 

At the bar there’s selection of craft beers, 
neither extensive nor minimal, but with enough 
selection to keep brewheads happy. Their sig-
nature cocktail is the Negroni, with a heapful 
of variations on the menu. I plumped for a 
Boulevardier (€9) made with Bulleit bourbon 
which was really tastily balanced between sweet 
and bitter.

The Ivy styles itself as “luxurious continental 
style bar”, suited to “watching the world go by 
whilst regaling old times”. While its oldness is 
contrived, it’s also strangely convincing. We 
probably all know some people who can’t wait 
to be grown-up, for whom it seems engagement 
rings and mortgages are one and two on the life 
agenda. This bar, born old, seems like a good fit 
for them.

*I mean that figuratively of course, I was not 
literally overwhelmed by women.
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The Ivy
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theivydublin.ie
01-6718267
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our visit the shop face was simply plain black 
and it’s not a bad look at all.

After an extremely bracing crosstown cycle in 
the biting December cold we stuck the head in 
to find the interior similarly minimal and dark, 
with black ceilings and walls, the floors uncar-
peted wood. Many spots struggle to give them-
selves a new identity, missing the sweet-spot 
between maintaining a link to the past and giv-
ing themselves a new lick of paint. This Belfry 
is not, one imagines, the Belfry of old (some 
salvaged tables and chairs aside), or even the 
Daly’s of even older days that was there before 
that. But if Victoriana and snugs are your thing, 
there are four pubs you can see from the door of 
this place that will scratch that itch. What they 
have going on here is equally welcoming and 
nicely restrained.

We settle in a nook down the back, one of 
many places to hide away in a room that’s spa-
cious without ever feeling too open. While 
resting our cold bones on the couch our pints 
of Guinness (€4.80 and absolutely cracking) 
are dropped over to us. Their selection of tunes 
includes lots of James Brown and then, ran-
domly, Pavement’s Rattled by the Rush, which 
pleases me no end. There’s a yard to the side 
which is still being fixed up, but with mention 
of a food cart being installed down the line, 
which could work a treat.

The bar populated quickly, and they can’t all 
have been reviewing the place, so it looks like 
the Belfry was already ringing other peoples’ 
bells too. Despite the stiff local competition, I 
have a feeling this place will work just fine.



KAFKA
236 Lower Rathmines Road, Dublin 6

01 4977057

Kafka offers affordable, wholesome, and well-made 
brasserie fare at a reassuringly reasonable cost. 
The sparse, minimal décor goes hand in hand with 
the delicious diner-style food; free of pretence and 
fuss. A varied but not overstretched menu touches 
enough bases to cover most tastes offering up any-
thing from bangers and mash to porcini mushroom 
risotto. While their prices are easy on the pocket, 
Kafka cuts no corners with quality of their food.

On The Pig’s Back EATERY
64 Capel Street

onthepigsbackeatery.com

01-8782880

Nestled away in the middle of Capel Street, the 
burgers at On The Pig’s Back burgers are made fresh 
every day with 100% Irish meat – meaning that 
you can enjoy a delicious handmade burger exactly 
the way you want it. Applying the same attention to 
detail to everything they make, these burger lovers 
cut their own chips, create their own relishes, dips 
and mayos from scratch so the food could literally 
not be fresher and comes in at a fresh price too. Be 
sure to check them out. 

PABLO PICANTE
14-18 Aston Quay, Dublin 1

4 Clarendon Market, Dublin 2

131 Lower Baggot Street, Dublin 2 

pablopicante.com

As a famous luchador, Pablo makes sure to eat well 
and stay fit. This is no different for the food in his 
restaurants. He is the man who makes the tastiest 
burritos in town. His colourful backstory adds to 
the experience and now he’s just gone and found 
himself his biggest premises to date on Aston Quay. 
Boasting fancy new furniture and a snazzy yellow 
counter, it will have his famous tortas and burritos 
available under one roof for the first time. 

Umi Falafel
13 Dame Street, Dublin 2 

01 670 68 66 // umifalafel.ie // @UmiFalafel

Umi Falafel want to share with you their passion for 
the freshest and most authentic falafel in Dublin. 
Their falafel are prepared fresh daily at their location 
on Dame Street with an old family recipe – ‘Umi’ is 
the Arabic word for mother after all. Umi Falafel is a 
fantastic eatery for vegetarians and vegans, as they 
serve mouth-watering salads, delicious Lebanese 
favourites such as hummus and baba ghanoush, as 
well as their favourites, the Palestinian or Lebanese 
falafel sandwiches served with a choice of salad and 
dips for a wholesome meal. Open 12pm-10pm daily.

The FRONT DOOR
15 Dame Street, Dublin 2
t: 01-6778485
frontdoordublin.ie

Located in the heart of the city on Dame Street, The 
Front Door specialises in classic southern American 
cuisine and is now well known not only for its 
impressive 1920s Victorian décor, live music and 
sports but also its extensive drinks menu which 
includes wines, craft beers and cocktails.
Open 7 days a week, you can try the delicious all-
day breakfast menu for just €10, the substantial 
Workman’s/Workwoman’s lunch for €11, or the 
exquisite Early Bird pre- and post- theatre meals – 
cooked to order using the freshest ingredients and 
fantastic value at €22 for two courses or €26 for 
three courses including a glass of wine.

le bon crubeen
82 Talbot Street, Dublin 1 // www.leboncrubeen.ie // 

@LeBonCrubeen // 01 7040126

This award-winning brasserie in the north of Dublin 
city centre is well known for delivering some of the 
best value for money in the city. The menu delivers a 
grassroots experience, sourcing ingredients from the 
very finest Irish producers delivering consistent qual-
ity. The pre-theatre menu is hugely popular with din-
ers visiting the nearby Abbey or Gate theatres while 
a diversity of offerings mean vegetarians, coeliacs 
and those looking for low calorie options are also 
catered for. Shortlisted as finalist in 2012 of the Irish 
Restaurant Awards’ Best Casual Dining Restaurant.

DRURY BUILDINGS
52-55 Drury Street, Dublin 2
(01) 960 2095
www.drurybuildings.com

Drury Buildings is a mish mash of Berlin exterior and  
New York interior located in D2’s Creative Quarter. 
Enjoy  their fine wines, classic cocktails, craft beers 
and some really cracking Italian food. The unique 
interior was creatively furnished with a container 
load of reclaimed bars, floors, doors, church benches, 
glass, timber and steel from New York. Enjoy all 
this with the extraordinary culinary skills of Warren 
Massey in their upstairs restaurant for a phenomenal 
experience that is sure to keep you coming back.  
Also serving brunch on Saturday and Sunday.   

Mamma Mia
10 St Stephen’s Green, Dublin 2 // 01-675 3688

info@10stephensgreen.ie // www.10ststephens.ie 

The delectable Mamma Mia has just launched at 
Number 10 Stephen’s Green. Having originally opened 
on Grattan Street, Dublin 2 in September 2009, 
Mamma Mia has expanded each year creating some 
of the best Italian cuisine found in Ireland. At Mamma 
Mia, authentic homemade Italian dishes rule the menu. 
The key to their success has been their traditional 
Italian chef offering his expertise in traditional cookery 
techniques. You’ll be treated to only the very best of 
seasonal & local produce to make your meal tasty and 
authentic. Pair this with your favourite cocktail, wine, 
or beer and enjoy an evening to remember. Come 
enjoy the culinary experience offered at Mamma Mia 
Restaurant at Number 10 Stephen’s Green. You’ll be 
happy that you did! Tues - Sun, 12pm until late. 

COSMO Dublin
Liffey Valley Shopping Centre, Fonthill Road, Dublin 22

01-9061111

cosmo-restaurants.ie

Situated within the heart of Liffey Valley Shopping 
Centre, COSMO brings a new dining experience to 
the city where you will find a variety of international 
dishes to excite all the senses. Favourites include 
teppanyaki, sushi, roast dinner, Asian noodles, and 
curries. Our chefs prepare over 150 fresh authentic 
dishes from around the world every day and our 
Live Cooking Stations (evenings only) will provide 
the entertainment, sounds and aromas in a casual 
dining experience like no other, for exceptional value 
for money at one set price: lunch from €9.99 and 
dinner from €18.99.

TGI Friday’s
Fleet Street, 19/20 Fleet Street, D2, t: 01-6728975.
Stephen’s Green, D2, t: 01-4781233. 
Blanchardstown S.C., D15, t: 01-8225990. 
Dundrum Shopping Centre, D14, t: 01-2987299. 
Airside Retail Park, Swords, Co. Dublin, 
t: 01-8408525 w: www.fridays.ie

TGI Friday’s is your number one authentic American 
style restaurant that makes every day feel like Friday. 
It’s the home of the famous Jack Daniel’s sauce, grill 
and glaze making their burgers, chicken wings and 
steaks some of the best tasting dishes in Dublin. 
TGI have a fantastic selection of drinks to relax and 
enjoy with friends including an exciting new cocktail 
menu, great value lunch deals and a hard to beat 
two-course menu. #InHereItsAlwaysFriday

Asador
1 Victoria House, Haddington Road, Dublin 4 

01 2545353 

www.asador.ie / fb.com/Asador

reception@asador.ie // @AsadorDublin
 
Situated on the corner of Haddington Road and 
Percy Place, just a stone’s throw from Baggot Street 
Bridge in the heart of D4, Asador is known as a true 
barbecue restaurant where the best of Irish fish, 
shellfish, and of course steaks are cooked over fires 
of oak, apple woods and charcoal. It’s an authen-
tic barbecue experience where the open kitchen 
allows guests to watch the chefs work the bespoke 
7 foot ‘asado’. Go for the great flavours you get 
from cooking this way, stay for the craft beers and 
cocktails.

Cirillo’s 
140 Baggot Street Lower, Dublin 2 
(01) 676 6848
www.cirillos.ie

This Baggot Street hot spot offers its patrons a mod-
ern Italian dining experience specialising in pizza 
cooked in the napoletana style. Since their Summer 
opening, customers have been raving about Cirillo’s 
and for good reason. Stop in for your morning cof-
fee, a tasty lunch, a delish dinner paired with fine 
Italian wine, or even just to sample the homemade 
ice cream. Cirillo’s offers a magical Italian atmos-
phere that is a delectable slice of perfection conveni-
ently situated in D2.

57 The Headline Gastro & Craft Bar 
Leonard ‘s Corner, D8 
01 5320279
www.57theheadline.ie

57 The Headline uses only the freshest ingredients with an emphasis on sourcing as local as possible. All their 
dishes are produced on a daily basis and the daily specials reflect the seasons. The kitchen is open seven days a 
week and offers a varied menu to suit all tastes. Not to be missed is the Sunday Roast – a favourite and a great 
way to relax with friends and family. With one of the most extensive gin selections in Dublin, you’ll find that they 
truly have something for everyone. Book at www.57theheadline.ie



outdoor seating              vegetarian              kid-friendly             full bar             wi-fi             booking recommended             red luas line             green luas line            available on Just Eat             

ely bar & brasserie
Chq, IFSC, Dublin 1

www.elywinebar.com

elybrasserie@elywinebar.com

@elywinebars

01 672 0010

ely bar & brasserie, awarded ‘Wine Bar of the Year’ 
2014 & 2015 by The Sunday Business Post and ‘Best 
Wine Experience’ 2014 by Food & Wine magazine, 
is in a beautifully restored 200 year old tobacco and 
wine warehouse. Great wines, beers, cocktails and 
‘food terroir’ all delivered with passion, make this 
one of the most unique and atmospheric dining
experiences in the country. Check out their sun-trap 
water-side terrace this summer.

Hard Rock Café Dublin
12 Fleet Street Temple Bar, Dublin 2 
01-6717777

If you’re looking for fantastic food and live enter-
tainment in a unique, laid back environment, Hard 
Rock Café Dublin is the place for you. Located just 
a few blocks from the Liffey in famous and vibrant 
Temple Bar, a pedestrian friendly area of Dublin fea-
turing cobblestone streets, wide sidewalks, and plen-
ty of attractions. Hard Rock is a great central stop 
off point which serves fantastic food with a smile. 
Try their legendary burgers with a delicious cocktail 
or beer to wash it down. Have a rocking day!

ELY WINE BAR
22 Ely Place, Dublin 2 // 01 676 8986 // elyplace@

elywinebar.com // www.elywinebar.com // @ely-

winebars
 
Since 1999 ely wine bar has been at the forefront, 
being the first to truly deliver great wines by the 
glass. Today ely continues to be the leader in sourc-
ing great wines, 500 in total. Awarded Best Wine 
Experience 2014 by Food & Wine, Best Wine Bars 
2014 & 2015 by Sunday Business Post and 100 Best 
Restaurants 2015 by the McKenna’s Guide this is a 
place were you can enjoy prime organic beef and 
pork from their own farm and match it to wines 
from all over the world. Brilliant for bar bites too!

Michie Sushi
11 Chelmsford Lane, Ranelagh, D6
01-4976438
www.michiesushi.com
 
The word Michie in Japanese means ‘filled with smiles 
and laughter’ which is just how the folks at Michie 
Sushi want their customers to feel when they have 
eaten their sushi. Since expanding from a take away, 
catering and delivery service with a restaurant in 2011, 
they have been winners of McKenna’s Best Sushi in 
Ireland award each year. Though they specialise in 
hand-roll sushi, they also offer popular Japanese dishes 
such as ramen and okonomiyaki. With top quality 
sushi from chefs only trained by Michel, consistency 
is guaranteed. Visit them in Ranelagh, Dun Laoghaire, 
Sandyford, Avoca Rathcoole and Avoca Kilmacanogue 
or call for delivery.

CAFÉ EN SEINE
40 Dawson Street, Dublin 2

01 677 4567

bookings@cafeenseine.ie, www.cafeenseine.ie 

For lunch, dinner and Sunday brunch at Café En 
Seine you’re assured a treat. This is French bistro 
fare at it’s finest. For Hors D’Oeuvres try our Warm 
Crumbed Goats Cheese, Chicken Liver Parfait or 
Salade Niçoise with home smoked salmon. For 
Entrées their Steak Au Poivre is the star with hand 
cut chips and your favourite sauce. Or try a new 
twist on an old classic, Beef Cheek Bourguignon so 
tender it melts. Open 7 days a week.

GOURMET BURGER KITCHEN
Temple Bar Square, D02, t: 01 -670 8343 
14 South William St, D02, t: 01 -679 0537
5 South Anne St, D02, t: 01 - 672 8559
Swords Shopping Centre, Co. Dublin, t: 01 - 890 2422
Liffey Valley Shopping Centre, Co. Dublin, t: 01 - 623 8285

Back in 2001, three Kiwi guys set up the first Gourmet Burger Kitchen in London changing the burger scene 
forever. Now, with 5 restaurants in Dublin, we still pride ourselves on serving up a variety of crafted burgers, 
combining 100% grass fed Irish prime beef, with the freshest ingredients and sauces made from scratch, every 
day, in each GBK kitchen.

lAVANDA
01-671 9420
31 North Brunswick Street
Stoneybatter, Dublin 7 
Facebook.com/lavandarestauranttakeaway
@lavandarestauranttakeaway

Lavanda is a true hidden gem located just a couple 
minutes walk from Smithfield Square. This is the 
place for you if you are looking for delicious, locally 
sourced, homemade Mediterranean culinary fare. 
Lavanda also offers fresh vegan and vegetarian 
delights as well as a choice selection of wines. It 
should come as no surprise that they have earned a 
5 star TripAdvisor rating. Booking recommended. 

Il Posto
10 Saint Stephen’s Green, Dublin 2

01 679 4769

ilpostorestaurant.com

Situated on Dublin’s landmark St. Stephen’s Green, 
Il Posto has been cooking delicious contemporary 
and traditional Italian Mediterranean dishes using 
the best local and international produce since 2003. 
A firm favourite for business lunches, romantic din-
ners, pre-theatre meals and great nights out. Il Posto 
offers an intimate and elegant setting, an informal 
relaxed atmosphere and sumptuous food, all served 
with a generous helping of warm hospitality.

SALAMANCA
St.Andrew’s Street,Dublin 2 // 01 6774799 

info@salamanca.ie // www.Salamanca.ie  

facebook.com/salamancatapas // @SalamancaTapas

Salamanca brings the taste of Spain to downtown 
Dublin, providing a wide range of quality Spanish tapas 
and wines. Their aim is to whisk you from the mundane 
to the Mediterranean with every mouthful. Located 
on St Andrews Street, right beside the relocated Molly 
Malone, just off Grafton Street. Taste the sunshine and 
sea in the tapas on offer on the menu, such as Jamon 
Iberico, fried calamares and Prawns in Olive oil, also 
found in the signature dish, Paella de Pollo There are 
great lunch and early Bird offers, seven days a week. 
Also try their Cava & Tapas Platter nights which run 
from Sunday through to Wednesday. Check it out and 
transport yourself to Spain, without the check in!

MORO
21 Camden Street, Dublin 2 // morokitchen.ie 

01 475 8816

Our story began with Dada Moroccan restaurant on 
South William St. We wanted to bring North African 
and Levant souk flavors to Camden Street, and to 
capture the street food of this part of the world in a 
casual atmosphere. Everyday food doesn’t need to 
be complicated, we provide simple, healthy and deli-
cious recipes started from scratch, we don’t use any 
preservatives or additives (no canned stuff here) and 
will have you come back for more. From spicy haris-
sa falafel wraps, Moroccan style eggs, aubergine 
pate, marinated grills and the classic merguez, you 
have plenty of choice depending on your food style. 
We have something for lunch, dinner and brunch. 
And yes, we make Moroccan green tea with fresh 
mint, so come, say Bismilla and Bon appetit! 

ZAYTOON
14/15 Parliament St, Temple Bar, Dublin 2
44/45 Camden St Lwr, Dublin 2 
www.zaytoon.ie

If you are searching for authentic Persian Cuisine in 
a casual environment, look no further than Zaytoon. 
They pride themselves in creating delicious Persian 
food that is cooked and served in the traditional 
way with no artificial colouring or preservatives.  
Zaytoon’s focus is on freshness, and  all of their 
delectable dishes are made using only the highest 
quality ingredients and with 100% prime cuts of 
meat.  With your meal you will enjoy their tasty 
Taftoon (Persian flatbread) full of freshness and 
flavour. Zaytoon offers two locations in Dublin City 
Centre for your convenience. Opening Hours: Mon-
Thurs, Sun 12pm-4:30am. Fri & Sat 12pm-5am.  

Market Bar 
14A Fade St, Dublin 2 
01-613 9094 
www.marketbar.ie // @TheMarketBarDublin

The Market Bar is Dublin’s original gastro bar and 
premier tapas restaurant. On entering, visitors walk 
through an open-air heated courtyard with seating 
area, which leads into the vast luminous warehouse. 
Inside the sky-lit interior, you’ll experience a warm 
and earthy effect surrounded by the original Victorian 
red-brick walls and maintained with tall plants inter-
spersed around rustic wooden benches. Graze on 
anchovies, olives and dips, chicken chorizo skewers, 
tomato pesto, black olive tapenade and hummus. 
If you stop in Wed-Sat, don’t forget to pop upstairs 
to experience The Black Market, a unique speakeasy 
cocktail bar located on the mezzanine level.  

The Revolution
10 Terenure Road East, Rathgar, Dublin 6 

01 406 4104

www.therevolution.ie // @rathgarcraft

The Revolution in Rathgar has been serving artisan 
pizza and craft beer to locals and visitors alike since 
2014. Every element of their pizzas has been consid-
ered, from the dough, the house made tomato sauce, 
fresh Irish mozzarella, and the combination of top-
pings. The menu also offers a selection of tacos (GF) 
which are a must try! The food is accompanied by 
an extensive craft beer list, and a selection of hand-
picked wines. Opening times are Monday to Sunday 
evenings, as well as (bottomless) brunch on Saturdays 
and Sundays from 11am. At the Revolution, it’s all 
about “Good Food, Good Beer, and Good People.”



The Iveagh Restaurant at 
Camden Court Hotel
Camden Street, Dublin 2

01-4759666

www.camdencourthotel.com

Twitter: @camdencourt
Tucked away inside the Camden Court Hotel, The 
Iveagh Restaurant serves creative, modern and deli-
cious Irish food in a relaxed ambience. All produce 
is locally sourced and it offers an extensive menu of 
Irish and European dishes served with a flair. Try the 
inventive take of the Classic Crab and Shrimp cock-
tail starter, served upside down. Pair it with a glass 
of wine from their extensive and carefully selected 
wine list. Open 7 days a week. 

