
Sharing Board, Selection Of Hummus, Pesto, Aioli,
Beetroot Tortilla Chips, Bread, Marinated Olives (N Pine
Nuts)(1,3,7,8,9,10,11,12) (GF Bread Available) €10.50 

Fish Soup, Not Always Your Typical Chowder, So Be
Sure to Ask! Served with Guinness Brown Soda Bread
(GF Bread Available) (1,2,4,7,9,12,14) €13.50

BBQ Pork Ribs, On Our Menu for 17 Years! Slow-Cooked
to Fall Off the Bone (GF) (6,9,10,12) €9.50

Chicken Wings, Approx. 8 Wings in Our Own BBQ Pork
Sauce / Frank’s Hot N’ Spicy / Plain Jane, Served with
Cashel Blue Cheese Mayo (1,3,7,9,10,12) €9.10

Potted Pig, Suckling Irish Pig Slow Cooked In Local
Legacy Cider Served With Guinness Brown Soda Bread
& Tomato Relish (GF Bread Available) (1,9,10,12) €12.50

Chilled Prawn Trifle, Prawns Layered With Pineapple
Tomato Salsa, Leaves & Marie Rose Sauce (GF)
(2,3,9,12) €10.50

Watermelon Salad, Goats Cheese Crumble, Local
Leaves, Mint (GF)(V)(7,9) €9.30

Patata Bravas, Fried Baby Potatoes Topped With Franks
Hot Sauce & Homemade Aioli (V) (1,3,9,10,12) €8.90

I R I S H  T A P A S  

Seafood Pie, Mixed Seafood in a White Wine and Fennel
Cream, Topped with Parmesan-Crusted Mash, Served with
House Salad (GF) (2,4,7,9,10,12,14) €24.90

Ravioli, Stuffed with Spinach and Ricotta, Sautéed Beetroot &
Walnut Truffle Cream (V) (N Walnuts) (1,2,3,4,7,8,9) €23.50
Add Chorizo / Smoked Chicken / Goat’s Cheese / Prawns /
Blue Cheese €3.50 each 

Anna Livia Coddle, O’Rielly’s Sweet Chilli Pork Sausages &
Prawn Jumbo, With Angostura Bitters, Chargrilled Bread For
Dunking! (1,9,10,12) €24.20

Goat Gyro, Slow Cooked Marinated Goat, Grilled Flat Bread,
Shredded Leaves, Red Onion, Homemade Tzatziki &
Pomegranate  (Sells Out Frequently, So Be Sure To Check!!)
(GF Bread Available) (1,7,9,10) €25.90

Beer-Battered Cod, Mushy Mint Peas, Fries, Homemade
Tartare (1,3,4) €22.20

Blackboard Specials, Please ask your server
(Depends on the day & the Chef’s mood!):

D I N N E R

Catch of the Day

Steak of the Day

Dish of the Day

Salad of the Day

3 Cheese, Grated Mozzarella, Buffalo Mozzarella,
Parmesan, Tomato Base (V) (1,7) €19.50

Piggly Wiggly, Grated Mozzarella, Pepperoni, Tomato
Base, (1,7) €19.50

Bubba, Prawns, Sweet Chilli, Tomato Base, Grated
Mozzarella, Red Onion (1,2,4,7) €19.50

Additional Toppings: €3.50 each

All of our pizzas are 12” stone-baked with a homemade
dough base and mixed garlic herb Italian olive oil.

Unfortunately, we cannot facilitate GF / Vegetarian /
Vegan pizzas as all of our pizzas are baked in the same
stone oven.