The Port House Pintxo
12 Eustace Street, Temple Bar, Dublin 2

01 6728950

www.porthouse.ie/pintxos

The Port House Pintxo in Temple Bar serves an array 
of authentic Spanish Tapas and Pintxos plus a wide 
and varied selection of wines from Spain, Portugal 
and the Basque Region. With an impressive garden 
terrace overlooking Meeting House Square the soft 
candle light creates a romantic and relaxed atmos-
phere. Does not take bookings

Charlotte Quay
Charlotte Quay Dock, Millenium Tower, Dublin 4

01 9089490

charlottequay.ie

Charlotte Quay is the newest venture from the 
Bereen Brothers, who have made their name with 
the popular city centre eateries Coppinger Row 
and the South William. Based in Grand Canal Dock, 
across the water from the Bord Gáis Energy Theatre 
and a stone’s throw from Dublin’s thriving “Silicon 
Docks”, Charlotte Quay’s kitchen is headed up by 
celebrated chef Killian Durkin and their menu focus-
es on contemporary Irish cuisine with a twist of con-
tinental influence. Already winning rave reviews, the 
combination of high-end food, a spectacular location 
and a chilled ambiance has marked Charlotte Quay 
out as one of Dublin’s must-visit restaurants.

COPPINGER ROW
Coppinger Row, South William Street, Dublin 2

01 6729884

www.coppingerrow.com

Coppinger Row, named for the lane off South 
William Street where the restaurant is located is in 
the heart of the city centre’s shopping district and 
is known for it’s Mediterranean cuisine, it’s relaxed, 
funky chic and also it’s cocktails. The menu relies on 
simple values of quality taste and seasonal change 
to keep the dishes fresh and appropriate. Between 
the food and ambience, Coppinger Row is an ideal 
spot in which to start a night out in the city centre.

coda eatery
The Gibson Hotel, Point Village, Dublin 1 

01 681 5000

thegibsonhotel.ie

It’s the final studio album by rock giants, Led 
Zeppelin and it serves pretty legendary food too! At 
Coda Eatery the ingredients speak for themselves. 
Their menu offers a wide range of meats for exam-
ple; dry aged rump, sirloin, rib eye and flat iron 
which are cooked over burning lava rock at a high 
temperature to create a charred and smoked finish.  
They’ve kept things simple serving these prime cuts 
with well prepared sauces and seasonal sides.

mexico to rome
23, East Essex St, Temple Bar, Dublin 2.

01 6772727

www.mexicotorome.com 

facebook.com/mexico2rome // @MexicotoRome
Across from the Temple Bar Pub, is Mexico to Rome, 
the Bandito’s Grill House. They serve up wonderful 
mouth-watering Mexican dishes with a twist with 
tasty European and Italian dishes available. On the 
menu are sizzling fajitas, burritos, tacos, chilli con 
carne, steak, fish, pasta dishes and their famous 
Tex-Mex baby back ribs with Southern Comfort 
BBQ sauce. The extensive menu suits big and small 
groups. All cocktails are €5 and there is a great 
Early Bird (starter and main for €13.50) and a Lunch 
Special (starter, main and a glass of wine for €9.95). 
Well worth a visit!

Konkan
46 Clanbrassil Street Upper, D8 / t: 01-4738252

1 Upper Kilmacud Road, Dundrum / t: 01 2988965

konkan.ie // info@konkan.ie

Konkan Indian Restaurant is located on 1 Upper 
Kilmacud Road, Dundrum, just a two minute walk 
from the Dundrum Luas Station. They have another 
branch at 46 Clanbrassil Street Upper, near the 
Harold’s Cross Bridge. The food at Konkan is always 
fresh with complex authentic and regional flavours. 
Konkan has garnered rave reviews both for the 
food and the friendly service and is a firm favourite 
amongst the locals. Their Early Bird is great value 
and the Tasting Menu is definitely worth a try. They 
also offer restaurant quality food for delivery and 
take-outs at great prices (which can be ordered 
online at www.konkan.ie). 

Rosa Madre
7 Crow Street, Temple Bar, D2

rosamadre.ie

01-5511206

Nestled in the heart of Temple Bar, Rosa Madre 
brings a burst of flavour to the neighbourhood. 
This relatively new Italian delivers the traditional 
fare (Bruschetta, Polpette, Carpaccio) to impeccable 
levels but it is around fish where it truly excels. 
The Grigliata mista Di Pesce (mixed grilled fish) is 
a dish which swims ashore to the plate like a most 
welcoming mermaid. There’s pan fried cod, scallops, 
calamari, lobster and Dublin Bay prawns matched 
with pairings which explore their flavours. The Rosa 
Madre philosophy revolves around the quality of 
ingredients and this is truly evident on the plate. 

THE HILL
1-2 Old Mount Pleasant, Ranelagh, Dublin 6
(01) 497 8991 
thehillpub.ie 

From their enviable perch, The Hill also assumes 
a high ground with its distinguished craft beer 
selection and culinary twists. The sticky sweetness 
of Pork Belly is refreshed by a watermelon salad 
while a veal schnitzel will bring back memories of 
the Octoberfests. There’s classics such as Rib Eye 
steaks and burgers also. All the great independent 
craft brewers are here too (Eight Degrees, Whiplash, 
Galway Hooker) as well as internationals worth not-
ing. 20% off the menu every Monday and Tuesday. 

GREEN 19
19 Lower Camden Street, Dublin 2
01 4789626  
green19.ie

At the heart of Camden street, the two brothers 
behind Green Nineteen have been serving award 
winning food and fine cocktails, wines & craft beers 
for almost a decade. This relaxed neighbourhood 
restaurant with a gallery-esque interior is equally 
popular with gig goers, visitors and the local com-
munity. It is a great spot to start the evening before 
a concert or to enjoy the buzz of Camden street late 
into the night. The new brunch menu is well worth a 
visit Saturdays and Sundays and homemade sodas 
are also a speciality, the ginger beer in particular 
is worth a try. Grab a seat on the upstairs terrace 
overlooking the street when the sun is shining and 
dig in!

Matt the Thresher 
32 Pembroke Street Lower, Dublin 2 
(01) 676 2980
www.mattthethresher.ie

Matt the Thresher is a bright stylish seafood restau-
rant and bar located within the heart of Georgian 
Dublin only a short stroll from St. Stephens Green.  
They specialise in fresh wild Irish seafood, but 
have an extensive menu with something to suit all 
requirements. Matt’s has a fully licenced bar with 
a superb range of local craft beers, whiskeys, gins, 
along with a well sourced wine list. What really 
makes the experience is the wonderful team provid-
ing the very best in Irish hospitality, all of whom 
look forward to welcoming you. Open 7 days, serv-
ing food and drink until late.

O’FALAFEL
63 Richmond Street South, Dublin 2

01-4788953

ofalafel.ie

The falafel is king and it reigns supreme at O’Falafel. 
Nestled between Camden Street and Portobello, 
O’Falafel brings variations to the standard with their 
Falloumi and O’Falafel burger. The prized mezze box 
allows you to choose from the likes of vine leaves, fried 
aubergine and baklawa. All served in a bright and wel-
coming environment.

Mehek Indian Restaurant
91A Rathgar Road, Dublin 6

01 490 2003

Mehek is the result of hard work and efforts of a husband and wife team, Raj and Aman. Working together 
since 2002 in Ireland, and finally opening Mehek in Rathgar in 2012. What a journey it has been to place Indian 
Cuisine at the forefront with some of the best, making Mehek one of the finest Indian restaurants.  Mehek’s 
diverse menu is from all over the subContinent.  We use Irish Produce wherever possible, using the traditional 
Indian Tandoori oven to create healthy food with authentic Indian flavours.



Paul 
Dignam
- The 
Revolution

three years we have been operating, but 
always felt a strong support from the local 
community here in Rathgar and surround-
ing areas. In our first year, the changes were 
more internal as we took time to figure out 
who we truly were, and what we were most 
passionate about. Our customers have 
always been open to trying our different 
flavour combinations, or beer recommen-
dations. When we started serving weekend 
brunch in early 2016, again we got great 
support and feedback from locals and visi-
tors alike. I think having a great team of 
knowledgeable staff who have developed 
a level of trust with the regular customers 
over the years really helps.

You serve ‘artisan’ pizzas and ‘craft’ 
beer - how adventurous are your cus-
tomers when it comes to this. What is 
your favourite/most popular pairing of 
the two?
I think pizza and beer is such a great com-
bination. It can be casual midweek meal 
with a friend, or date night on a weekend. 
Our pizzas try to deliver great ingredients 
and flavour combinations, while keeping 
that feel good factor that a great pizza 
delivers. The perfect beer and pizza com-
bination for me is one that works together 
and compliments each other. One of my 
favourites is the ‘local’ pizza which has 
roasted chicken, caramelised onions, ricot-
ta, mozzarella, rocket leaves, and lemon 
zest. Something like White Hags’ session 
IPA really works well, as the citrus hoppy 
undertones and aromas are highlighted 
from the fresh lemon zest on the pizza.

Revolution 
also makes a 
point in ensur-
ing people 
know who 
your suppli-
ers are from 
Toons Bridge 
Dairy for moz-
zarella to your 
chicken, beef, 
pork and wild 
boar from Donovans in Kildare. How 
did you go about sourcing these?
We are constantly looking to improve here, 
from our food, the service and the environ-
ment itself. When the guys at Toonsbridge 
dairy came to us, I felt that they had a 
product that was superior to many others 
on the market, and worked perfectly with 
our style of pizza. We were happy to sup-
port another Irish business, who was doing 
what they loved, and that shone through in 
the final product, great cheese! 

What is your favourite pizza restaurant 
in the city (beside your own)?
There is some great pizza available in 
Dublin at the moment. Manifesto in 
Rathmines as well as Forno 500 both make 
great traditional Italian pizzas. The guys 
at Dublin Pizza company are putting out 
great pizza too. 

You recently finished some renovations 
at the restaurant, can you tell us any-
thing about that?
Yeah, we closed the restaurant for three 

weeks in June to undertake some changes 
to open the restaurant up and create a bit 
more space. We also wanted to put more 
of our stamp design wise on the place. As 
well as additional seating, we feel there is a 
better flow to the restaurant, and a livelier 
atmosphere. We are also able to accom-
modate bigger groups which has been bril-
liant, especially during weekend brunches. 

What does 2018 hold for the 
Revolution?
We are always looking for ways to improve 
and make the most of any opportunities as 
they arise. There have been some requests 
that we open up for lunch midweek, so 
that is an area we are looking into. I have 
already started working on a few initial 
menu ideas, so people will have to stay 
tuned to our social media channels to find 
out what and when is coming next!

10 Terenure Road East, Rathgar, D6
01-4064104
therevolution.ie

Paul Dignam literally owns The 
Revolution. He tells us more about 
his artisan pizza & craft beer restau-
rant in Rathgar.

Why did you decide to pursue a career 
in the restaurant business?
Who started The Revolution?
I believe the Revolution in the Dublin 
restaurant scene was brought about 
by a younger generation who had been 
travelling all over Europe, the States, and 
Australia, and seeing more choice, better 
service, and higher quality local offerings. 
Six years living in San Diego and travel-
ling to places such as New York, London 
and Brussels really opened my eyes, and 
inspired me to open somewhere casual, 
with great food, beer and service.

The development of ‘neighbourhood’ 
food scenes is one of the standout 
developments in recent years. What 
have you noticed about your custom-
ers and their taste/selections?
I have definitely noticed changes in the 



The Dublin Dining Guide Best Delivery

Mao At Home
Ballinteer: 01 296 8702
Donnybrook: 01 207 1660
Stillorgan: 01 278 4370
Tallaght: 01 458 50 20
Dundrum: 01 296 2802
Blanchardstown: 01 821 9460
Clondalkin: 01 413 8007
Lucan: 01 505 5070

With twenty tasty years of experience under their belts, Mao know 
goodness packed food when they see it! From zingy salads to 
coconut-infused curries and nutritious noodles to our ramen with 
a tasty kick, it’s never been quite so simple to get food delivered 
straight from Mao’s wok directly to your door! Savour the flavours 
for yourself by downloading our brand new app or by calling your 
nearest store. It’s time for a Mao taste adventure!

See mymao.ie and visit the app store today!

• • • • • • 

Michie Sushi Delivery
www.michiesushi.com
Ranelagh                                01-4976438
Dun Laoghaire                        01-5389990
Sandyford                               01-5550174
Avoca Rathcoole                    087-9933385
Avoca Kilmac                          087-9933385

Michie Sushi delivers top quality Sushi and Japanese 
hot foods all over Dublin. We deliver to your home, 
office, wedding, party and events. Big or small your 
sushi order is hand made with love and dedication. All 
of our sushi and hot foods are made to order, our fish 
is handpicked and cut daily in our restaurants. We are 
proud to have been awarded the Best Sushi in Ireland 
for the past 5 years.

• Delivers Wine   • Delivers Beer   • Email booking   • Phone booking  • Vegetarian   • Coeliac   • Gluten Free          available on Just Eat   

IN(BOX) 
CLEVER

FOR THE CHOICEST 
SELECTION OF EVENTS AND 

CULTURAL INSIGHTS INTO 
THE CITY WE CALL HOME.

SIGN UP TO OUR WEEKLY 
NEWSLETTER

WWW.TOTALLYDUBLIN.IE 

NAMASTE
88 North King Street, Smithfield, Dublin 7.
01 8733013 / 01 8733023
404 South Circular Road, Dublin 8. 
01 4736042 / 01 4736636
www.namasteindia.ie

Namaste is a cornerstone of great Indian takeaways in the city. Located 
on North King Street in Smithfield, it specialises in Tandoori and Balti 
cuisine. All of their dishes are created from scratch using only the fresh-
est, most authentic and locally sourced ingredients. Their open plan 
kitchen means you can look over the counter to see the creation of your 
choice dish. With  accommodating and friendly service – they are happy 
to satisfy your needs – whether you’re vegetarian, vegan or gluten free. 
Namaste was crowned the best-reviewed takeaway in Ireland in the Just 
Eat National Takeaway Awards in 2015, a title they hope to win again for 
one of their two cross river locations in Smithfield and the South Circular 
Road. Namaste, indeed. 



Emilia 
Rowan 
– Cocu 

Emilia, you describe Cocu as “a healthy 
obsession”. Tell us more about the phi-
losophy behind your approach and how 
you source your ingredients.
When I came up with the concept four 
years ago I wanted to make healthy food 
that was delicious, nutritious and easy to 
eat. You eat with your eyes, so that was 
important too. I’d lived in New York and 
London and seen that hardly anybody 
cooks over there. That’s kind of the way 
we’re going here now. I teamed up with 
Orla Walsh who’s a leading dietician and 
when I put the recipes together she would 
tell me if anything else was needed to 
make them well balanced and nutritious. 
Our eggs and chicken are both Irish and 
free range. That’s really important to me 
and it’s something we like to shout about. 
We source our chicken from Armstrong 
meats and we also have Gubeen Chorizo, 
some of the best chorizo around. Our fruit 
and veg comes from Vernon Fruit and 
Vegetables, a great family run business 
who are very reliable in giving us the best 
products that they can get their hands on. 
Our snack and drink suppliers are mainly 
Irish. We get an amazing high protein 
snack from the Biltong Company and 
Synergy Kombucha, a naturally fizzy and 
fermented tea drink, is one of my favourite 
things. 

Vegan options are increasingly popular 
now. How does Cocu reflect that in its 
menu offerings?
We have great customers who tell me 
what they want and what they’d like to 
see. We look at having a good variety so 
that everyone from vegans to pescatar-
ians to the things people like or don’t like 
is catered for. We want to have everyone 
eating in our restaurant and give them the 
best quality meat if they eat meat, other-
wise everything can be made suitable for 
vegans. 
You can swap out any protein for our 
marinated tofu or our vegan falafel, and 
if there’s anything like feta cheese in it 
we’ll swap that out for pickled carrots or 
something else. We change the menu 
three times a year, replacing our lowest 
selling salads with something seasonal and 
innovative. I do a lot of research and our 
latest innovation is a Chorizo Salad, which 
is going really well.

What do you think makes dishes from 
Cocu unique? 
Quality and flavour pairings. We’re all 
about making it really easy for people to 
eat delicious food on the go and know 
that they’re getting good quality, healthy 
ingredients. If you let the quality slip peo-
ple can taste it and they won’t come back. 
Maintaining the quality and making sure 
it’s always the best that it can be is the 
main thing I do every day. 

What would you recommend from the 
Cocu menu to those ordering for the 
first time online for delivery? 
Our chefs are fantastic, so you can get 
great hotpots and soups made fresh every 
day. I’d also recommend going for one of 
our salad bowls. They’re what we started 
with and they’re what everyone likes. The 
thing I love about ordering on Just Eat is 
that it gives you a step-by-step process of 
what to do. You can choose your bases, 
add your sprinkles and dressings and then 
if you want any extras you can go for things 
like boiled eggs or quinoa mixed on top. 

What’s your own favourite item on the 
menu?
I’m usually working during lunch hour, so 
I like to eat a big breakfast. We do these 
lovely egg pots with eggs whisked up with 
rape seed oil on the pan and a little bit 
of salt and then you can have smoked 
salmon, or smashed avocado, or our home 
made baked beans or our fresh salsa on 
top with some sourbread toast from Arun 
Bakery. Delicious!

You can now order from Cocu Hatch 
Street for delivery to your home or 
office on the Just Eat app. 

Chef Emilia Rowan talks to us 
about her healthy obsession 
with pairing quality and fla-
vour at Dublin eatery Cocu.



April is not, in fact, the cruellest month, that 
honour must go to joyless January. A bleak, 
penurious and hopeless expanse that we meas-
ure in minutes rather than days. So, rather than 
squatting amidst the debris of your ineluctably 
broken resolutions you might consider pulling 
yourself together and availing of some soul-
bolstering cheap eats in an Asian supermarket. 
It’s a relatively new wrinkle in Dublin and one 
that I very much approve of, even if it means 
crossing the river. All menu items sampled are 
priced between six and nine euros, some are 
worth more, some less. 

We begin with the Northside outpost of 
Oriental Emporium, located right by the Jervis 
St Luas stop. This is no frills dining, frills were 
never considered. Staff who dreamt of frills 
woke up and apologised. We eat from take-out 
containers. Sticks are provided, along with plas-
tic ‘cutlery’ for round-eyed goofballs. This place 
has only 12 seats and they give you 45 minutes 
to eat. There are three sections to choose from, 
Chinese barbecue and hot and cold counters. 
The cold counter should please the hard core 
sinophiles - pork tongue, Sichuan spiced tripe, 
tendons, gizzards, boiled chicken’s feet. An 
interesting looking seaweed salad. We were 
too cold to even consider these options. You 
should certainly consider the barbecue. Seven 
bucks buys you a mix of chopped duck and pork 
belly (with killer crackling) served over rice and 
Pak choi. It could feed two and it’s textbook. 
Ditto a stew of beef slow cooked with cumin 
and chilli. 

Next up is Han Sung Oriental Market. This is 
ostensibly a Korean joint, although some forays 
are made into Chinese territory. This one boasts 
about 40 covers. We ladle out steaming bowls 
of miso from the self-serve cauldron and I’m 
feeling good. Kimchi-fried rice is an exemplar 
of the dish. This is a mountain of hyper-savoury 
grains, shot through with shredded pork and 
fired up with superb Kimchi. A fried egg blan-
kets the summit. Sea-food Noodle is similarly 
vast - a turbid ocean of miso-based broth that 
has been married with a fish stock of impressive 
power. Although the Udon noodles are too soft 
I lose myself in its murky depths as I go fish 
for fat mussels and taut little shrimp. I’ll revisit 
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Oriental Emporium 
30/32 Upper Abbey St, 
Dublin 1
Han Sung Asian 
Market 
22 Great Strand St, 
Dublin 1
The Brothers Dosirak 
@ Super Asia Foods 
27 Capel St, Dublin 1

SUPERMARKET 
SWEEP 

We also order chopped noodles with mus-
sels to see how it stacks up against that bowl 
from Han Seng. The answer is not so well. I 
enjoy watching the chef flaming off the shiny, 
clattering bivalves in the wok but the pleasure 
diminishes from this point. A very generous 
mound of mussels (from the excellent in-store 
wet counter) sits atop a mush of noodles sur-
rounded by a yellowish broth. The broth dis-
plays none of the complexity of the former 
dish, principally because it tastes like seawater. 
There are Dead Sea levels of salinity going on 
here. I shotgun a (smuggled-in) beer to stave 
off desiccation. Spicy wings were only one of 
those things. Also, don’t sit at the stool nearest 
the store proper. The left hand side of my body 
was practically paralysed by the George Raft. 
I emerged from the place like a stroke victim. 
Finally – I would like to extend hearty New 
Year’s wishes to my many readers. You know 
who you are. You may well even know one 
another. May we all live to see the Spring. 

this as a john does a hooker. Yukgae Jang, a 
traditional beef hotpot rounds out the order. It’s 
hot and sour and incendiary with Gochujang.

We conclude our sweep with a visit to The 
Brothers Dosirak, at the back of Super Asia 
Foods on Capel St. I saved this one until last 
because the joint already has something of a fol-
lowing and I was anticipating something special. 
I’m tired of hearing the words hidden gem from 
people who have no business posting their 
thoughts about food and I should know better 
than to ever anticipate anything special. It’s a 
pleasant enough space with room for about 18 
hungry souls and even features some notional 
branding. We choose to sit at the counter to 
watch the food being put together and imme-
diately notice the plastic catering jars of garlic 
and onion powder littering the work surfaces 
like indictments or warning signs. I decide 
to pretend that I haven’t seen them. I have 
though. The best thing I can say about their free 
egg soup is that it’s hot and free. 
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I’m late for lunch at Locks with my friend, who’s 
already been seated at our table. ‘Don’t worry,’ she 
texts. ‘It’s nice to be here, looking out rather than 
looking in.’

For those of you who spent your 20s hang-
ing around in the flat-lands of Rathmines and 
Portobello surviving on chickpea stews and 
(very) cheap red wine, Locks might have a simi-
lar emotional pull for you as it does for me. It was 
a place I longed to have the money to go to; to sit 
in its beautiful front room and be spoiled.

Ten years later, I’ve gone through a number 
of transformations, as has this restaurant. Back 
when I was outside looking in, its owners were 
Claire and Richard Douglas, and had been 
since the ’80s. Sébastien Masi and his partner 
Kirsten Batt took over in 2010 and rebranded 
as Locks Brasserie. In 2013, Head Chef Rory 
Carville helped steer the team towards receiving 
a Michelin Star. 

Carville left the restaurant in the summer of 
2013 and the Brasserie lost the star in 2014. That 
incarnation of the restaurant closed its doors in 
July 2015. Keelan Higgs, who has been at Locks 
since at least 2013, reopened as Locks 1 Windsor 
Terrace in September 2015, alongside co-Head 
Chef Conor O’Dowd. 

The new Locks is smart-casual; the charm-
ing maître d’/waiter is decked out in jeans and a 
subtly crisp shirt. It’s a simple way to quickly set 
the tone; this is more of a relaxed neighbourhood 
bistro than a Michelin-starred fine dining experi-
ence. There’s a lot of dude bros in this restaurant; 
I spot at least one man-bun in the kitchen. 

PROUDLY SPONSORED BY

The food is a beautiful mix of unfussy and 
intricate, delivered via a pleasingly precise menu. 
Three courses are €28, with substantial sup-
plements for the specials. The starter special of 
plump mackerel (an additional €6) is grilled until 
blistered and blackened, with charred cucumber, 
crab meat and blobs of avocado sauce. It’s deli-
cate without being up its own arse. From the reg-
ular menu, baby beetroots are served salt-baked 
with their lovely long roots attached, sprinkled 
with matchsticks of apple and blobs of soft goat 
cheese. There are micro-greens and circular discs 
of sauce prettying up the plate. It looks really 
beautiful and, even though I’ve eaten a variation 
of this dish a million times before, this one tastes 
fresh and perfectly of the season.

We can’t resist the chateaubriand sharing 
board special (€15 extra per person and it’s 
worth it). We get plates of slowly braised short 
rib and then a board of pink slices of the ten-
derloin fillet (aka the chateaubriand), topped 
with onion rings and golden, fluffy chips on the 

Locks 1 Windsor 
Terrace launch 
their Christmas 
lunch menu on 
Wednesday 2nd 
December.

Locks 1 Windsor 
Terrace
1 Windsor Terrace, 
Portobello, 
Dublin 8
01-4163655
locksrestaurant.ie
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Locks 1 Windsor 
Terrace

side. It’s truly divine. The meat is so exquisitely 
seasoned and delicious, that it demands all of my 
attention and focus. All of the week’s stresses melt 
away, much like the short rib. And isn’t the goal 
of all nurturing cooks to make food so absorb-
ingly delicious and comforting that the eater 
forgets their worries, even temporarily?

An apple tart on a crispy circle of puff pastry 
with salt caramel and praline ice cream stays true 
to its origins while delivering a flair of finesse. 
The elements in the chocolate tart with stout 
ice cream and a condensed plum sauce (adding 
another €4 to the menu) are too intense on their 
own but work really well as a mouthful. Our bill, 
which includes two bottles of still water and two 
macchiatos, comes to €104, excluding tip.

This restaurant may have gone through a 
lot but it’s still a beautiful room over-looking 
the canal, with really lovely food and service. 
It doesn’t appear that this team is chasing a 
Michelin star. Nonetheless, it’s certainly still a 
treat to eat there.

If you’re interested in food in Dublin, you’ve 
probably heard of the Bereen Brothers. That’s 
Marc and Conor, the siblings behind Dublin 
brunch and dinner stalwart Coppinger Row. 
Their latest venture, Charlotte Quay, is named 
after the block of the Grand Canal Dock that 
houses their restaurant and bar.

The spot has previously been home to Mourne 
Seafood, and before that to Ocean Bar. This par-
ticular patch of Grand Canal Dock sits across the 
water from the Bord Gáis Energy Theatre and 
The Marker Hotel, with a stunning view of the 
Martha Schwartz Partners’ red LED sculpture. 
The building that houses Charlotte Quay lacks a 
natural flow of footfall, and some say this makes 
it a tricky spot to sustain a business. But if you 
build it, they will come, right? Plenty of our city’s 
best food businesses, such as The Fumbally and 
Forest Avenue, are off the beaten track, and their 
offering is so special that people seek them out.  

I visit Charlotte Quay on its second weekend 
of being open, and a combination of early posi-
tive coverage and the reputation of the Bereen 
brothers has clearly brought people to their door. 
It’s full and buzzing, but it also feels like they’ve 
been here for years, which is down to the experi-
ence of the team who’ve gotten Charlotte Quay 
up and running. This isn’t their first rodeo. 

Chef Killian Durkin is at the helm in the kitch-
en, and the theme is modern Irish with a healthy 
dose of multi-cultural influence. The menu is 
made up of around eight starter-sized plates and 
four main courses, with additional daily specials. 
There’s the option of a côte de boeuf, which 
is designed to serve two to three people. The 
table next to us order it and when I lean over to 
ask how it is, they’re delighted with their lives. 
“Perfect hangover cure,” they say, as they melt 
into a happy meat coma. 

I’m too excited by the menu to limit myself to 
the traditional starter/main course approach, so 
my pal and I order five of the smaller plates to 
share. Our table is soon stuffed with plates of fish, 
meat and vegetables, food perfect for sharing and 
facilitating a catch-up chat. A plate of delicate 
tuna crudo (€12.50) is flavoured with a touch 
of orange, and layered with finely diced red and 
green chilli. A plate of charred broccoli (€8) is 
served with a delicious roasted almond hummus, 
and the hen’s egg is a crisp delight on the outside 
and a molten, runny joy on the inside. Both are 
front-runners for dinnertime favourites.

The Toonsbridge Halloumi (€10) is nicely 
fried, flavoured with za’atar and circled by a sweet 
squash purée, but it is a little over-shadowed by 
our enthusiasm for the meat dishes. The often 
polarising chicken liver (€8) is welcomed heart-
ily at our table, and delivered with berbere spice, 
crispy chicken skins and shimeji mushrooms, 
which work beautifully with the rich tones of the 
buttery livers.  

My favourite plate of the night features a 
Dexter beef tartare, served with harissa, bulgar 
wheat, and blobs of sumac yogurt, all served 
on lavash (€11), a crispy flatbread thought to 
have originated in Armenia, but with claims to 
Persian roots too. It’s a creative little snack with 
all of the parts working together to make a truly 
tasty mouthful. We also order a little bowl of 

GASTRO
words
Aoife McElwain
photos
Killian Broderick

Charlotte Quay
Charlotte Quay Dock, 
Dublin 4
charlottequay.ie
01 9089490

LOCATION IS QUAY
Charlotte Quay

crubeen cromesquis with tarragon (€3), with 
pig’s trotters cooked down to an oozy, tender, 
pulled-apart meat encased in a crispy ball of 
batter. 

A peanut butter parfait (€7.50) with salted 
caramel, caramelised banana and a chocolate 
mousse is really well balanced. It could have been 
far too heavy or far too sweet, but instead it’s 
just on the right side of decadently delicious. A 
charred peach and fig dessert with amaretto and 
vanilla ice cream (€8.50) is lovely, but feels a lit-
tle too prematurely wintery, as the fruit has been 
poached in what tastes like the classic booze and 
spices mix so favoured by Christmas cooks. 

There may be some bumps to iron out, as 
would be expected in the early days of a new 
business, but I don’t experience any on my visit. 
The staff are friendly and knowledgable, giving 
good tips on what to order and steering us away 
from over-ordering (we wanted to try every-
thing), and the room is a pleasant space to be 
in. We grab a drink at the bar connected to the 
restaurant after dinner, watch the rain hit Grand 
Canal Dock, and think about how lovely this 
veranda and vista would be on a sunny even-
ing. Even in poor weather, it’s still a beautiful, 
urban view. Our bill, which includes a glass of 
Montepulciano (€8.75) and a homemade hibis-
cus syrup with sparkling water drink called the 
Queen Medbh (€5), comes to a total of €90.75.

Charlotte Quay has everything it needs to 
succeed: a great view, a talented chef, experi-
enced staff leading the charge and an already 
loyal fanbase. All they need is for Dubliners to 
get over the psychological barrier of eating off 
the beaten track. This spot is worth seeking out. 
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I’m late for lunch at Locks with my friend, who’s 
already been seated at our table. ‘Don’t worry,’ she 
texts. ‘It’s nice to be here, looking out rather than 
looking in.’

For those of you who spent your 20s hang-
ing around in the flat-lands of Rathmines and 
Portobello surviving on chickpea stews and 
(very) cheap red wine, Locks might have a simi-
lar emotional pull for you as it does for me. It was 
a place I longed to have the money to go to; to sit 
in its beautiful front room and be spoiled.

Ten years later, I’ve gone through a number 
of transformations, as has this restaurant. Back 
when I was outside looking in, its owners were 
Claire and Richard Douglas, and had been 
since the ’80s. Sébastien Masi and his partner 
Kirsten Batt took over in 2010 and rebranded 
as Locks Brasserie. In 2013, Head Chef Rory 
Carville helped steer the team towards receiving 
a Michelin Star. 

Carville left the restaurant in the summer of 
2013 and the Brasserie lost the star in 2014. That 
incarnation of the restaurant closed its doors in 
July 2015. Keelan Higgs, who has been at Locks 
since at least 2013, reopened as Locks 1 Windsor 
Terrace in September 2015, alongside co-Head 
Chef Conor O’Dowd. 

The new Locks is smart-casual; the charm-
ing maître d’/waiter is decked out in jeans and a 
subtly crisp shirt. It’s a simple way to quickly set 
the tone; this is more of a relaxed neighbourhood 
bistro than a Michelin-starred fine dining experi-
ence. There’s a lot of dude bros in this restaurant; 
I spot at least one man-bun in the kitchen. 

PROUDLY SPONSORED BY

The food is a beautiful mix of unfussy and 
intricate, delivered via a pleasingly precise menu. 
Three courses are €28, with substantial sup-
plements for the specials. The starter special of 
plump mackerel (an additional €6) is grilled until 
blistered and blackened, with charred cucumber, 
crab meat and blobs of avocado sauce. It’s deli-
cate without being up its own arse. From the reg-
ular menu, baby beetroots are served salt-baked 
with their lovely long roots attached, sprinkled 
with matchsticks of apple and blobs of soft goat 
cheese. There are micro-greens and circular discs 
of sauce prettying up the plate. It looks really 
beautiful and, even though I’ve eaten a variation 
of this dish a million times before, this one tastes 
fresh and perfectly of the season.

We can’t resist the chateaubriand sharing 
board special (€15 extra per person and it’s 
worth it). We get plates of slowly braised short 
rib and then a board of pink slices of the ten-
derloin fillet (aka the chateaubriand), topped 
with onion rings and golden, fluffy chips on the 
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side. It’s truly divine. The meat is so exquisitely 
seasoned and delicious, that it demands all of my 
attention and focus. All of the week’s stresses melt 
away, much like the short rib. And isn’t the goal 
of all nurturing cooks to make food so absorb-
ingly delicious and comforting that the eater 
forgets their worries, even temporarily?

An apple tart on a crispy circle of puff pastry 
with salt caramel and praline ice cream stays true 
to its origins while delivering a flair of finesse. 
The elements in the chocolate tart with stout 
ice cream and a condensed plum sauce (adding 
another €4 to the menu) are too intense on their 
own but work really well as a mouthful. Our bill, 
which includes two bottles of still water and two 
macchiatos, comes to €104, excluding tip.

This restaurant may have gone through a 
lot but it’s still a beautiful room over-looking 
the canal, with really lovely food and service. 
It doesn’t appear that this team is chasing a 
Michelin star. Nonetheless, it’s certainly still a 
treat to eat there.

If you’re interested in food in Dublin, you’ve 
probably heard of the Bereen Brothers. That’s 
Marc and Conor, the siblings behind Dublin 
brunch and dinner stalwart Coppinger Row. 
Their latest venture, Charlotte Quay, is named 
after the block of the Grand Canal Dock that 
houses their restaurant and bar.

The spot has previously been home to Mourne 
Seafood, and before that to Ocean Bar. This par-
ticular patch of Grand Canal Dock sits across the 
water from the Bord Gáis Energy Theatre and 
The Marker Hotel, with a stunning view of the 
Martha Schwartz Partners’ red LED sculpture. 
The building that houses Charlotte Quay lacks a 
natural flow of footfall, and some say this makes 
it a tricky spot to sustain a business. But if you 
build it, they will come, right? Plenty of our city’s 
best food businesses, such as The Fumbally and 
Forest Avenue, are off the beaten track, and their 
offering is so special that people seek them out.  

I visit Charlotte Quay on its second weekend 
of being open, and a combination of early posi-
tive coverage and the reputation of the Bereen 
brothers has clearly brought people to their door. 
It’s full and buzzing, but it also feels like they’ve 
been here for years, which is down to the experi-
ence of the team who’ve gotten Charlotte Quay 
up and running. This isn’t their first rodeo. 

Chef Killian Durkin is at the helm in the kitch-
en, and the theme is modern Irish with a healthy 
dose of multi-cultural influence. The menu is 
made up of around eight starter-sized plates and 
four main courses, with additional daily specials. 
There’s the option of a côte de boeuf, which 
is designed to serve two to three people. The 
table next to us order it and when I lean over to 
ask how it is, they’re delighted with their lives. 
“Perfect hangover cure,” they say, as they melt 
into a happy meat coma. 

I’m too excited by the menu to limit myself to 
the traditional starter/main course approach, so 
my pal and I order five of the smaller plates to 
share. Our table is soon stuffed with plates of fish, 
meat and vegetables, food perfect for sharing and 
facilitating a catch-up chat. A plate of delicate 
tuna crudo (€12.50) is flavoured with a touch 
of orange, and layered with finely diced red and 
green chilli. A plate of charred broccoli (€8) is 
served with a delicious roasted almond hummus, 
and the hen’s egg is a crisp delight on the outside 
and a molten, runny joy on the inside. Both are 
front-runners for dinnertime favourites.

The Toonsbridge Halloumi (€10) is nicely 
fried, flavoured with za’atar and circled by a sweet 
squash purée, but it is a little over-shadowed by 
our enthusiasm for the meat dishes. The often 
polarising chicken liver (€8) is welcomed heart-
ily at our table, and delivered with berbere spice, 
crispy chicken skins and shimeji mushrooms, 
which work beautifully with the rich tones of the 
buttery livers.  

My favourite plate of the night features a 
Dexter beef tartare, served with harissa, bulgar 
wheat, and blobs of sumac yogurt, all served 
on lavash (€11), a crispy flatbread thought to 
have originated in Armenia, but with claims to 
Persian roots too. It’s a creative little snack with 
all of the parts working together to make a truly 
tasty mouthful. We also order a little bowl of 
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crubeen cromesquis with tarragon (€3), with 
pig’s trotters cooked down to an oozy, tender, 
pulled-apart meat encased in a crispy ball of 
batter. 

A peanut butter parfait (€7.50) with salted 
caramel, caramelised banana and a chocolate 
mousse is really well balanced. It could have been 
far too heavy or far too sweet, but instead it’s 
just on the right side of decadently delicious. A 
charred peach and fig dessert with amaretto and 
vanilla ice cream (€8.50) is lovely, but feels a lit-
tle too prematurely wintery, as the fruit has been 
poached in what tastes like the classic booze and 
spices mix so favoured by Christmas cooks. 

There may be some bumps to iron out, as 
would be expected in the early days of a new 
business, but I don’t experience any on my visit. 
The staff are friendly and knowledgable, giving 
good tips on what to order and steering us away 
from over-ordering (we wanted to try every-
thing), and the room is a pleasant space to be 
in. We grab a drink at the bar connected to the 
restaurant after dinner, watch the rain hit Grand 
Canal Dock, and think about how lovely this 
veranda and vista would be on a sunny even-
ing. Even in poor weather, it’s still a beautiful, 
urban view. Our bill, which includes a glass of 
Montepulciano (€8.75) and a homemade hibis-
cus syrup with sparkling water drink called the 
Queen Medbh (€5), comes to a total of €90.75.

Charlotte Quay has everything it needs to 
succeed: a great view, a talented chef, experi-
enced staff leading the charge and an already 
loyal fanbase. All they need is for Dubliners to 
get over the psychological barrier of eating off 
the beaten track. This spot is worth seeking out. 

Swing by El Grito, a Mexican street food counter 
located in the arch that connects the Ha’Penny 
Bridge to the heart of Temple Bar, and there often 
isn’t a free seat in the house. True, there are only 
about six seats but they fill up fast on a Sunday 
afternoon while everyone else eats standing up or 
grabs their tacos to go. 

This tiny taqueria was opened by Tomasz and 
Lucia Oleksy in June 2015. Tomasz is originally 
from Poland and Lucia is from Mexico but the 
couple met in Dublin. They’d been married for a 
few years when Tomasz was looking for a change 
in his career; he wanted to work for himself. 
That motivation, combined with a shared love of 
Mexican food and a feeling that the triumph of 
a terrific taco was a little untapped in the Dublin 
food landscape, led them to create El Grito. They 
open every day of the week and late into the 
night on the weekends. 

“Though the city is full of burritos,” Tomasz 
tells me, “we couldn’t find tacos done in the way 
they’re done back home in Mexico.” Tomasz and 
Lucia have travelled extensively around Mexico, 
particularly in Guanajuato where Lucia is from, 
and the pair have brought back their love of heat, 
meat and great ingredients.

They source most of their base ingredients 
from Irish suppliers, from their pork to their 
beef, but some Mexican speciality ingredients, 
particularly the chillis, are sourced from the 
home country. At the first sight of their small, 
soft tacos, I know we’ve come to the right place; 
they’re the real deal. They’re sourced from Blanco 
Nino, a company based in Clonmel who are 
making authentic corn tortillas. 

Behind the counter, an almost overwhelming 
amount of pork has been cooking slowly over 
a kebab-style heat. Hunks are shaved off and 
served on the corn tortillas (€7), topped with 
huge fried white onions, a dollop of guacamole, 
finely diced red onion and fresh coriander. 

Elsewhere on the menu is a torta (€7), a tra-
ditional Mexican sandwich which varies from 

region to region. The Oleksy’s are serving up 
their tortas Guanajuato style, slathered with 
guacamole, refried beans, grilled cheese, fresh 
coriander, and a choice of meat filling. We go 
for pork once again as a filling but the choices 
include beef, chipotle chicken, chilli con carne or 
Mexican chorizo. 

The Gringa (€7) is a very naughty quesadilla 
indeed; a bloated, cheesy stuffed tortilla loaded 
with Mexican chorizo, a pork mince doused 
in paprika and oil. It’s mighty enough for even 
the most intense of hangovers. It’s good, but my 
interests lie in the more delicate and dainty tacos.

We are generous with the salsa verde, one of 
three homemade sauces that grace the counter-
tops. The green is a mild and creamy sauce made 
with green chillis. There’s a tangy chipotle sauce 
and a fiery habanero sauce to choose from, too. 
There’s a deliciously sweet homemade Horchata 
(€1.50), a Mexican speciality of rice water, con-
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I’m late for lunch at Locks with my friend, who’s 
already been seated at our table. ‘Don’t worry,’ she 
texts. ‘It’s nice to be here, looking out rather than 
looking in.’

For those of you who spent your 20s hang-
ing around in the flat-lands of Rathmines and 
Portobello surviving on chickpea stews and 
(very) cheap red wine, Locks might have a simi-
lar emotional pull for you as it does for me. It was 
a place I longed to have the money to go to; to sit 
in its beautiful front room and be spoiled.

Ten years later, I’ve gone through a number 
of transformations, as has this restaurant. Back 
when I was outside looking in, its owners were 
Claire and Richard Douglas, and had been 
since the ’80s. Sébastien Masi and his partner 
Kirsten Batt took over in 2010 and rebranded 
as Locks Brasserie. In 2013, Head Chef Rory 
Carville helped steer the team towards receiving 
a Michelin Star. 

Carville left the restaurant in the summer of 
2013 and the Brasserie lost the star in 2014. That 
incarnation of the restaurant closed its doors in 
July 2015. Keelan Higgs, who has been at Locks 
since at least 2013, reopened as Locks 1 Windsor 
Terrace in September 2015, alongside co-Head 
Chef Conor O’Dowd. 

The new Locks is smart-casual; the charm-
ing maître d’/waiter is decked out in jeans and a 
subtly crisp shirt. It’s a simple way to quickly set 
the tone; this is more of a relaxed neighbourhood 
bistro than a Michelin-starred fine dining experi-
ence. There’s a lot of dude bros in this restaurant; 
I spot at least one man-bun in the kitchen. 

PROUDLY SPONSORED BY

The food is a beautiful mix of unfussy and 
intricate, delivered via a pleasingly precise menu. 
Three courses are €28, with substantial sup-
plements for the specials. The starter special of 
plump mackerel (an additional €6) is grilled until 
blistered and blackened, with charred cucumber, 
crab meat and blobs of avocado sauce. It’s deli-
cate without being up its own arse. From the reg-
ular menu, baby beetroots are served salt-baked 
with their lovely long roots attached, sprinkled 
with matchsticks of apple and blobs of soft goat 
cheese. There are micro-greens and circular discs 
of sauce prettying up the plate. It looks really 
beautiful and, even though I’ve eaten a variation 
of this dish a million times before, this one tastes 
fresh and perfectly of the season.

We can’t resist the chateaubriand sharing 
board special (€15 extra per person and it’s 
worth it). We get plates of slowly braised short 
rib and then a board of pink slices of the ten-
derloin fillet (aka the chateaubriand), topped 
with onion rings and golden, fluffy chips on the 
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side. It’s truly divine. The meat is so exquisitely 
seasoned and delicious, that it demands all of my 
attention and focus. All of the week’s stresses melt 
away, much like the short rib. And isn’t the goal 
of all nurturing cooks to make food so absorb-
ingly delicious and comforting that the eater 
forgets their worries, even temporarily?

An apple tart on a crispy circle of puff pastry 
with salt caramel and praline ice cream stays true 
to its origins while delivering a flair of finesse. 
The elements in the chocolate tart with stout 
ice cream and a condensed plum sauce (adding 
another €4 to the menu) are too intense on their 
own but work really well as a mouthful. Our bill, 
which includes two bottles of still water and two 
macchiatos, comes to €104, excluding tip.

This restaurant may have gone through a 
lot but it’s still a beautiful room over-looking 
the canal, with really lovely food and service. 
It doesn’t appear that this team is chasing a 
Michelin star. Nonetheless, it’s certainly still a 
treat to eat there.

If you’re interested in food in Dublin, you’ve 
probably heard of the Bereen Brothers. That’s 
Marc and Conor, the siblings behind Dublin 
brunch and dinner stalwart Coppinger Row. 
Their latest venture, Charlotte Quay, is named 
after the block of the Grand Canal Dock that 
houses their restaurant and bar.

The spot has previously been home to Mourne 
Seafood, and before that to Ocean Bar. This par-
ticular patch of Grand Canal Dock sits across the 
water from the Bord Gáis Energy Theatre and 
The Marker Hotel, with a stunning view of the 
Martha Schwartz Partners’ red LED sculpture. 
The building that houses Charlotte Quay lacks a 
natural flow of footfall, and some say this makes 
it a tricky spot to sustain a business. But if you 
build it, they will come, right? Plenty of our city’s 
best food businesses, such as The Fumbally and 
Forest Avenue, are off the beaten track, and their 
offering is so special that people seek them out.  

I visit Charlotte Quay on its second weekend 
of being open, and a combination of early posi-
tive coverage and the reputation of the Bereen 
brothers has clearly brought people to their door. 
It’s full and buzzing, but it also feels like they’ve 
been here for years, which is down to the experi-
ence of the team who’ve gotten Charlotte Quay 
up and running. This isn’t their first rodeo. 

Chef Killian Durkin is at the helm in the kitch-
en, and the theme is modern Irish with a healthy 
dose of multi-cultural influence. The menu is 
made up of around eight starter-sized plates and 
four main courses, with additional daily specials. 
There’s the option of a côte de boeuf, which 
is designed to serve two to three people. The 
table next to us order it and when I lean over to 
ask how it is, they’re delighted with their lives. 
“Perfect hangover cure,” they say, as they melt 
into a happy meat coma. 

I’m too excited by the menu to limit myself to 
the traditional starter/main course approach, so 
my pal and I order five of the smaller plates to 
share. Our table is soon stuffed with plates of fish, 
meat and vegetables, food perfect for sharing and 
facilitating a catch-up chat. A plate of delicate 
tuna crudo (€12.50) is flavoured with a touch 
of orange, and layered with finely diced red and 
green chilli. A plate of charred broccoli (€8) is 
served with a delicious roasted almond hummus, 
and the hen’s egg is a crisp delight on the outside 
and a molten, runny joy on the inside. Both are 
front-runners for dinnertime favourites.

The Toonsbridge Halloumi (€10) is nicely 
fried, flavoured with za’atar and circled by a sweet 
squash purée, but it is a little over-shadowed by 
our enthusiasm for the meat dishes. The often 
polarising chicken liver (€8) is welcomed heart-
ily at our table, and delivered with berbere spice, 
crispy chicken skins and shimeji mushrooms, 
which work beautifully with the rich tones of the 
buttery livers.  

My favourite plate of the night features a 
Dexter beef tartare, served with harissa, bulgar 
wheat, and blobs of sumac yogurt, all served 
on lavash (€11), a crispy flatbread thought to 
have originated in Armenia, but with claims to 
Persian roots too. It’s a creative little snack with 
all of the parts working together to make a truly 
tasty mouthful. We also order a little bowl of 
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crubeen cromesquis with tarragon (€3), with 
pig’s trotters cooked down to an oozy, tender, 
pulled-apart meat encased in a crispy ball of 
batter. 

A peanut butter parfait (€7.50) with salted 
caramel, caramelised banana and a chocolate 
mousse is really well balanced. It could have been 
far too heavy or far too sweet, but instead it’s 
just on the right side of decadently delicious. A 
charred peach and fig dessert with amaretto and 
vanilla ice cream (€8.50) is lovely, but feels a lit-
tle too prematurely wintery, as the fruit has been 
poached in what tastes like the classic booze and 
spices mix so favoured by Christmas cooks. 

There may be some bumps to iron out, as 
would be expected in the early days of a new 
business, but I don’t experience any on my visit. 
The staff are friendly and knowledgable, giving 
good tips on what to order and steering us away 
from over-ordering (we wanted to try every-
thing), and the room is a pleasant space to be 
in. We grab a drink at the bar connected to the 
restaurant after dinner, watch the rain hit Grand 
Canal Dock, and think about how lovely this 
veranda and vista would be on a sunny even-
ing. Even in poor weather, it’s still a beautiful, 
urban view. Our bill, which includes a glass of 
Montepulciano (€8.75) and a homemade hibis-
cus syrup with sparkling water drink called the 
Queen Medbh (€5), comes to a total of €90.75.

Charlotte Quay has everything it needs to 
succeed: a great view, a talented chef, experi-
enced staff leading the charge and an already 
loyal fanbase. All they need is for Dubliners to 
get over the psychological barrier of eating off 
the beaten track. This spot is worth seeking out. 

densed milk, sugar and cinnamon which cools 
the palate after those spicy flavours.  

Once a month, Tomasz and Lucia put a special 
dish on their menu. “We really want to present 
the idea that Mexican food is more than just 
tacos and tortas,” says Tomasz. He tells me how 
happy they are to have the seal of approval from 
the Mexican and South American community 
living here, but they’re also excited about intro-
ducing these flavours to the wider community 
of Dubliners. They’re currently on the hunt for 
a larger premises so that they can show off their 
food to even more taco enthusiasts. 

El Grito challenge the limited view of what 
many Dubliners might perceive Mexican food to 
be; there is life beyond burritos and these are the 
tacos you’ve been looking for. Who knew they’ve 
been hiding out in Temple Bar all this time? 
Head down for a January pick-me-up at El Grito 
– and don’t forget to order the Horchata. 



1. 
Vegan Dublin 
With Veganism predicted to 
be one of the year’s hottest 
food trends, we’ve come a 
long way from the days when 
beans on toast at the Alpha 
were as good as dining got 
for vegans in Dublin. Sova 
Vegan Butcher (pictured) and 
Happy Food at the Yoga Hub 
are among a cluster of dedi-
cated eateries offering plant-
based menus in the environs 
of Camden Street, while local 
chipper McGuinness’ serves 
up battered vegan sausages 
and pizzas in addition to its 
regular fare. There’s also the 
Vegan Food Tour in the com-
pany of a vegan guide, which 
takes in six stops in the heart 
of the city. veganinireland.com

2. 
Fitter. Happier. 
More Productive…
The quieter weeks of January 
provide an ideal opportunity 
to follow a passion or learn 
a new craft, and anybody 
thinking about elevating their 
culinary skills will find them-
selves spoiled for choice at 
Lynda Booth’s Dublin Cookery 
School this month. The variety 
of short programmes available 
includes a number of hands-
on courses ranging from cook-
ing for beginners to master-
classes on gourmet pizzas and 
Indian cooking. Meanwhile the 
award-winning school hosts a 
special Friday Night Supper 
Club on February 2nd, when 
Guest Chef Norman Musa will 
be sharing some of the secrets 
behind the vibrant dishes of 
his native Malaysia. 
dublincookeryschool.ie

3. 
Plant Based Chocolate 
from Nobó
We were intrigued to learn 
of a new dairy free, milk style 
chocolate bar from Nobó. 
Two years in development, 
the plant-based alternative is 
handmade in Cork using cash-
ew nut butter, coconut and 
48% cocoa sweetened with 
coconut sugar. The unique 
chocolate comes in four fla-
vours; smooth and creamy, 
orange, mint crunch and salt-
ed. Currently available in 30g 
disc size with a full bar on the 
way in the coming months, the 
product is packaged in a fully 
compostable wrapper that can 
be environmentally disposed 
of after use. 
nobo.ie

4. 
Sip and Slurp
Recent changes at Charlemont 
Street’s Sip and Slurp have 
resulted in Saturday open-
ing and the introduction of 
a much-anticipated brunch 
menu. Savoury options include 
avocado smash and French 
toast while their toasted hazel-
nut oat granola comes with 
Greek yoghurt, homemade 
raspberry compote and maple 
syrup. We’re salivating at the 
prospect of the ‘Bucket of 
Roasties’ served with a choice 
of indulgent parmesan and 
truffle oil, sea salt and rose-
mary or blue cheese sauce 
and buffalo mayo. The excel-
lent coffee comes from Cloud 
Picker with gluten free bread 
available on request. 
67 Charlemont Street, Dublin 
2 sipandslurp.com 

5. 
A Taste of Salamanca
As part of celebrations to mark 
15 years on Andrew Street, 
Caroline Boyle and the team 
at Salamanca Tapas Bar & 
Restaurant recently launched A 
Taste of Salamanca, a colour-
ful new cookbook showcasing 
many of the mouth-watering 
dishes enjoyed by visitors to 
the Dublin restaurant over the 
years. The tasty compilation by 
head chef Aleksander Dimitrov 
features a feast of culinary 
delights including lamb cutlets 
with mojo picon sauce, pork 
belly with Romesco sauce, and 
some terrific suggestions for 
party and dinner tapas menus 
courtesy of Caroline Boyle. 
salamanca.ie

BITESIZE
words
Martina Murray

PROUDLY SPONSORED BY

Pssst – Got some food ’n’ drink nuggets you’d like to share with Totally Dublin 
readers? Feed them to us for consideration… Email: MM@hkm.ie
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140 Baggot Street Lower, Dublin 2 • Phone: 01 676 6848 • info@cirillos.ie • www.cirillos.ie

OPENING HOURS
Lunch: Mon-Fri - 12pm–3pm

Sat - 1pm–5pm
Dinner: Mon-Sat - 5pm–Late

Closed Sunday and Bank Holidays

Cirillo’s offers authentic Italian antipasti, 
pasta dishes and wood-fired pizzas for lunch 

and dinner, with all our pasta, breads, 
pizza dough and ice creams made 

fresh in-house every day. 

Fully enclosed heated terrace now available 
for exclusive hire

For reservations call +353 1 254 5353 or 
email reception@asador.ie

ASADOR | Haddington Road | Dublin 4

THE MOST AUTHENTIC 

ITALIAN RESTAURANT IN DUBLIN

7 Crow Street, Temple Bar, Dublin 2
P: 01 551 1206

W: rosamadre.ie



SOUNDBITE
words
Martina Murray

For many people the start of the year is a 
great time to begin or re-commit to a healthy 
life-style. We talked to Wicked Whole Foods 
founder Tara-Lee Byrne about her mission to 
educate and empower people to make con-
scious, informed and sustainable food choices 
for themselves and their families. 

Tell us a little about your background and 
what first sparked your interest in food, 
health and wellbeing.
My mom is a fabulous baker and fresh brown 
bread was always just out of the oven in our 
house in Donnybrook. When I became a devout 
vegetarian at the age of eleven, dinner became 
potatoes, parsnips and carrots with lashings 
of Kerrygold followed by bottomless bowls of 
cornflakes. My Mom said, “Learn how to cook 
or else this is all you are going to get!” This was 
pre-internet days and vegetarianism especially 
for pre-teens was not exactly the norm. I had to 
go to the library in Ballsbridge and search the 
aisles for cookbooks for veggies. Then, when my 
Mother was diagnosed with breast cancer I read 
as much as I could about the disease and the 
staggering statistics of its prevalence in Ireland, 
compared to Eastern countries. This was the 
beginning of my journey around food as medi-
cine to heal and prevent. 

I went on to lead a very successful career 
as an international classical cellist performing 
in opera houses and concert halls across the 
globe, devouring local dishes and traditions. 
My second trip to India in 2011 was to Purple 
Valley Ashtanga Yoga Centre in Goa where I 
discovered raw food and pure veganism in all 
its glory. For two weeks I strictly followed a raw 
and plant-based diet. The combined effects on 
every fibre of my being were nothing short of 
miraculous, exactly what I had been searching 
for since the initial diagnosis of my mother’s 

their health benefits so we work as directly as 
we can with the farmers there ensuring fair 
consistent prices for the highest quality spices 
that are available here in Ireland. All of our 
spices are freshly ground every two months and 
shipped directly to our kitchens in Limerick, 
ensuring premium pungency and freshness. 

You say that “Healthy eating is your health 
insurance.” Tell us more about your phi-
losophy and the education aspect of the 
work you do.
We have a choice every day to naturally increase 
our body’s energy, optimise our health and bal-
ance our mind and emotional wellbeing. The 
goal of Wicked Wholefoods is to educate and 
empower people to make conscious, informed 
and sustainable food choices for themselves and 
their families. We’re committed to educating 
people on how to protect their bodies against 
disease by eliminating processed and refined 
foods, replacing them with wholefoods and fol-
lowing a balanced diet rich in protein, dietary 
fibre and omega-3 fatty acids. One of the most 
rewarding aspects for me is when a customer 
tells me they no longer use refined sugars or 
salt, two small yet significant, sustainable steps 
towards investing in their health, long-term.

As we enter 2018 what plans do you have 
for the year ahead?
Too many to list! I penned a wholefoods cook-
book when I was based in India and it currently 
has pride of place in the middle of my vision 
board to come to fruition in publication in the 
next 12 months. In mid-2018 we will launch a 
distribution company for our range of ethical 
spices directly sourced from India. It has always 
been a goal to open a Wicked Wholefoods 
café, but we just cannot decide exactly where – 
Ireland, Australia or Bali. The debate continues!

cancer. I knew I wanted to know so much more, 
so I trained under the ‘King of Raw’ Matthew 
Kenney in USA (plantlab.com) and became a 
professional certified raw and wholefoods chef. 
This was followed by two more years travelling, 
savouring and chopping my way through Bali, 
Australia, Europe, Scandinavia and finally land-
ing the position as head chef at Purple Valley 
in Goa, India, where it all began. In September 
2015 I returned to Killaloe along with my busi-
ness and Aussie/Greek life partner, Costas. 

What led you to set up Wicked Whole 
Foods “For the Love of Granola”?
Since my very first trip to India I was hooked 
by their deep knowledge and faith in spices and 
herbs as daily medicine. I realised there wasn’t 
really a granola on the market that married a 
memorable taste experience with a multitude of 
health benefits. So I combined my passion for 
these healing and intoxicating spices, raw organic 
virgin coconut oil and 15-18 nutritious ingredi-
ents, and For the Love of Gránola was born! 

Our granolas are infused with a unique blend 
of freshly ground spices and baked in organic 
raw virgin coconut oil. They’re completely free 
from wheat, refined sugar, hydrogenated fats/
oils, artificial colourings, preservatives, dairy, 
egg and soy. Each ingredient is specially chosen 
for its nutrient-dense profile and intense flavour. 
We were recently awarded organic certification 
and it’s called “For the Love of Gránola” because 
it is for the love – Grá – of our bodies, our 
health, wellbeing and our family. 

How do you source your ingredients?
We source our spices from Goa, India from the 
spice plantations that provide spices to Purple 
Valley Centre where I used to work. One thing I 
will never compromise on is sourcing premium 
quality, ethically sourced, clean ingredients for 

WICKED WARES
Tara-Lee Byrne, Wicked Whole Foods

Wicked Whole Foods 
are currently stocked 
in 160 stores across 
Ireland including 
Supervalu, The Butler’s 
Pantry, Avoca, Brown 
Thomas, The Health 
Store and Evergreen 
Health Food chains, as 
well as specialist food 
stores and independ-
ent health shops.

wickedwholefoods.com   

PROUDLY SPONSORED BY
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TEMPLE BAR FOOD MARKET
 Offering a wonderful variety of 
small Irish food producers and

delicious street food  in the heart of 
Dublin’s cultural quarter

Every Saturday • 10AM-5PM • Meeting House Square + Curved St

GROGANS
Where time stands still
Host to a continuous changing art exhibition

15 South William Street
Telephone 677 9320
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KC Peaches
• • • • • • •
A New York-style loft newly established on Dame 
Street, KC Peaches is the ultimate hangout for tourists, 
students and working professionals. Serving natural, 
wholesomely enhanced all-day dining options, you 
leave the cafe feeling truly nourished by nature. Unlike 
anywhere else in Dublin, their hot and cold buffet 
options are delicious, convenient and affordable. With 
everything priced per plate size you can pile high on 
that wholesome goodness but make sure to leave room 
for their famous cheesecake brownie. The philosophy 
is simple: ‘Eat well, live well.’ Mon 8am-8pm, Tue-Fri 
8am-10pm, Sat 9am-10pm, Sun 11am-6pm

54 Dame St., D2 
t: 01-6455307
@kcpeaches

TOTALLYCAFÉ

Cafe @indigoandcloth
• • • • • •
 
The newly opened Cafe is a collaboration with our 
good friends Clement & Pekoe. It sits on our ground 
floor and has seating for 6 to 8 people. You can grab a 
perch in the window or at the larger community table, 
enjoy the surrounds or grab something to read. Serving 
Climpson & Sons beans as our House Blend, choose 
from an ever changing filter menu, loose tea and some 
delicious cakes too. We hope you like it as much as we 
do. Open Mon–Sat 10am–6pm & Sun 12 – 5pm
 
9 Essex St East, Dublin 2
www.indigoandcloth.com/cafe
www.clementandpekoe.com
@indigoandcloth
t: 01 670 6403

Minetta
• • • • • • •
This is no ordinary deli. Despite it’s size, it serves 
up the best handmade Italian style pizza, pressed 
sourdough sandwiches, wholefood salads, take 
home meals and deli pots for miles. The two Hughes 
sisters make everything in-house daily, with a few 
well-considered exceptions from suppliers such as 
Tartine organic bakery, Nick’s locally roasted sweet 
espresso and Sprout cold-pressed juices. Their 
signature ‘pressed sandwich’ is Devilled Crab with 
Gruyere - it must be sampled to be believed! They’ve 
started opening 3 nights for BYOB and 7 days to 
satiate the growing numbers of Minetta junkies out 
there.

1 Sutton Cross, Sutton, D13
t: 01-8396344
w: www.minetta.ie
Twitter: @minettadeli

Two Pups
• • • • •
Nestled at the bottom of Francis street among Dublin’s 
famous antique stores, Two Pups is a like gem you find 
while rummaging through your Mum’s jewellery box. 
There is nothing old fashioned about this coffee shop 
with its vintage style and fresh beats coming from the 
vinyl player. From the moment you enter you feel as if 
you’ve joined the collective. Two Pups use Square Mile 
espresso coffee beans. By blending fresh citrusy Costa 
Rican beans and nutty chocolaty Guatemalan beans, 
the baristas serve up espresso that is delicious, exciting 
and balanced. Their cakes and pastries are from the 
Arun Bakery, The Paleo Guy and the Cupcake Bloke 
and are amazing. Everything else is made in house 
including their famous crunchy garlic peanut butter. 
YUM!

74 Francis St, Merchants Quay, Dublin 8
facebook.com/twopupscoffee
@Twopupscoffee1

Base Coffee
• • • • • • •
Base has won over the coffee lovers of Ballsbridge. 
With their House Blend and rotational Single Origin, 
there’s always something new to try here. They use the 
very best coffee sourced internationally from Dublin 
roasters 3fe.  You can also grab a Base signature wood 
fired sandwich or salad or cake from Dublin micro 
bakery,  Wildflour to make it the perfect working lunch 
hour.

Head barista - Kieran O’Driscoll
18 Merrion Road, Ballsbridge
t: 01 440 5100
@basewfp

Ferg Brown, the well-known owner of Roasted Brown, 
the café situated above FilmBase in Temple Bar, and 
the coffee roastery that goes by the same name based 
in Delgany, County Wicklow, has recently launched 
a new project called Laine, My Love which is a rule-
breaking sister café located under the railway bridge 
on Talbot Street. Bringing with it the same level of 
expertise that has made Roasted Brown so popular, 
Laine, My Love serves up top-notch coffee either 
through the machine or through a variety of filter 
brewing methods. Also on offer are wholesome sam-
bos put together in-house by chef Jill Harding as well 
as tasty treats supplied Love Supreme in Stoneybatter 
for those who want a little bit extra. We predict this 
odd-shaped shop will soon be regularly slotting into a 
lot of people’s daily routines.

1A Lennox Street, Portobello, D8
t: 01-4759445
w: fb.com/the-bretzel-bakery

The Bird Cage Bakery
• • • • • •
Warm, cosy and friendly, The Birdcage Bakery stands out 
at its Harcourt location as one of the area’s finest cafes. 
With inviting, comfortable décor, the friendly staff offer 
a selection of homemade pastries, desserts, cakes and 
bite-sized treats all made from scratch daily. The savoury 
lunch menu is enjoyed all week long and offers an original 
take on classics such as meatballs and smokey bacon & 
cabbage among others. With top quality coffee, freshly 
roasted from the kiosk, enjoy one house blend and one 
single origin on offer daily, alongside a selection of teas 
from Clement & Pekoe. Open Mon-Fri 7.30am-3.30pm

21 Harcourt Rd, Dublin 2
t: 01 405 4890
w: facebook.com/BirdcageBakery

The Bretzel Bakery
• • • • • •
A Dublin institution according to some, The Bretzel
Bakery first began baking in Lennox Street in Portobello 
in 1870. It has recently expanded to include a café, of-
fering not only freshly baked, hand-made bread, buns, 
cakes and confectionary, but a range of freshly made 
sandwiches and bagels on its signature loaves, not to 
mention they’ve a good strong cup of coffee or freshly 
brewed tea. With warm and inviting decor and friendly 
staff, the café is well worth a visit to beautiful Portobello 
– even if it has been a long time coming! Mon-Fri 8am-
6pm, Sat/Sun 9am-4pm

1A Lennox Street, Portobello, D8
t: 01-4759445
w: fb.com/the-bretzel-bakery

147 Deli
• • • • • • •
147 Deli is a small independent delicatessen that is 
passionate about local, seasonal ingredients and great 
coffee, located in the heart of Chinatown on Parnell 
Streett beside North Great Georges Street. Everything 
is cooked and prepared on-site which includes 
smoking their own meats and fish for their mouth-
watering sandwiches and salads. The menu includes 
sandwiches, soups, salads and freshly made juices with 
weekly specials. Great decor, friendly staff, good music 
and big in the game when it comes to sandwiches.

147 Parnell Street, Dublin 1
t: 01 872 8481
w: facebook.com/147deliparnell
@147cafe

Grove Road Café
• • • • • • • •
It’s hard to believe that it’s nearly two years now since 
Grove Road first opened its doors to the fine folk of 
Dublin, but there’s no doubt that this café is now a firm 
fixture in its D6 neighbourhood. It boasts a bright and 
inviting space with a rugged, contemporary interior and 
sweeping panoramic views of the canal. At Grove Road 
they are very proud of many things: their consistently 
great coffee which is supplied by Roasted Brown and 
delicious food, freshly made juices and homemade 
treats to name but a few. It has also been said that they 
have the friendliest staff the city has to offer! Make sure 
to get in early for their super Brunch at the weekends. 
Mon-Fri 7.30am-6pm; Brunch from 9am Sat & 10am 
Sun. 

1 Lower Rathmines Road, Dublin 6
t: 01-5446639
www.groveroadcafe.ie / @groveroadcafe.ie

Clement & Pekoe
• • • • •
Clement & Pekoe is your local coffee house in the heart 
of the city. Pop by for a morning fix or an evening wind-
down and watch the world go by on South William St. 
Choose from an array of loose leaf teas and seasonal 
coffee from select roasters. The owners, Simon and 
Dairine, are on hand to advise on how to enjoy tea or 
coffee at home too. Clement & Pekoe are now also 
open in Temple Bar, housed in the contemporary sur-
roundings of Indigo & Cloth on East Essex St.

50 South William St, D2 and Indigo & Cloth, 
9 Essex St East, D2
www.clementandpekoe.com
@ClementandPekoe

The Art of Coffee
• • • • • • •
In a city of pop-ups and concept this-and-thats, it feels 
nice to sit somewhere that has established itself over 
years of hard work, customer service and above all else, 
top quality. That’s what you get in Art of Coffee. Estab-
lished in the Alto Vetro building in Grand Canal Dock in 
2009 by Ruslan Mocharskyy, the Art of Coffee boasts 
three further locations now; Harcourt Road, The GPO 
Arcade on Henry Street, and The Swan Centre in Rath-
mines, with another to open later this year. In all these 
shops you’ll get the same commitment to quality and 
comfort that have made the Art of Coffee synonymous 
with coffee lovers across Dublin. Don’t forget to try the 
variety of sandwiches, soups and treats too!

theartofcoffee.info

Bakelicious
• • • • • •
Dublin’s latest bakery café has just opened its doors in the 
famous Camden quarter. Bakelicious, a gorgeous addition 
to Montague St has brought a fresh new look to the 
neighbourhood that’s definitely got everyone talking with 
its clean and modern interior and their clever blue neon 
light “I GOT BAKED IN DUBLIN” branded across their 
wall. Bakelicious takes pride in producing mouth-watering 
handcrafted baked goods each morning. So next time you 
want to get baked in Dublin you’ve got to try their special-
ity pastries such as their famous almond croissants - You’ll 
be glad you did!

2 Montague St, D2
t: 01-475 8363
@BakeliciousD2
Facebook.com/BakeliciousD 
bakelicious.ie

Doughboys
• • • • • •
A well-made sandwich is a wonderful thing and not 
easy to find, unless you’re talking about Doughboys. 
This bustling counter-service sandwich and coffee 
shop serves up delicious breakfast, lunch and coffee. 
All sandwiches are made fresh in-house with popular 
favourites such as meatball marinara and porchetta on 
the menu. There's Cloud Picker Coffee to fill your cup 
in the morning and freshly made lemonades at lunch-
time. And not to forget their brekkie sandwiches – with 
smoked streaky bacon or breakfast sausage, poached 
egg and American cheese on a Arun brioche bun – a 
fine way to start the day!

Charlotte Way, Dublin 2
t: 01-4022000
w: fb.com/DoughboysDublin
Twitter: @DoughboysDublin

Hansel & Gretel Bakery and 
Patisserie
• • • • • •
From Trinity College to Baggot Street you’ll notice 
breadcrumb trails leading to Hansel and Gretel Bakery 
on Clare Street. Located just beside the National Gal-
lery, this little bakery is the perfect spot to grab some-
thing to enjoy in Merrion Square. The freshly baked 
pastries (especially the almond croissants) and coffee 
from Ariosa make a great combo to start the morning, 
especially with the local office crowd. Everything is 
handmade from scratch with the ingredients sourced 
from small local producers, from their breads to their 
pastries to their delicious cakes.

20 Clare Street, Dublin 2
w: facebook.com/HanselandGretelBakeryPatisserie
t: 01-5547292

Science Gallery Café 
• • • • • • •
Set in the super-cool surroundings of Science Gallery, 
Science Gallery Café is one of the city’s most interest-
ing meeting places. This bright, contemporary space 
is home to an enthusiastic team serving up fresh food 
and great coffee. In fact, café owner Peter is so pas-
sionate about coffee that he decided to roast his own, 
and Science Gallery became the first place in Dublin to 
serve the amazing Cloud Picker Coffee, handroasted 
here in Dublin City Centre. You can also choose from 
a great menu that includes everything from Peter’s 
Mum’s Beef Goulash Stew to the student takeaway 
soup-sambo-fruit combo deals (for only €5!)

Pearse Street, Trinity College, Dublin 2. 
t: 01 8964138
www.sciencegallery.com

Keogh’s Café
• • • • • •
Keogh’s is a family run business bringing homely, whole-
some produce into the heart of Dublin City for over 20 
years. They are all hands on with one goal, which is to 
deliver good food, freshly made from Keogh’s kitchen 
everyday. We are famous for our scones, muffins and 
breakfast, so if you’re dropping by for a cup of coffee, say 
‘Hi!’, take away or stay as long as you like.

1-2 Trinity Street, Dublin 2
t: 01 6778599
w: info@keoghscafe.ie
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CAFÉ OF THE MONTH 
Andersons Creperie 
Tucked in amongst the impeccable redbrick terraces of this 
residential street in Drumcondra sits Andersons Creperie. The 
savoury crepes are made with buckwheat flour and served in the 
French style; folded into a neat square with the filling revealed 
in the centre. Andersons serves a Full Breakfast Menu, salads, 
sandwiches,  homemade desserts and the usual array of café 
drinks with some great wines. Food aside, the refreshingly stylish 
yet laid-back interior makes this somewhere you will want to 
come again.

1A Carlingford Road Drumcondra, Dublin 9.
01-830 5171
www.andersons.ie
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MAGNIFIED
words 
Michael McDermott

BUFFALO ZINE FLIPS CONVENTION AT 
EVERY TURN. EVERY ISSUE IS DIFFERENT. 
THE ONLY CONSTANT IS CHANGE. DAVID 
UZQUIZA, THE CO-PUBLISHER, MANAGING 
EDITOR AND CREATIVE DIRECTOR, TOLD 
US ABOUT THIS ‘CHAMELEON’ OF A 
MAGAZINE.

BUFFALO 
STANCE
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feature of your considerations?
We enjoy humour, irony, and the unexpected. 
And we like to inject some fun into a lot of what 
we do. 

If money was no object in the production 
of your magazine what would you do?
Lack of money has been a constant since we 
started. If money was no object we’d like to 
try some extravagant format ideas, to produce 
some lavish fashion stories… and pay our 
contributors!

In the current issue you feature the actress 
Nastassja Kinski, the photographer Tina 
Barney and The Queen of Versailles Jackie 
Segal. It’s fair to say you are not slavishly 
attuned to the limiting ‘what’s hot and not’ 
spectrum which informs so many style 
magazines. How important is this?
Yes, it’s important for us to try to come up with 
an exciting and unexpected mix of personalities 
for every issue. Putting some tackiness or 
uncoolness into the mix makes a great balance.

What other magazines, ideas, 
artists, cultural offerings are exciting 
you? Do you foresee any trends in 
magazine publishing in 2018?
I heard that 2018 will be the year of Spain, lots of 
exciting things happening there in the fields of 
art, fashion, film, etc.

Buffalo Zine issue 6 A/W 2017 is out now 
with six different covers to choose from. 
Priced £19.99

buffalozine.com

here did the idea for Buffalo 
Zine come from? How much 
has it changed over its six 
incarnations to date?

My friend Adrian and I started the magazine in 
2010. We both love magazines and we thought 
that a magazine we really loved didn’t exist. So 
we decided to make our own, for us and for 
our friends. We wanted the first issue to be in a 
newsprint paper format so we ended up with a 
very long run and started to distribute them. At 
the beginning it was like a hobby, and since last 
year we went biannual and made a bigger effort 
to turn it into a profitable business. We aren’t 
quite there yet. 

Every issue is completely different from the 
previous in theme, design, format, paper, etc. 
It’s a chameleon magazine that changes every 
season.

You’ve been effusively showered with 
praise from cool quarters such as Vice, 
Monocle and i-D recently culminating 
in winning the Stack Magazine Best 
Magazine of the Year award. Does this 
affect you in any way – commercially? 
Egotistically?
It boosts our motivation of course.
Commercially, it’s hard to measure but I guess it 
helps getting the support of fashion brands and 
artists involved in participating/contributing. 

Mag Culture described you as a 
“shapeshifter” of a magazine. How has this 
manifested itself and how significant is the 
balance between consistency and change 
in your design and editorial output?
We try to make each issue go in a complete 
different direction than the previous one. We 
like to surprise the readers and challenge the 
concept of what a magazine is. That’s why 
we “shift shape” from a children’s book to a 
shopping catalogue, an interiors magazine, or 
why we made a whole issue without leaving the 
office, shooting and creating all the contents in 
the building where we work on Hackney Road, 
East London. 

Your ‘bed linen’ special in the current 
issue features the world of dakimakura – 
the Japanese world of pillow ‘embracing 
– while you have a feature on Mies Van 
Der Rohe featuring a naked hunk on 
his furniture. Is the concept of being 
playful and toying with convention a key 

“Every issue is completely 
different from the 
previous in theme, 
design, format, paper, 
etc. It’s a chameleon 
magazine that changes 
every season.”
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ARTSDESK
words 
Rachel Donnelly

UNBOXING 
CLEVER 
MULTI-MEDIA MAGAZINE ASPEN CAME IN A 
CUSTOMISED BOX FILLED WITH MATERIALS IN 
A VARIETY OF FORMATS. AS PART OF A NEW 
EXHIBITION, THIS SEMINAL ART PUBLICATION 
IS BEING RECONSIDERED AND REINTERPRETED 
FOR OUR TIMES. 

n 1965, a woman called Phyllis Johnson, 
former editor of commercial magazines 
Women’s Wear Daily and Advertising Age, 
conceived an ‘unbound’ magazine. Titled 

Aspen, each issue came in a box, with contents 
that could be consumed in any order. I say 
‘consumed’ because issues of Aspen contained 
not only text but drawings, audio recordings 
and films, harnessing the latest technologies of 
the time. Unconventional in form and content, 
and financially impractical (the ads meant 
to support the magazine’s production were 
included in a folder at the bottom of each box), 
Aspen managed to bring together in one place 
some of the most influential and groundbreak-
ing thinkers and makers of the 20th century 
from art, music, literature, dance, psychology 
and beyond. Contributors included Andy 
Warhol, John Cage, Samuel Beckett, Marcel 
Duchamp, Merce Cunningham, Susan Sontag, 
Robert Rauschenberg, Timothy Leary, John 
Lennon and William Burroughs, to name a 
few. These were individuals who were unravel-
ling the forms and the norms of their time, 
reframing our understanding of the world, 
whether it was Timothy Leary’s accounts of 
psychedelics or John Cage’s groundbreaking 
4’33”, which gutted composition of notes alto-
gether.

As part of its Coast-Lines exhibition (13 
October 2017-30 September 2018), IMMA has 
been reflecting on issues five and six of Aspen, 
published together as a double-issue in 1967. 
Aspen 5+6 was edited by Brian O’Doherty (also 
known as Patrick Ireland, among other aliases), 
an Irish artist and art critic living in New York 
in the ‘60s, and included Roland Barthes’ semi-

nal essay The Death of the Author. This was a 
key text of postmodernism which stated that the 
reader didn’t need to know anything about the 
author’s personal context in order to understand 
their writing. It was a significant moment in 
interrogating power structures and democratis-
ing meaning-making in art. To connect this crit-
ical moment in the history of art and the history 
of thinking to a contemporary context, IMMA 
last year invited the Orthogonal Methods Group 
(OMG), a group of artists and researchers at 
Trinity College, to respond to Aspen 5+6 and 
create a contribution to the Coast-Lines exhibi-
tion.  

“OMG is a group that brings people with dif-
ferent disciplinary backgrounds together, and it 
does that in a way that aims to create produc-
tive tension between technology and society… 
[questioning] technology and power, and the 
power relationships that emerge because of 
how technology interacts with the world,” says 
Linda Doyle, outgoing Director of CONNECT, 
the institution at Trinity that OMG has embed-
ded itself in. CONNECT (funded by Science 
Foundation Ireland) is a group of engineers 
who are researching the future of communica-
tions technology. OMG has placed itself at this 
coalface of technological innovation to try to 
introduce a different way of thinking into the 
inexorable drive to innovate. Among the chorus 
of voices asking ‘Can it be done?’, OMG adds 
the questions ‘How should it be done?’ and 
‘Should it be done at all?’

“Making a response to Aspen 5+6 is like 
making a response to the twentieth century, 
though obviously from a Western perspective,” 
says Dennis McNulty, artist in residence at 

CONNECT and member of OMG. “For me, art 
is a tool for thinking. I’m interested in it as an 
ongoing conversation I can be part of.” Dennis 
and Linda see OMG’s response to Aspen 5+6 
as the continuation of a conversation about art, 
power and language that began fifty years ago. 
One of the trademarks of Aspen was its use of 
the latest technologies of the time – Super 8 film 
reels and flexi discs with audio recordings were 
commonly included in the ‘box of delights’ (as 
an early advertisement described the magazine). 
For their response to Brian O’Doherty’s issue, 
OMG has looked to contemporary technologies 
and formats to reframe the ideas contributors 
were grappling with in the ‘60s. After much 
deliberation, the group landed on Twitter and, 
the YouTube classic, the unboxing video. (If 
you’re not familiar with ‘unboxings’, they’re a 
video format wherein an individual, usually a 
technology enthusiast, ‘unboxes’ (opens) a newly 
purchased item. YouTube is brimming with these 
videos, breathless narrations of a filmed first 
encounter with, for example, the latest iPhone — 
how it looks, how it feels and what new features 
it has.) 

For their Twitter-based response to Aspen 
5+6, titled Placement as Language, OMG has 
married its interests in language and algorithm 
to produce two Twitter feeds. The first feed, ‘@
aspen_ordered’, breaks the three essays in the 
issue (Roland Barthes’ The Death of the Author, 
George Kubler’s Style and the Representation of 
Historical Time and Susan Sontag’s The Aesthetics 
of Silence) into tweet-length chunks, spitting 
them out once per hour. The second feed, ‘@
aspen_reordered’, uses an algorithm to reor-
der the words of the essays to create a whole 
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new text. The resulting tweets, generated by 
a computer, are uncanny but make a sort of 
elusive sense, sometimes offering up surpris-
ingly insightful gems (example from 11th 
December, 3pm: anxiety - like speech - has its 
styles: no actions or products escape style). For 
Linda, there is a very clear motivation for using 
algorithm in this way: “A lot of the concepts 
you deal with in technology these days are so 
invisible. There are all sorts of algorithms work-
ing in your phone and on you, or working in 
the ‘smart city’. A lot of what I’m trying to get 
to personally is how you can equip the public 
in general to be able to talk about things as 
abstract as algorithms and to be able to become 
aware of them.” Apart from exposing the 
mechanics of algorithm, the genius of Placement 
as Language is to take texts that interrogated 
the structures of our world in 1967 and subject 
them to the effects of an increasingly pervasive 
structuring mechanism in our world in 2017 — 
algorithm.

OMG has its own room in the Coast-Lines 
exhibition, where Placement as Language is 
installed among the contents of Aspen 5+6 
arrayed beneath and behind vitrines. The 
distance this creates between the viewer and 
these objects that were designed to be han-
dled and interacted with will be lessened this 
month with the addition of the group’s second 
response to the magazine: an unboxing video. 
For this, OMG have invited NYU Professor 
Melissa Rachleff and Experiments in Art and 
Technology (E.A.T.) Director Julie Martin to 
Dublin to unbox a copy of Aspen 5+6 on cam-
era. Both women have strong connections with 
the energy and thinking of the decade that 

birthed the magazine. Melissa is the author of 
Inventing Downtown: Artist-run Galleries in 
New York City, 1952–1965 (2017), while Julie 
heads up E.A.T. Founded in New York in 1966 
by artists Robert Rauschenberg and Robert 
Whitman, and engineers Billy Klüver and 
Fred Waldhauer, E.A.T. has resonances with 
both OMG and Aspen. It was an experiment in 
bringing engineers and artists together, seek-
ing to break down the boundary between the 
ways of thinking in these two different worlds 
to create new possibilities. OMG’s decision to 
bring Melissa and Julie into contact with Aspen 
via an unboxing was motivated both by the 
contemporary nature of the format, but also its 
highly personal and intimate quality. As Linda 
say, “An unboxing has the ability to bring some 
emotion into the situation and some kind of 
tension, in the way a talk or just looking at 
the objects wouldn’t do.” It’s a way of finding 
a chink in the, as Dennis describes it, ‘mono-
lithic’ character that well-known and highly 
revered artworks acquire. “Aspen is almost 
heading into Ulysses territory in the sense of 
becoming an iconic phenomenon that has an 
official take on it. And one of the things that 
always interests me is to question the official 
take on things, as the official take often comes 
about for quite arbitrary reasons. When you 
encounter a well-known artwork, there’s a fric-
tion between its public profile and your per-
sonal engagement with it.”

OMG’s response to Aspen 5+6 looks both 
backwards and forwards — it is an extension 
of the convention-breaking conversation that 
began in 1967, but it is also an intervention in 
the conventions of today.

Clockwise from above left:

Melissa Rachleff and Julie Martin 
unboxing Aspen 5+6 during the 
making of Unboxing Aspen.

Seven Translucent Tiers by Mel 
Bochner

The Maze by Tony Smith

As part of their response to Aspen 5+6, 
OMG will develop a series of talks and 
workshops for maths teachers in collabora-
tion with IMMA’s Engagement and Learning 
Department. If you are a maths teacher, 
please feel free to contact OMG at omg@
connectcentre.ie for further information.

Invited to respond to Aspen 5+6, the 
Orthogonal Methods Group (OMG) is 
a group of artists and non-engineering 
researchers based at CONNECT, Ireland’s 
research centre for future networks and 
communications based at Trinity College 
Dublin. Here OMG draw together two 
projects from 1967: Experiments in Art 
and Technology (E.A.T.) founded by Robert 
Rauschenberg and Billy Klüver and Aspen 
5+6 edited by Brian O’Doherty. Aspen’s 
three essays become source material for 
parallel Twitter feeds in the work Placement 
as Language (2017), replacing Aspen’s 
original communication platform (a maga-
zine in a box) with a contemporary one 
(Twitter). Two feeds are printed onto streams 
of paper in the gallery and are available to 
read online. @aspen_ordered - Divides the 
three essays into Twitter-sized 140 character 
chunks, transmitting them one by one into 
the world. @aspen_reordered - Employs 
an algorithm to create new variations on 
the original texts. These variations are 
generated by a statistical algorithm called 
a Markov Chain that generates sentences 
based on the probability of one word fol-
lowing another in the original text. Read the 
full programme for the OMG installation at 
bit.ly/2j3FDBQ
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Dogs at the Perimeter 
Madeleine Thien
[W.W. Norton & Co]

With Dogs at the Perimeter, Madeleine Thien 
asks the reader to piece together the traumatic 
past of protagonist Janie, involving her escape 
from Khmer Rouge Cambodia to Canada, as 
well as the related story behind her friend and 
co-worker Hiroji’s disappearance. Doing so 
is not a straightforward task, as Thien’s prose 
frequently alternates between clear narration 
and a more opaque mode which resembles the 
imprecise nature of thoughts, memories or even 
dreams. This particular style of writing is never 
accidental, however: Thien uses it to connect us 
directly with the main character’s perceptions 
and recollections. 

Janie, who works at the Brain Research 
Centre in Montreal, is used to dealing with peo-
ple who have memory problems as a result of 
brain injuries or disease, but following Hiroji’s 
disappearance – recalling Hiroji’s personal and 
very painful ties to Cambodia – she suddenly 
finds herself haunted by her own resurfacing 
memories of the events that led to her emigra-
tion. Dogs at the Perimeter is a powerful expres-
sion of the intangible yet long-lasting effects of 
conflict, as well as their wide reach beyond the 
country in which they have originated, no mat-
ter how much we may try to avoid acknowledg-
ing their reality. CTW

PRINT
words
Madeleine Saidenberg 
Cristina Tomàs White

Salman Rushdie began writing The Golden House 
eight years ago, an undertaking designed to cap-
ture the contemporary moment. It’s remarkable 
just how much he got right. Not factually cor-
rect, necessarily, but thematically astute (though 
it’s no spoiler to reveal that “the Joker” running 
for office behind the scenes soundly, shockingly 
defeats his opponent, “Batwoman”). Rushdie 
was prescient enough to perceive which major 
themes were circling beneath the surface – fake 
news, lone shooters, the long-overlooked preda-
tion of powerful men – and to release his book 
just as they broke as news stories. 

From the enchanted fortress of a Soho mews, 
we follow the self-styled Nero Golden and his 
sons Petronius, Apuleius, and Dionysus, recreat-
ing their lives in New York after a mysterious 
disaster in their home country. Their names 
are chosen with a dull wink, the first in a series 
of crafted references from classics to comics. 
Abetting these allusions is film buff neighbour 
René (who thinks and therefore is our narrator). 
As René’s obsession with the Golden boys grows, 
he decides to make a documentary about them. 
What follows, instead, is a postmodern pas-
tiche on all five men – by turns bildungsroman, 
rom-com, Gothic fiction, gangster flick, mythic 
allegory – spilling over with allusions, into a sort 
of Sparknotes for meme culture, a literary listicle 
dressed up as a novel. Is this dizzying mashup of 
cultural references deliberately heavy-handed? 
It might be a brilliant interpretation of the last 
decade. Certainly René’s increasingly personal 
documentary echoes the current personalized, 
newsfeed news cycle. But while insightful, this 
strategy sacrifices story. Characters often sound 
alike, or are crassly differentiated by phonetic 
dialects. Rushdie seems aware of this: Nero 
reminds René of Frankenstein’s monster, that 

“simulacrum of the human that entirely failed to 
express any true humanity.” These layers of post-
modern rib-nudging might earn a chuckle, but 
baseless characters are difficult to root for. Even 
Frankenstein’s monster strives for a little heart.  

The sheer hopefulness inherent in allusion – 
the idea that inside our most mundane actions 
lie the seeds of sweeping, collective trends – 
almost makes up for the flatness of each char-
acter. But it all falls down when Rushdie writes 
women. The women in The Golden House are 
tropes, from manic pixie dreamgirl Riya (assis-
tant curator of the Museum of Identity, until 
Dionysus needs personal curatorial assistance) 
to the monstrous Vasilisa (Baba Yaga in a lithe 
Russian girl’s body). Figurative, sure, but we’re 
rarely allowed a look into these womens’ per-
sonal lives, except for some humiliating intimate 
moments. Layers of allusion do not create char-
acter depth, particularly in the case of women, 
who are often already flattened out by the works 
alluded to.  

Rushdie’s writing is witty, lyrical, and fre-
quently funny. As a treatise on aughties issues, 
The Golden House unflinchingly reveals our best 
and worst. But as a story, it leaves something to 
be desired. When the final mysteries unfurl after 
a fire (to the strains, yes, of Nero’s violin), you 
might not be alarmed. References, after all, have 
all been done before. Nothing surprises in The 
Golden House; it’s just a wonder we didn’t see it 
all coming in the real world. MS

The Golden House
Salman Rushdie 
[Jonathan Cape]

“The women in The 
Golden House are 
tropes, from manic 
pixie dreamgirl Riya 
to the monstrous 
Vasilisa.”
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Fresh Complaint
Jeffrey Eugenides
[Farrar, Straus and Giroux]

These are strange times for fiction written 
about terrible men. Fresh Complaint is a col-
lection of short stories written over the past 
22 years by Jeffrey Eugenides, author of the 
much-loved The Virgin Suicides and Middlesex, 
and the somewhat-less-loved The Marriage Plot. 
Fresh Complaint arrives with perfect timing, 
published during a networked backlash against 
our culture’s patriarchal tendencies. It features 
a cast of schemers, embezzlers and adulterers, 
men who feel, sometimes understandably, hard 
done by America and capitalism and the world, 
and whose frustrations drive them to clumsy 
revenge.

Neither squeamish nor overbearingly earthy, 
Eugenides has a gift for describing the fallible. 
Many of his stories open on a precipice; we 
meet men who are hunted by debt-collectors 
and ex-wives, men in exile, men standing in 
the garden of what was once their family home. 
While they appear less frequently, there are 
also women who match their male counter-
parts for fecklessness. There’s the teenage girl 
who engineers her own statutory rape in order 
to get out of an arranged marriage, and the 
sperm-harvester of ‘Baster’, who throws a party 
to cajole male friends into ejaculating into a 
jar. Their transgressions, however, are minor 
compared to those of the male characters. There 
is neither hope nor entertainment to be found 
in the men of Fresh Complaint, and the pathos, 
tenderness and gravity with which Eugenides’ 
other works treat everyday tragedy is absent 
in these depictions of the mundane totems of 
American adulthood. If the recent internet-led 
purge has revealed anything, it’s that predatory 
male behaviour is positively uninteresting and 
banal. RK

PRINT
words
Roisin Kiberd
John Vaughan

Statovci’s novel opens with an excerpt from 
a Finnish chatroom dedicated to clandestine 
hook-ups between gay men. Bekim, the son of 
Albanian parents Emine and Bajram, responds 
to one user’s request to meet. After a comically 
deadpan sexual encounter, Bekim hurries his 
guest out of the apartment. Shame settles like 
a fog, and soon Bekim can barely stand the 
sight or smell of sex’s aftermath. Shame, Bekim 
confesses, is the first emotion he learned as a 
child, and this sorely resonant admission goes 
far beyond the realm of sexuality, and into his 
experience as a refugee, growing up poor. The 
novel never broods too long on its protagonist’s 
sexuality, preferring instead to probe what 
else can mark a person as different. Part of the 
shame of immigration in this novel stems from 
the paradoxical wish to both assimilate into 
the new culture and to maintain one’s identity. 
Statovci elaborates this frustration delicately in 
a scene where Emine confusedly mixes up her 
shopping with another customer’s, leading to 
sharp reprimands from the cashier; and when 
Bekim juggles several monotonous names to 
avoid the searching question, where are you 
from? Understandably, Bajram laments the fact 
that “one day you won’t be an Albanian at all but 
something else altogether.”

Bekim’s experiences in present-day Finland 
runs in tandem with the origin story of his 
mother, Emine. Both narratives are told in the 
first person, their tales unfolding with dispa-
rate levels of intimacy – at times Bekim seems 
unknowable, while Emine divulges the worst 
of her emotions and impulses in an almost 
confessional tone that underscores how stifled 
her avenues of expression are. Statovci’s style is 
blunt and non-celebratory, but does occasion-
ally uncoil, with reptilian languor, to flash a 

jewelled sentence. This all adds to the characters’ 
restraint, lending the novel a quiet dignity in the 
midst of all the devastation it chronicles. 

The titular cat, then, first appears in a gay 
nightclub where the strobe lights wrench it in 
and out of existence so that it looms half-real, a 
Cheshire cat to lead us astray. The cat becomes 
involved in Bekim’s life, eventually moving in 
with him, spraying homophobic and racist trash 
all over, and becoming a literal manifestation 
of Yugoslavia as Bekim knows it; hostile and 
abusive. This novel operates under similar codes 
as the strangest of fairytales: nothing should be 
taken at face value. When Bekim buys a snake, 
it is more than an unusual house pet: it becomes 
a manifestation of his own cold-blooded selfish-
ness, and his own reticence as he withdraws 
from others and himself. So much of Statovci’s 
book is about escape, whether it be fleeing a 
warzone or an abusive relationship or the fright-
ening reality of oneself, but its power lies in 
extending past these themes into something like 
freedom. JV

My Cat Yugoslavia
Pajtim Statovci
[Random House]

”Statvoci’s style is 
blunt and non-
celebratory, but 
does occasionally 
uncoil, with reptilian 
languor, to flash a 
jeweled sentence.”
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Martin McDonagh’s third feature, Three Bill-
boards… has already enjoyed rapturous festival 
receptions, and seems certain to swell the awards 
cabinets of its writer-director and at least some of 
its large and colourful cast. A kind of contempo-
rary western, the film’s righteous centre is Mildred 
(a ferocious Frances McDormand), a bereaved 
mother seeking justice for the rape and murder 
of her teenage daughter. When the local police 
fail to apprehend the culprit, Mildred hires the 
eponymous billboards, upon which she places 
a message querying the commitment of local 
Sheriff Willoughby (Woody Harrelson) to his job. 
In so doing, she incurs the wrath of brutal but 
incompetent deputy Dixon (Sam Rockwell), and 
of the community at large, whose sympathy for 
Mildred’s plight does not extend to condoning her 
vilification of Willoughby — particularly as he is 
dying of cancer.  

McDonagh lays out his fairly complex scenario 
with clarity and concision, broadening the scope 
of the story to include a motley crew of Ebbing 
residents (including Peter Dinklage and Caleb 
Landry Jones) who provide a certain degree of 
perspective on Mildred’s ruthless absolutism.  
Though the film’s plot squiggles appealingly, it’s 
thematically very neat — perhaps too neat. Its 
point is made early and underscored often, until 
even the cheap seats are sure to get it.  

Throughout, though, McDonagh’s scenes play 
so brilliantly as discrete entities that it almost 
doesn’t matter that they end up feeling sequential 
rather than cumulative. It isn’t until well past 
the half-way mark one realises there’s a certain 
formula at work here: scenes build to a peak, then 
a hairpin turn takes them somewhere else. Rinse. 

Repeat. Sometimes the device works brilliantly, as 
in a furious row between Mildred and Willoughby 
that takes on an entirely different cast after a sud-
den reminder of his ailing health. At other points, 
the pattern is too obvious. The second a Catholic 
priest appears, for instance, a countdown may 
as well appear on screen until Mildred brings up 
sexual abuse. Here, it’s not that Mildred isn’t right 
— it’s that her transgression is predictable, and 
therefore not particularly transgressive.

Elsewhere, the film’s sharp early comments on 
race relations are rather blunted by the side-lining 
of its handful of black characters, while its sexual 
politics are oddly flimsy. Abbie Cornish, a char-
ismatic and perennially underserved Australian 
actress, gets the thin end of the wedge as Wil-
loughby’s angelic, much younger wife.

For all this, McDonagh’s brash confidence in 
the material powers through, and pins you to your 
seat for its full two hours. Ultimately, the film’s 
strength emerges not from its laser-focused sense 
of purpose, but from a deeper, stranger am-
bivalence. Presenting, on one level, as a warning 
against the potentially ruinous power of absolut-
ism, the film’s animating irony — the grain that 
makes it more than just schematic — is the way 
in which Mildred’s absolutism, and the absolute 
commitment with which McDormand plays her, 
energises us as much as her. The incandescence of 
her fury is as irresistible as it is destructive. DT

Three Billboards Outside 
Ebbing, Missouri 
Director: Martin McDonagh
Talent: Frances McDormand, Woody Harrel-
son, Sam Rockwell
Released: 12 January
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“What’s the law on what you can and cannot say on a billboard? I assume you 
can’t say nothing defamatory and you can’t say fuck, piss or cunt, is that right?” 

– Frances McDormand plays the aggrieved mother trying to find out who murdered her daughter in Three Billboards Outside Ebbing, Missouri

Molly’s Game
Director: Aaron Sorkin
Talent: Jessica Chastain, Idris Elba, 
Kevin Costner, Chris O’Dowd  
Released: 29 December

What’s the only way to get over losing? More 
winning, according to Aaron Sorkin’s latest film. 
It tells the true story of Molly Bloom (not Irish) 
as she goes from Olympic level skier to Russian 
mob associate and back again to living in her 
mom’s house. It’s an exhilarating ride and great 
story told by writer/director Aaron Sorkin, and dressed with all the usual 
Sorkinisms that you’d expect. 

First of all, there’s our main character: Molly Bloom. She’s a highly-
driven, highly-intelligent and, at the same time, highly-flawed individual. 
She likes to talk fast, spit bars on US federal law for fun and always remain 
firmly in the right. Bloom is played wonderfully by Jessica Chastain whose 
energy and toughness anchor this film throughout. Then there’s our sub-
ject: poker. This highly technical and most romantic of games allows for 
some classic Sorkin lines as various terminology and myths surrounding 
the game get a thorough dressing down. And finally, there’s our premise: 
Molly is indicted by the FBI on charges of association with the Russian 
mob and yet remains fiercely protective of the players who took part in her 
‘game’. Check, check, check. 

For the most part, Sorkin’s film works. The central plot following Molly’s 
rise from couch-surfing in LA to running high-end games of poker in New 
York is engaging. The revolving nature of the participants at a poker table 
makes for some interesting cameos (mostly notably from Chris O’Dowd) 
and there are more than a few good gags and witty streams of dialogue. 
However, Molly’s Game tends to get bogged down when dealing with 
its two subplots. The first, involving Molly’s relationship with her attorney 
(Elba), never really clicks. The second, involving Molly’s relationship with her 
father (Costner), is far more interesting but gets hammy when addressed. 
Clocking in at a bloated 2hr 20min, Sorkin should remember to leave more 
on the editing room floor for his second turn in the director’s chair. CB

Walk With Me
Directors: Marc J Francis and Max Pugh
Released: 5 January

In 1966 Zen Buddhist Master Thich Nhat Hanh 
was forced into exile following his efforts to 
bring about peace during the Vietnam War. He 
settled in France and established Plum Village, 
a monastery that is now of the world’s leading 
mindfulness practice centres. Walk With Me is a 
look inside the life of this community narrated 
by Benedict Cumberbatch with excepts from 
Hanh’s Fragrant Palm Leaves: Journals 1962-1966. It starts with a slow si-
lent procession through a sun dappled woodland which should give you 
a good idea of the direction it takes for the next 80 minutes. Walk With 
Me is a ruminative reflection on their lives as we bear witness to their 
quest to live in the present moment. “To live we must die every instant. 
We must perish again and again in the storms that make life possible”. 
A young monk stifles a yawn in what feels like the shattering of serenity. 
Peace pervades.

About half an hour in, we witness a macbook and the changing of 
money as visitors to Plum Village come for enlightenment also. There is 
a dotey moment as Hahn explains to a little girl how her dead dog has 
been reincarnated. And then they turn up in New York and glide through 
the hustle and bustle and rants of a ‘Jesus is the only saviour’ person. 
And one monk revisits his parents and looks back at the map of his life 
he wrote out as a kid which included getting married at 26 and buying a 
million dollar home. And then we see them on the carousel of horses in 
a fairground and they radiate happiness in this moment. This is the gen-
tlest of trips – a balm for January souls. Scorn not their simplicity. MMD

The Post
Director: Steven Spielberg
Talent: Tom Hanks, Meryl Streep
Released: 19 January 

The Post bounds forth in such a surefooted 
manner that right from the opening frame 
I could feel myself leaning back in my seat, 
happy to surrender to Spielberg’s wiles. 
It’s the story of how the owners of The Washing-
ton Post held out against extreme pressure by 
revealing the government knew The Vietnam 
War was a lost cause for years. We get an intimate look at a bustling 
newsroom, feeling the vicarious satisfaction of good work well done. 
Since Spielberg’s previous historical confection Bridge Of Spies felt like 
a kids’ film that just happened to be for adults, I was initially pleased to 
find this story had a little more edge. The characters seemed a little more 
equivocal — sure Hank’s editor is righteous, but he’s also cantankerous, 
at times downright rude, and Streep has vested financial interests in not 
upsetting the politicians. 

But alas, Spielberg can’t help pole-vaulting into cheeseball territory 
in the film’s latter stages, getting promiscuous with his sentiment as the 
characters start to rise to the morals befitting the occasion. I counted 
three instances where wet-eyed characters were brought to a defiant de-
cision by a framed photograph of some deceased familiar whose legacy 
needs honouring/dishonouring.

When such scenes are so telegraphed to elicit an emotional response, 
they actually fail to do so. Our heartstrings are tugged so hard it’s a won-
der they don’t snap. It’s possible to feel both moved and irritated at the 
same time during this movie. 

But these quibbles aside, this is constantly entertaining fare. Like a chat 
with a pandering Grandparent, Spielberg leaves us both cheered, reassured 
and perhaps a little doubtful he really believes we can go it alone. RK

Jupiter’s Moon
Director: Kornél Mundruczó
Talent: Zsombor Jéger, György Cserhalmi, 
Merab Ninidze
Released: 5 January

A young Syrian named Aryan Dashni is badly 
injured as he tries, alongside a hundred or so of 
his fellow refugees, to sneak into Hungary. As 
he lies semi-conscious on the ground, appar-
ently dying from his wounds, he begins to float 
and tumble majestically in the air. Somehow 
healed by his ascent, he returns to earth, is found and brought to a refu-
gee hospital. There a doctor, the shrewd operator Gabor Stern, witnesses 
the youth’s amazing ability and persuades him to assist the doctor in a 
money-making scheme, agreeing to help Aryan find his father in return. 
Meanwhile, the state are looking for Aryan, whom they believe may be 
tied to a terrorist cell.

This film is one that binarizes the audience, and for the most part, the 
number who don’t like the film seems to be greater than the number 
who do. I belong to the latter minority, inasmuch as I found Jupiter’s 
Moon a worthwhile and engaging attempt, not quite a success, definitely 
marred by flaws, but nevertheless provocative, visually exhilarating, 
and occasionally profound. While some have derisively presented the 
protagonist’s flying as the filmmaker’s cynical pursuit of the ‘superpower’ 
genre, this only reveals the limitation of the critics’ imaginations. In truth, 
what begins to develop in the mind of the doctor and ourselves, is the 
idea that Dashni is some kind of emissary, an angel of God. Thus, and 
insofar as the film deals with themes of forgiveness, guilt, sin, faith, and 
martyrdom, one would be better off comparing it to Wenders’ Wings of 
Desire than the Marvel franchise. 

The visual aesthetic is fantastic. The opening alone is worth price of 
admission, speaking to the muscular and rhythmic styles of recent Nolan 
and Iñárritu. Admittedly dogged by plot weaknesses, Jupiter’s Moon is 
still a highly enjoyable film. TL
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THE PILLOW QUEENS ARE READY 
TO TAKE 2018 BY STORM. 

I was thinking about how big your early gigs 
have been to date, your inaugural perfor-
mance as Pillow Queens was in The Bello Bar 
to a maximum capacity crowd. By forgoing 
the typical empty venue shows, a recurring 
aspect in almost every bands beginning, was 
there an added pressure whilst ironing out 
any teething issues and finding your per-
formative style which smaller crowds tend to 
be more forgiving? 
Pam: Oh, we make many mistakes when we’re doing 
live shows, anyway! We were all in bands separately 
before, so we were used to being on stage to a 
certain degree. I suppose there has been more pres-
sure on us with this band because we’ve received a 
lot more opportunities and press attention than we 
did with our respective former bands, especially 
at this point. It’s a good kind of pressure though, 
because it’s making us really focused on what we’re 
doing and then that transforms into excitement. 
It’s such an amazing feeling to know that there’ll 
be people at our gigs. We just try to take one gig 
at a time and not take it on board if we do make 
mistakes and harbour any annoyances to the next 
show. 
Sarah: We also haven’t really had a lot of time 
to reflect on some of the past gigs we’ve played 

because it has happened so quickly. When we 
decided to play our first gig together we had said 
amongst ourselves that we didn’t want to be the 
first band on that night. We were immediately very 
confident with our songs so we wanted to just get 
them to as many people as possible and as quickly 
as we could. It’s all been go since then. 

Towards the end of last year you supported 
Pussy Riot in The Button Factory. They 
obviously have a massive profile and are 
extremely forthright musicians and activists. 
Were you nervous about opening for their 
Dublin show? 
Cathy: That was one of the gigs from last year that I 
was most nervous for. We had been really busy in 
the lead up to the gig so the gravity of the situation 
didn’t actually hit me until the day. 
Pam: Yeah, I was also probably the most nervous I’ve 
felt for that gig. It only struck me while I watched 
Alien She and walked around the venue before our 
set and saw just how packed it was and I recognised 
so many faces in the crowd; people I knew and 
then people I was familiar with. That was a little 
nerve wracking. The band were so nice, though. We 
didn’t get to talk to them too much before the show 
because they were incredibly busy talking to press 

illow Queens is an infectiously fun group 
to spend an evening with. Whether it’s 
exchanging embarrassing first concert 
stories (Westlife in The Point), sharing 

anecdotes of tumbling down a narrow stairway 
whilst carrying an amp during their first U.K. tour 
(documented in a series of vlogs) and brainstorm-
ing future merchandise options (foam fingers and 
pillow cases), the charisma and playful interplay 
between Cathy, Pamela, Rachel and Sarah is evi-
dent. Their friendship and mutual appreciation of 
each other’s musical talents has undoubtedly attrib-
uted to the immediacy of Pillow Queens’ success. 

Following the release of their debut EP Calm 
Girls at the start of last year, the band played to 
a wide range of audiences at Whelan’s Ones To 
Watch, Electric Picnic and Other Voices. Their 
pop-punk sound is full of exuberance and promise. 
Before they embark on another period of constant 
gigging, writing and recording the band took a 
moment to reflect on the 13 months of their exist-
ence and what happens next.

Pillow Queens is still relatively young, 
you’ve been together for almost a year 
now. However, in those twelve months you 
released your debut EP Calm Girls, toured 
the UK and played at two of the biggest 
events in the Irish musical calendar; Electric 
Picnic and Other Voices. You’re just about 
to release your latest single, Favourite, this 
month. How does it feel to have accom-
plished so much so early on in Pillow 
Queens’ trajectory?
Cathy: It’s a very surreal feeling. We were only hav-
ing this conversation the other day, actually, that 
if someone had said to me a little over a year ago 
that I would be playing Electric Picnic and Other 
Voices, I would have just laughed it off in disbelief. 
Now that it’s actually happening and plans for this 
year are taking shape it’s really overwhelming and 
crazy to comprehend all of these opportunities 
that are coming our way, especially when we take 
a minute to think about everything that has hap-
pened since we began. It’s unbelievable. 
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“It really 
makes such a 
difference to 
have a tangible 
copy of your 
work. My dad 
thinks it’s really 
cool!”

and then getting ready for the show but they did 
give us some wine which was very nice! 

You mentioned that you played in various 
bands prior to forming Pillow Queens. How 
did the four of you come together?
Sarah: Pamela and I were living together last year 
and during that time I was constantly harassing her 
to be in a band with me because she’s an incredible 
musician and lyricist. She was reluctant initially 
because she had put the guitar down for a while 
around that time. Eventually, after a lot of persis-
tence on my part, we wrote some demos together 
and then Cathy agreed to come on board after she 
listened to the demos. We were so happy when 
Cathy joined because she is amazing at shredding! 
When we were getting ready to record the demos 
we realised that we needed a really good drummer 
and that’s when Rachel came to our rescue.

How long had you been writing the songs 
for the Calm Girls EP which came out at the 
end of 2016?
Sarah: Not that long, at all. The songs came about 
very naturally and quickly. 
Pam: I had been writing songs since the begin-
ning of the summer of 2016, even before we had 

Sarah: We were really excited to work on new mate-
rial because of how everything instantly snowballed 
in our first year together as a band. We thought 
that it would be a good thing to record again soon 
after our mini U.K. tour because of how well our 
music had been received.  There’s a label in the 
U.K. which have been really helpful to us. They’re 
going to put the single out on vinyl which is amaz-
ing and we’ll be playing some gigs to launch that. 
It’s really exciting, I just can’t wait for our music to 
actually be on a 12” single. It really makes such a 
difference to have a tangible copy of your work. My 
dad thinks it’s really cool! 

You made a music video for Rats packed 
with lots of a slightly satirical and politically 
charged visuals hinting at some of the core 
issues that are an integral part of our social 
discourse at the moment, focusing on The 
Eighth Amendment and the LGBTQ com-
munity. Are you conscious of using your 
platform as a band to promote and edu-
cate people with your music about certain 
aspects in our society? 
Sarah: I think it’s just generally very important to 
each of us, as individuals, to be aware of what 
is going on around us and I think then that that 
naturally translates into the songs. I don’t necessar-
ily think that our lyrics are particularly political. I 
suppose our EP which is coming out in March is 
called The State of The State, that in itself proffers 
a social commentary. We don’t explicitly intend to 
champion one social issue, sometimes it just hap-
pens. When you’re making music you’re immedi-
ately put in a politicised position, especially when 
it’s four girls in one band. That is immediately seen 
as a statement, whether we want it to be or not. We 
don’t go out of our way though to be political. 

I can only assume that 2018 is going to be 
equally, if not a lot busier than last year for 
Pillow Queens?
Cathy: I think for this year we will be touring our 
EP extensively, we’re really excited to play that 
and to play in places that we haven’t yet and really 
cover the Irish touring circuit and do loads of fes-
tivals. We’re going to be part of the First Fortnight 
Festival this year. We’re playing in one of the 
Therapy Sessions shows curated by Delorentos 
on the 12th of January. We’re also heading down 
to Cork for the Quarter Block Party Festival on 
February 2nd. After that, we’re going to be touring 
around Ireland and the U.K. throughout March 
and April, so it’s definitely going to be very busy!
Naturally, we’d love to make an album. We just 
need to work on the songs, it’s just a matter of find-
ing time to write. That was one thing with being 
so busy last year, we were touring and playing a 
lot which ate into any spare time to focus on the 
next phase plus we all have day jobs. But we do 
definitely want to make a record to have come out 
as soon as we can! 

Their single Favourite is released on 
January 9 with a forthcoming EP The State 
of the State on March 9. Pillow Queens 
play Therapy Sessions Dublin as part First 
Fortnight Festival in the Workmans Club on 
January 12.

pillowqueens.com

officially started the band, until about October of 
that year. In those few months I had penned about 
three or four songs. It had been a few years since I 
had written a song on the guitar so when I picked 
it up all of the pent up emotions spilled out of me. I 
think that was what attributed to those songs com-
ing to life so fast. Unfortunately I haven’t been able 
to write at such a pace this time around. Sarah had 
a few songs that were at their final stages of devel-
opment, which fit nicely with what I had written. 
Sarah: I had been in a band for a few years and I 
had some material that I had written and worked 
on but they just never felt right for that band. I 
carried those tracks with me for a while and I was 
looking for the right combination of people to 
share them with. Of course, they’ve changed a lot 
over time from when I conceived the lyrics in my 
bedroom to playing them with the band in practice 
sessions. It’s nice for those songs to have a home 
now.

You’re releasing your single Favourite this 
month which will feature on your forthcom-
ing second EP due this March. How was it 
working on that in comparison to the first 
EP and following on from a hectic touring 
schedule?

L-R:
Pamela Connolly, 
Rachel Lyons, 
Cathy McGuinness 
and Sarah Corcoran
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AUDIO REVIEWS
words
Cal Byrne
Zara Hedderman
Andrew Lambert

U2
Songs of Experience
[Interscope Records]

On the 30th anniversary of The Joshua Tree, one of their 
most celebrated albums, U2 released their 14th album, 
Songs of Experience. Their latest is a contentious piece 
because while it’s not entirely dreadful in its musicality, its 
purpose and place amidst iconic records The Unforgetta-
ble Fire and War is feeble.  

The band worked with a varied production team in-
cluding Steve Lillywhite, Ryan Tedder and Danger Mouse 
hoping to reclaim their former glory whilst bringing forth 
contemporary tones to create chart friendly singles. These 
figures attempt to emulate a myriad of soundscapes. 
Spanning Frank Ocean’s unpolished autotuning (Love 
Is All We Have Left) whist tapping into The Killers and 
Coldplay, also. Lest we forget an appearance from Kend-
rick Lamar on American Soul, bringing two of the biggest 
names in music together for the second time in 2017.

The lack of credibility throughout the lyrics is the 
central issue with the record. On Landlady, Bono sings in 
a feigned vocal “Cos when I was broke, it was always you 
that paid the rent”. It’s impossible to imagine a time when 
Bono was ever stuck to pay rent. This is just one instance 
where their lack of universal experiences leaves them 
exposed to ridicule. 

Unfortunately, for a band with such an incredible out-
put this is not good rock n’ roll, uh, music. ZH

Like this? Try these:
Coldplay - A Head Full Of Dreams
The Killers - Wonderful Wonderful
U2 - Songs of Innocence

Miguel 
War & Leisure 
[RCA] 

LA’s sexiest son returns with an album of carefully 
curated makeout music, now with added political 
undertones. The endlessly topical Sky Walker, ft 
Travis Scott, is the standout track from the LP along 
with opener Criminal, where Miguel channels his 
inner Frank Ocean. War & Leisure also features a 
track entirely in Spanish (Carmelo Duro) and one 
which addresses Donald Trump directly (Now) but 
this mixed bag of R&B cuts is unlikely to last very 
long in the memory. CB

Belle & Sebastian 
How To Solve Our Human 
Problems Pt.1
[Matador Records] 

As Belle & Sebastian approach middle age, the 
band’s decision to release a trio of mini albums 
could be read as a cynical ploy to remain fresh in 
the public eye or a more earnest back-to-basics 
service to honour long-time fans. These six tracks 
do much to suggest the latter as the band revisit 
their glory years with  aplomb, returning to their in-
die folk roots while retaining the splashes of synth 
that have characterized more recent efforts. AL

Alien She 
Feeler
[Art for the Blind]

On their debut EP, Alien She merge elements of 
late 90s grunge and pop-punk with 1960s psych 
tinged garage – marrying the sounds synonymous 
to the musical scenes of both Seattle and Sheffield. 
There are various levels of feverish angst in the vo-
cals of closing track Death Sentence and through-
out the fast-paced guitar on Medicating. Overall, 
Feeler is a confident body of work from the Dublin-
based trio. The variety in tone and arrangements 
illustrate an obvious appreciation and knowledge 
of the influences that define their sound. ZH

Eminem 
Revival
[Aftermath Entertainment]

Eminem’s unfortunate ninth album further tarnish-
es the legacy of Slim Shady as one of rap music’s 
all-time greats, stumbling through a gruelling 77 
minutes of bizarre guest features, generic beats 
and shockingly clunky rhymes. The wacky list of 
featured artists and a crudely executed political 
motif attempt to keep the rap-star relevant in 2017 
to no avail, with the 45-year-old spending much of 
his time aggressively reminding fans of his former 
powers without replicating the same furious skills 
that made him so iconic. Revival? Not so much. AL



• Food served from 12-5 daily – full a la carte

• Live music and DJ’s throughout the week

• All sports covered from NFL to premier football on big screen and various TV’s around the pub

• All parties catered for – venue holds 300 + so ideal for 

corporate functions – carvery available on those days

• Wheelchair toilet on ground floor

• Upstairs mezz lounge with pool table

• Drop in and visit the gallery bar have your picture taken and framed and 

put on the wall – become a member of the stoutman family

• Beside Guinness Storehouse, Kilmainham Gaol, Pearse Lyons Disitllery, 

James’s Hospital, St Pat’s Hospital, Heuston Station

• 10 mins from city centre

JK Stoutmans 
130 James’s St, Ushers, Dublin 8
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Check out the website jkstoutmans.ie for information 
and videos also on Facebook, Twitter, Instagram etc.
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Total Control
Laughing at the System
[Alter] 

Total Control’s latest finds the Australian post-punk 
concern indulging in a degree of dark humor. The 
group have always been, if not political, philo-
sophical in their concerns – specialising in spikey, 
intermittently danceable, treatise on some of 
mankind’s ugliest impulses. This lean, varied re-
lease finds the Melbourne quartet positing caustic 
humor as perhaps the only response we have left, 
when faced with systemic failure so endemic as 
to reach the point of the absurd. It’s hard to argue 
with them when this caustic collection succeedes 
in scratching such a particular itch. DW

Der Opium Queen
In the Clouds
[First Second Label]

Landing on Dublin’s First Second Label is In the 
Clouds, the debut release from Der Opium Queen. 
While it’s important not to judge a book by it’s 
cover, In the Clouds serves as an accurate depic-
tion of the musical content presented her. The 
entire release is a trip through lush, heady exotica, 
tropical soundscapes and twinkling melodies - all 
framed aloft warm, organic rhythms with one foot 
on the dancefloor and the other in the forest. An 
excellent debut from Der Opium Queen. ER

Tune-Yards
i can feel you creep
into my private life
[4AD]

On i can feel you creep into my private life, you can hear 
the first stirrings of indie music’s reaction, in album 
form, to Donald Trump’s election victory. The lyrics don’t 
directly mention tiny-handed orange human atrocities, 
but they do often make pointed references to Garbus’* 
own reckoning with biggest threads of contemporary 
American politics: intersectionality, privilege, race.

Perhaps surprisingly the most resonant note is one of 
guilt: “I was just so tired, too tired to say a thing/Kept my 
head down, eyes closed, and let freedom ring” on Coast to 
Coast; “All I know is white centrality” on ABC 123.

It’s interesting that Garbus, as a white, gender-non-
conforming person, with a liberal arts (read: financially 
privileged) education, who studied in Kenya and interpo-
lated African influences into her music (before influence 
was reclassified as appropriation, and thus a sin) identi-
fies more closely with the oppressor class and the shame 
inherent in that. It’s not all self-evisceration, but this feels 
like the loudest theme.

Musically, a quick comparison with 2014’s nikki nack 
highlights how powerful the new arrangements are. In 
place of stacked loops of human percussion are the preci-
sion thuds of a electronic drums. As opposed to simplis-
tic, they are just less equivocal, more declarative. IL
*As well as ditching their stylisations, Tune-Yards is now a 
two-piece, with long-time bassist and Garbus’ partner, Nate 
Brenner, now an official Tune-Yard, but Garbus is still the 
lyricist.

Like this? Try these:
Le Tigre – This Island
St. Vincent – Masseduction
Perfume Genius – No Shape

AUDIO REVIEWS

Football, etc.
Corner
[Ray Rice Music]

All the titles on this album are some reference to 
the beautiful game: Save, Advantage, Nutmeg, 
and so on. The real give-away about what it might 
sound like is a song called Try Out, which to eagle-
eyed football fans is as a standout an Americanism 
as “goaltender” or “on frame” would be. Indeed, 
Football, etc. are, it turns out, an all-female Hou-
ston band who have churned out multiple ’90s 
emo-sounding records. Corner is a pleasant audio 
time capsule, but it’s not as if they’ve lashed in a 
screamer off the bar or anything. IL

Tr One
A Month Has Passed
[Don’t Be Afraid]

Following on from last year’s Chicarlow EP on 
Lunar Disko – one of the strongest Irish releases 
of 2017 comes in the form of Tr One’s most recent 
offering for London’s stellar DBA imprint. The 
EP explores strands of UK Bass, Detroit Techno, 
Chicago House and Dub in their various forms, 
underscored by deep atmospherics, nocturnal-
leaning melodies and the driving percussion that’s 
become an archetypal feature of Tr One’s sound. A 
well rounded statement of intent from the depths 
of county Carlow. ER

words
Ian Lamont
Eoin Ryan
Danny Wilson





who/what/when/where

festival
Trad Fest

Expanding the idea of trad to somewhat stretched 
limits at times, TradFest has nonetheless thankfully 
mushroomed in scale over recent years. Martha 
Wainwright, Judy Collins, Andy Irvine & Donal 
Lunny, This Is How We Fly, Wallis Bird and The 
New Folk with Ailbhe Reddy are among the mash 
of old and new. We’re going to google Socks in 
the Frying Pan once these words are written. This 
year TradFest also pays a musical tribute to the 
legendary Eamonn Campbell (The Dubliners) 
with all proceeds from the concert at St Michan’s 
Church going to Coolmine, a charity dedicated to 
overcoming addiction. There’s family concerts, free 
gigs and a screening of Robert Manthoulis’s The 
Irish Or The Memory of A People which examined 
Irish traditional music in 1971.
Various venues, Wednesday January 24 to Sunday 
January 28
tradfest.ie
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gig
Gus Dapperton

Dapperton by name and dapper by nature, 
Gus is a 20-year-old who delivers the sort 
of ‘80s dream pop which would not be 
misplaced from that dance scene in Call 
Me By Your Name. Calling to mind Kings of 
Convenience, there’s a gentle toe-tapping 
charm to his output. I’m Just Snacking from 
his Yellow and Such EP channels some Bob 
Marley Jammin’ too. Wear your finest crew 
cut, capri pants and aviators to this. 
Whelans, Thursday February 1, €15.60

THE DRAWING STUDIO

Develop your 
drawing skills

The Bargue Cours de Dessin 
is a unique drawing course, 
teaching crucial skills to 
students of  all levels. 

The Drawing Studio Dublin
www.drawing.ie

Advert_July_2014_v2.indd   16 23/08/2014   12:59



THEATRE
Forgotten

The world falls into two groups – those who have 
seen Pat Kinevane and those who haven’t. If you 
fall into the later then you have no excuse not to 
see Forgotten. A unique collage of Kabuki dance 
and Irish storytelling, Forgotten has been doing the 
rounds for over a decade but there is a reason why 
— Kinevane. His captivating portrayal of four elderly 
characters living in retirement homes around Ireland 
will live in your memory well beyond this moment.
Pavillion, Dun Laoighaire, Thursday January 18, 
€20/22

theatre
The 24 Hour Plays

An annual fundraiser staple for Dublin Youth 
Theatre, the 24 Hour Plays always bring the thrill 
of the egg timer which keeps flipping. Within 24 
hours six short plays will be written, rehearsed and 
performed by the best of Irish writing and directing 
talent and over two dozen of Ireland’s most 
recognised stars of stage and screen. 
Abbey Theatre, Sunday January 28, €35-€120

club
Camelphat

The January chills may be swirling outside 
but Camelphat are sure to bring the heat 
to District 8. In hindsight that is a terribly 
cheesy line but hey these guys are called 
Camelphat so possibly deserving of it. 
The aforementioned ‘Phat rounded off 
2017 with the #1 and #2 best-selling 
tracks on Beatport and nabbed a Grammy 
nomination in November for their infectious 
Cola hit with Elderbrook. Hence a blissed 
out beach image on their Twitter account 
from Fiji in December.
District 8, Friday January 12, 11pm, €18

comedy
Dara O’Briain - Voice of Reason

He did 17 dates in the autumn and 
now he returns for another seven which 
basically means Dara O’Briain will have 
approximately 24,000 people see his Voice 
of Reason tour. As homegrown comics go, 
only the likes of Tommy Tiernan would have 
once eclipsed him. O’Briain is affable with a 
jovial personal and jubbly presence. He also 
boasts an enviable range of hosting skills 
from Robot Wars to travel shows to penning 
Sunday Times articles about his love of Star 
Wars. His pool of experience and seemingly 
endless fascinations adds an informed edge 
to his observations. Oh and he’s sold out all 
these dates too it seems.
Vicar Street, January (17,18,19,20 & 31), 
February (1&2), Sold Out.
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LEARN GERMAN
SEIZE OPPORTUNITIES
German, as one of the most important languages in business, 
improves your job opportunities. The Goethe-Institut offers  
language courses in Dublin and online.

AUTUMN TERM 2017  
Dublin Start of   8-week courses: 29/01/2018 and 09/04/2018 
Dublin Start of 16-week courses: 29/01/2018
Online Start of  8-week courses: 25/01/2018, 22/03/2018, 24/05/2018 
Online Start of 16-week courses: 18/01/2018, 22/03/2018, 24/05/2018 

Goethe-Institut Irland
62 Fitzwilliam Square
Dublin 2
Tel: +353 1 680 1110
Dublin courses: german@dublin.goethe.org 
Online courses: onlinecourses@dublin.goethe.org

WWW.GOETHE.DE/IRLAND

the celt 
Live music every night - Irish to the core

food served
traditional irish food served from 12  to late 7 days

take a trip to the west and stroll into the 
celt, play boys and chailini pay for attention 
and dance along the way to the early light

81-82 Talbot St. Dublin City Centre
www.thecelt.ie           Tel: 01 878 8655

“ D e l i g h t f u l  D 1  d i n i n g ”
L U C I N D A  O ’ S U L L I VA N  .  S U N D AY  I N D E P E N D E N T

2  c o u r s e  &  3  c o u r s e  e a r l y  b i r d  5 p m - 6 . 3 0 p m
D i n n e r  6 . 3 0 p m - l a t e

* * G R O U P  D I N I N G  R O O M S  AVA I L A B L E * *

Tel: 01 704 0126                            E: info@leboncrubeen.ie
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exhibition
In Case of Emergency

You all know where your iodine tablets which were 
dispensed to every household in the event of a 
terrorist attack are, right? In Case of Emergency 
asks what’s the difference between a collapse, a 
downfall, and a downright apocalypse? How will it 
all end, and why do we love to wonder? Ice or fire, 
zombies or bombs? Out with a bang or a whimper? 
And can we do anything to stop the decline? From 
Eyjafjallajökull to 64 Things to Worry About, the 
Science Gallery bring an eclectic range of exhibits 
to our attention. Achtung! 
Science Gallery, until February 11.

gig
Elder Island

An ‘Artist of the Day’ – Metro (April 19), a 
‘Track of the Day’ – Welcome State on Clash 
(May 11), a support tour with Glass Animals, 
an appearance at The Great Escape and a 
slot at Lovebox. These are the steady build 
hallmarks of a band destined for greater 
things. Bristol based trio Elder Island’s sound 
is on point with electronic pop beats infused 
with a soulful house, indie persuasion.
The Workmans Club, Thursday January 25, 
€13.

gig
Moon Duo

The Portland pair crash land on earth for this synth-
driven psych encounter. Featuring Ripley Johnson 
from drone-rockers Wooden Shjips, Moon Duo 
released Occult Architecture Vol 1 & 2 in 2017 — a 
pair of albums which were an “intricately woven 
hymn to the invisible structures found in the cycle 
of seasons and the journey of day into night, 
dark into light.” Find your Yin and Yang midst this 
Mighty Boosh.
The Button Factory, Friday January 26, €16, 
7.30pm
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GEORGE’S STREET ARCADE
Ireland and Europe’s oldest running purpose-built shopping centre

georgesstreetarcade.com
Open 7-days a week

Some of the many and 
different food offerings within 

the Georges Street Arcade 
catering for all tastes, 

so pop in and relax 
and enjoy.

Little Mac

Simons Place

Urban Picnic

Lolly & Cooks

Daves Pizza UMI Falafel

French Courses
Spring Term
5 February – 7 April 2018

French Activities for Adults,
Teenagers, Children & Toddlers

The French Language & Cultural Centre in Dublin
1 Kildare Street, Dublin 2 / alliance-francaise.ie / (01) 676 1732 



festival
Ones to Watch 2018

This annual spotlight is open to all unsigned acts 
planning a release in 2018. “All you need is a 30 
minute set and the ambition to take it to the next 
level”. Katie Laffan and Pillow Queens (see Sound) 
popped up in 2017, Le Boom and Ailbhe Reddy 
were there in 2016, Fangclub and Columbia Mills 
took to the stage in 2015. Just sayin’.
Whelans, Thursday January 18 to Sunday January 
21, €5 (day), €10 (all weekend)

festival
First Fortnight

First Fortnight has flourished from its humble 
beginnings in 2010 to raise awareness of mental 
health issues into a truly national look at one of 
the greatest ailments of our times. While concerts 
by artists often tend to be the headline draws, 
it’s the discussions where most of the thoughtful 
considerations are to be found. Banter’s evening 
with Barry Hyde of The Futureheads (pictured, 
Workmans Club, Jan 9), Sounds Alive airing of The 
Truth’s You Are Not Alone (The Liquor Rooms, Jan 
9) and Don’t Worry Be Appy (Trinity College, Jan 
10) and The Public Diary (The Culture Box, Jan 5 to 
20) all pick unique slants on the importance of our 
mental wellbeing.
firstfortnight.ie

Exhibition
Abbas Akhavan 
variations on a garden

At the Douglas Hyde Gallery are bronze sculptures of 
plant species native to Iraq, charred and scaled-up to the 
size of corpses. variations on a garden looks at the (often 
problematic) ways we remember and commemorate the past. 
It points a steady finger at the beauty of our historical and 
public monuments, the flowers dead under everyone’s feet, 
and at you.
Douglas Hyde Gallery until Saturday January 20Abbas Akhavan, Study for a Hanging Garden (2014) cast bronze, white cotton sheets, dimensions variable. 

Commissioned by the Abraaj Group Art Prize, 2014. Image courtesy of the Abraaj Group Art Prize, photography by Toni Hafkenscheid.

90   

follow 
us on 

facebook

facebook.com/totallydublin

Blackrock
01 2889161

www.mcmahondental.ie

M a k e r s  o f  t h e

2 Grafton Street, Dublin.
Tel: 01 607 4018

www.TheCladdagh.com  |      /CladdaghJewellers

Traditional
Claddagh Rings,

Timeless Claddagh Wedding Bands
& Exclusive Diamond Set Claddagh Rings.

For N
on-EU Residents

See
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Julie Hawk and Joanna Bain are the duo behind 
SelfMade — a new platform for exploring the 
DIY scene. We chat to them ahead of their debut 
event. 

Can you tell us about the premise behind 
SelfMade?
Joanna: The idea initially came from reading about 
the lack of funding and support for independent 
musicians, coupled with watching friends trying 
to make music, and trying to find a way to support 
themselves while pursuing their passion. I had 
initially thought about doing a series of portraits 
of independent musicians in Ireland, with a view 
to shining a light on the range of music being 
produced, and the different ways people are 
pursuing their careers in the industry. Having 
spoken to a number of musicians who were 
enthusiastic about the project, I got in touch with 
Julie after seeing her illustration work online, 
and the concept evolved into a discussion about 
the realities of getting a music career off the 
ground and sustaining it. I’m really excited about 
the direction its taken – it’s turned into a much 
more meaningful project with fantastic musicians 
participating.
Julie: Over the past few years, I’ve had some 
amazing discussions with other artists about the 
unseen aspects of driving a project, and I’ve always 
been amazed to find such common ground, even 
with total strangers. I’m hoping SelfMade will be 
the start of a positive support network around 
these areas, to take a bit of the taboo away from 
admitting that we’re working extremely hard, and a 
chance to celebrate this effort. 

What is your own background and experiences 
to date in relation to music?
Julie: I’m a singer, songwriter and bassist in HAWK. 
We’re based in Berlin, but I’m originally from 
Galway. I’m also an illustrator, and in the past year, 
I’ve been working to merge these two areas of 
my life through crossover projects. My experience 
in music is mostly as an artist, but performing 

and writing takes up a fraction of that job. Along 
with rest of the band, I’ve always had a hand in 
arranging gigs, tours, social media, strategy and all 
the admin that comes with trying to keep a project 
moving. 
Joanna: I play the violin in a band, and have always 
played music, but my main background and 
experience in music is as an enthusiast! I’ve always 
been slightly obsessive about the music I like, and 
admire anyone who has the guts to pursue a career 
in the arts. I love the idea of supporting that in even 
a small way.

What initiatives could be undertaken to ensure a 
fairer representation of female artists at festivals 
etc?
Julie: I think the most important thing we can 
do is look at music throughout our lives, not just 
at the age when we decide to do it as a career. 
I would love to see more initiatives, like Girls 
Rock Dublin, driving diversity in music for young 
people. In terms of helping artists now, even tiny 
things like the way we phrase discussions about 
music can help to reset the way we are viewed. I’m 
seeing more and more backlash against the idea 
of ‘female-fronted’ music being a genre in itself. 
And I’m seeing more conversation about making 
gigs and festivals safer spaces for women, both as 
performers and listeners. All of these things help to 
widen the net.

Do you think the idea of a quota is a necessary 
consideration?
Julie: Festival quotas don’t solve the root of 
imbalance in the music industry, but I think are 
sadly necessary. Making sure there are more 
female artists (and more diversity across the board) 
on festival bills might feel like a quick fix for female 
acts who are in the game at the moment. It feels 
like a bitter-sweet result. But this visibility could 
have an incredibly positive effect on teenagers 
going to these festivals for the first time. It’s so 
important that young people grow up seeing 
more women and non-binary artists on stage, to 

shake off the assumption that this is a boys’ game. 
I believe that the effect of having more diverse 
visibility in music will ultimately trickle down and 
help to create a level playing field. 
Joanna: I would agree with Julie – clearly line-
ups etc should be put together on merit, which 
is exactly how ours was chosen. That said, it’s so 
important to make sure we are making up the lack 
of visibility for women breaking into the music 
industry. Culturally, I think it’s important for women, 
and especially young girls, to see what can be 
done and how many different ways there are for 
women to express themselves through music, to 
encourage them to pick up a guitar or whatever 
instrument they’re drawn to. I was at Other Voices 
last month and was delighted to see the range of 
artists playing there – seeing Molly Sterling, Aine 
Cahill, Maria Kelly, Bitch Falcon, Wyvern Lingo to 
name a few, all producing fantastic music across a 
broad range of genres, was really encouraging to 
see.

What is exciting you most about the DIY scene 
in Dublin at the moment?
Joanna: The volume and range of artists producing 
music of real substance. I think this is clear actually 
even in our line-up for this event – eight acts with 
a range of different experiences and influences, 
a range of diverse sounds across different 
genres, with different backgrounds and each with 
something great to bring to the table. It’s like a 
little microcosm of the Dublin scene, showing the 
quality of musician Ireland is producing. 
Julie: Sheer, indestructible amounts of talent and 
a whole heap of acts writing about real societal 
issues. It’s like someone left the tap on.

SelfMade is on Friday February 2 in Third Space, 
Smithfield from 7pm. 
The first edition features panel discussion, live 
performance and an exhibition. Participating artists 
include: Carol Keogh, Farah Elle, Mary Barnecutt, 
Hymmingbird, Jess Kavanagh, Grainne Hunt, Sive, 
Zoe Gough and Romy.

interview

SELFMADE Jess Kavanagh, photo Mario Murè
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Innovative Light ing

17 LOWER BRIDGE ST. DUBLIN 8

SHOWROOM OPEN 7 DAYS

CUSTOMER PARKING AVAILABLE

TEL: 1800 777077

WWW.HICKENLIGHTING.COM



BEST OF…  JANUARY

Jameson Distillery Bow St. 
The home of Jameson whiskey has undergone a facelift 
and re-opens its doors this month with new whiskey 
experiences, great cocktails and a few surprises !
The new look Jameson Distillery Bow St. offers three fully 
guided experiences: Bow St. Experience, The Whiskey 
Makers, and The Whiskey Shakers - all of which have a 
firm focus on immersive storytelling. You’ll be invited to 
touch, smell, and most importantly, taste Jameson in the 
original Bow St. Distillery buildings.
Bow Street, Smithfield , Dublin 7
www.jamesonwhiskey.com

BEST WHISKEY TOUR

TGI FRIDAY’S

Are you ready to have your world guac-ed? Are you craving 
freshness with a fiery little kick? Luckily for you, TGI Friday’s has 
a brand new Fresh Mex inspired menu waiting for you to try! 
Our Muchos Nachos come layered with black beans, crumbled 
feta cheese, chorizo, fresh corn, fiery jalapenos and all topped 
off with fresh coriander and lime. Our Fresh Mex range is avail-
able now in all stores, see fridays.ie for more information. Go on, 
push your tastebuds to the mex! 
Fleet Street, 19/20 Fleet Street, D2
Stephen’s Green, D2
Blanchardstown S.C., D15
Dundrum Shopping Centre, D14
Airside Retail Park, Swords, Co. Dublin
www.fridays.ie

BEST NACHOS

BEST YOGA

YOGA DUBLIN
Yoga Dublin is your home for Yoga and Pilates classes in 
South Dublin with studios in Dundrum and Ranelagh.  
They offer a diverse range of classes that help you discover 
and develop your own practice. 
Classes are accessible for all levels and abilities - whether 
you’re a complete newbie or have a seasoned practice. 
Prepare yourself for a healthier, lighter, more flexible, more 
energetic and relaxed version of you!
FREE CLASS FOR TOTALLY DUBLIN READERS*
PROMO CODE = TOTALLYDUB
*Redeem your free class online before the end of Jan 2018.

Ranelagh | Dundrum
(01) 2980300
info@yogadublin.com // www.yogadublin.com

O’FALAFEL
O’Falafel is truly Dublin’s favourite falafel joint.  The falafel is king 
here and it reigns supreme in this delectable piece of culinary 
heaven.  Nestled between Camden Street and Portobello, 
O’Falafel brings variations to the standard with their Falloumi 
and O’Falafel burger.  The prized mezze box allows you to 
choose from the likes of vine leaves, fried aubergine and bak-
lawa.  All this plus much more served in a bright and welcoming 
environment.   Check it out and you’ll surely be going back for 
more.  Open 7 days a week from lunchtime.  Thurs, Fri and Sat 
til late.    

63 Richmond Street South, Dublin 2
01-4788953 
www.ofalafel.ie 
falafelicious@ofalafel.ie

BEST FALAFEL

RHINESTONES
Rhinestones is home to a century of amazing costume jewel-
lery; antique to modern, reflecting art, fashion, history and 
romance. Walk through the door and you will experience 
a treasure trove of moments captured in time. From early 
Victorian brooches, to romantic Edwardian keepsake lockets, 
exquisite Venetian glass beads, one-off 1960’s studio creations 
and selected Arts and Crafts designs. European and American 
designer jewellery from the 1930’s including Miriam Haskell, 
Trifari and Dior.  They also have a great range of new pearl 
jewellery. There is so much to explore at Rhinestones, enjoy the 
fabulous diverse selection.

18 St. Andrew’s Street, Dublin 2
(01) 679 0759

BEST VINTAGE JEWELLERS

Selection of antique and vintage gemstone jewellery

BOBO’s
BóBós is a hugely successful neighbourhood restaurant 
providing a high end Irish take on the ever popular burger 
for over a decade. The food is fresh, locally sourced, served 
in generous portions and cooked to order using top quality 
prime young heifer meat, 100% Irish chicken fillets, home-
made relishes & sauces as well as hand cut chubby chips. 
BóBós all day breakfasts consistently gets rave reviews. At 
10 euro including tea/coffee and using only free range eggs, 
BóBós is definitely worth a visit to start your day. 

74 Middle Abbey Street, Dublin 1
22 Wexford Street, Dublin 2
50-51 Dame Street, Dublin 2
www.bobos.ie 
@bobosburgers

BEST INDEPENDENT BURGER



BEST PRE-THEATRE MENU

CLIFF TOWNHOUSE
Across from St Stephen’s Green, you will find the lovely 
fine-dining restaurant at Cliff Townhouse. You’ll enjoy a 
modern seafood Restaurant in an elegant setting which 
includes an Oyster and Champagne bar at the rear of the 
restaurant. The delectable food is created daily by their 
Head Chef Sean Smith and delivers impeccably sourced, 
elegantly cooked seafood cuisine. This is a popular
haunt for Dubliners dropping in for a relaxed lunch, or 
a dozen oysters and a glass of Champagne on their way 
to the theatre. Open 7 days a week. Pre-theatre menu 
is priced at €25 for two course or €30 for three course 
meal. This is one dining experience that is not to be missed.

22 St. Stephens Green, Dublin 2
01-638 3939
www.clifftownhouse.ie

BEST COFFEE SUBSCRIPTION

MOYEE COFFEE 
The latest arrival to Ireland’s speciality coffee scene is ethical 
coffee roasters, Moyee Coffee.    Moyee, which is available in 
20 independent retailers around Dublin, have just launched 
a new subscription service called the FairChain Coffee Club. 
As a member, you receive monthly coffee deliveries direct to 
your door alongside beautiful images and impact stories from 
all along the coffee chain. Half of Moyee’s speciality beans were 
roasted in Addis Ababa this year meaning much more of the 
value, jobs and income stay in coffee-producing countries like 
Ethiopia. They call this approach FairChain.    Check out www.
moyeecoffee.ie to join the FairChain movement and make 
every sip count!

www.moyeecoffee.ie 
hello@moyeecoffee.ie | 01 906 0887

BEST COCKTAILS

GREEN 19
To say that Green 19 comes highly recommended is a whop-
per of an understatement. It quickly became a neighbourhood 
favourite when it opened in the heart of Camden Street. Owned 
by Brothers, it has provided an outstanding service to Dublin, 
providing an impressive Mediterranean inspired menu with only 
the finest Irish ingredients. However, Green 19 gives its most 
impressive performance when it comes to cocktails. The menu 
oozes style with 19 mouth-watering options. The menu works 
all year long for any variety of tipple, from the Ramos Gin Fizz 
and other citrus-heavy drinks in the summer to vermouth, Old 
Fashioneds and whiskey-tinged libations in the winter, there’s a 
cocktail for every season in Green 19. 

19 Camden Street Lower, Saint Kevin’s, D2
green19.ie

ZAYTOON
If you are searching for authentic Persian Cuisine in a casual 
environment, look no further than Zaytoon. They pride them-
selves in creating delicious Persian food that is cooked and 
served in the traditional way with no artificial colouring or 
preservatives. Zaytoon’s focus is on freshness, and all of their 
delectable dishes are made using only the highest quality ingre-
dients and with 100% prime cuts of meat. With your meal you 
will enjoy their tasty Taftoon (Persian flatbread) full of freshness 
and flavour. Stop in day or night:  Mon - Thurs, Sun 12pm - 
4:30am. Fri & Sat 12pm - 5am.

14/15 Parliament St, Temple Bar, Dublin 2
44/45 Camden St Lwr, Dublin 2
www.zaytoon.ie

BEST PERSIAN CUSINE 

BOCO
BoCo serves up the best wood-fired pizza in all of Dublin. They 
use only the finest ingredients prepared fresh in-house each 
day for 100% perfection.  Their secret is the hand rolled dough 
baked at 500ºc in an imported French wood-fired oven. Their 
base is Italian influenced and the toppings bring the best of local 
Ireland combined with New York style favourites.  Their unique 
decor mixes Dublin pub style with a semi industrial theme.  
BoCo also has a diverse selection of tasty craft beers, cocktails, 
wines, and over 20 different types of gin to suit any palate.  If 
you have not experienced BoCo’s wood-fired pizza, you have 
not had pizza!!   

57 Bolton St, D1
01 873 0128
info@boco.ie // www.boco.ie

BEST PIZZA

1900 Bar & Restaurant 
This modern trendy bistro has fast become a popular hot spot 
for those who like to dine out in the city centre. Step into the 
calming atmosphere to enjoy a delectable meal while enjoying 
their well stocked bar with an impressive range of wines and 
cocktails to suit any palate. Enjoy one of the mouth watering 
Hereford Prime steaks from FX Buckley or their 1900 signature 
dish, 22 oz Tomahawk Steak for 2 people cooked on the bone 
for maximum flavour, served with mushrooms duxelles & crispy 
fried onion strings. Also available is a wide selection of fish, 
chicken and vegetarian dishes to delight the tastes of any diner.  
1900 is also available for private dining and special events.  At 
1900 it’s all about good food and good company.  

59 Harcourt Street / Dublin 2
01 476 4667 // 1900.ie // reservations@1900.ie

BEST DINNER AND DRINKS
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WHO’S ASKING?

ASK US ABOUT FILLING YOUR OWN CROCK with a
TRULY UNIQUE BLEND that ONLY FLOWS WITHIN THE WALLS of  the

TULLAMORE D.E.W. OLD BONDED WAREHOUSE

(IF YOU KNOW WHERE TO LOOK!)

BOOK YOUR TOUR AT WWW.TULLAMOREDEW.COM