S T O N E B A K E D
P I Z Z A
(Not always available; be sure to ask your server)
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Fungarvan, O’Rielly’s Beef Burger, Curry Mayo, Smoked
Knockanore Cheddar, Smoked Streaky Bacon, Tomato Relish,
Shredded Leaves, Toasted Bun, Fries (1,3,7,9,12) €19.90

Chicken of the Sea, Breaded Fried Whiting, Merry’s Tzatziki, Red
Onion, Gherkins, Tomato, Shredded Leaves, Brioche Bun, Cajun
Fries (1,3,4,7,9) €19.90

Cock A Doodle Do, Chicken Goujons (Your Guilty Pleasure), Frank’s
Hot Sauce, Smoked Knockanore Cheddar, Smoked Streaky Bacon,
Aioli, Lettuce, Red Onion In A Toasted Brioche Bun, Cajun Fries
(1,3,7,9,10,12) €19.90

Veggie Delight, Vegan Beetroot Burger, Franks Hot Sauce, Pickles,
Shredded Leaves, Red Onion, In A Toasted Sesame Seed Bun, Side
Of Cajun Fries (1,6,9,10,11,12) €19.90

B U R G E R S

Fries €4.50
Cajun Fries €4.50
Chorizo Potatoes €6.00
Sweet Potato Fries €5.00
Pesto Parmesan Fries (N Pine
Nuts) €5.50

Merry’s Mash €5.00
Leaves in a Honey Mustard
Dressing (GF) €4.00
Blanched Veg (GF) €5.00
Homemade Tortilla chips €5.00
Extra Bread €4.50

Extra Dips (All GF) Aioli / Curry Mayo / Pesto (N Pine Nuts) / Blue
Cheese Mayo / Sweet Chilli / Brandy Pepper Sauce €2.50 

Beetroot Hummus / Tzatziki €3.00 

Additional Toppings: Protein or Dairy €3.50 / Salad €2.00

A  B I T  O N  T H E  S I D E
Smoked Chicken Caesar Salad, Crisp Leaves, Fried
Croutons, Smoked Bacon Lardons, Aged Parmesan In
Our Own Homemade Caesar Dressing (Yes, There Are
Anchovies!) (GF Without Croutons) (1,3,4,7) €19.10

Prawn Caesar Salad, Crisp Leaves, Fried Croutons,
Smoked Bacon Lardons, Parmesan, Homemade Caesar
Dressing (Yes, There Are Anchovies) (GF Without
Croutons) (1,2,3,4,7) €19.10

S A L A D S

FYI, Service charge is not included.
Any additions to dishes will be charged accordingly.



Live music every Friday and
Saturday night from 10pm and
Sundays from 7:30pm.

If you have any allergens, please
inform us when you order.  Our
fryers are not coeliac-friendly, as
we use them to cook beer-
battered fish and chicken burgers.
However, with advance notice, we
can prepare separate coeliac-
friendly fries. 

Unfortunately, we do not split
bills. | Children must remain
seated & be accompanied by an
adult when going to the toilets.
Audio devices must be used with
headphones. | Vaping is not
permitted inside. 

We try to keep a varied limited
menu to guarantee fresh farm-to-
fork food. We cook to order; we
are not a fast food restaurant. We
believe in looking after the
wonderful ingredients that are
supplied to us, so enjoy the
atmosphere and soak in the
history of the walls that surround
you. 

The People Who Helped Us
Create a Farm-to-Fork Menu:

O'Rielly’s Traditional Butcher,
Kilmacthomas
The Country Store, Dungarvan
Dún Bakery, Dungarvan
Dungarvan Honey
Irish Goat Meat
Knockanore Cheese
Legacy Cider, Dungarvan
The Wine Buff, Dungarvan
Blasta Wholefoods, Dungarvan
Dungarvan Brewery
Ballycotton Seafood, Cork

A  B R I E F  H I S T O R Y  O F  M E R R Y ’ S
G A S T R O  P U B  E S T .  1 8 6 8
Merry’s has been doing things its own way since 1868.
It started with Robert A. Merry in Dungarvan, bottling and
supplying what people came back for. Good drink, well handled,
and worth the money. Nothing overcomplicated, just done right.

By 1883, the business had grown into something serious. A
bonded warehouse on Beau Street, along with premises at 5
and 6 The Mall in Waterford, became home to a carefully built
stock of whiskey. Not just any whiskey either. Merry’s held one
of the largest collections of Old Irish Pot Still Whiskey in the
South of Ireland, stored in cask and minded properly. Scotch
whiskies sat alongside it, chosen with the same eye. Quality
first, always.

As the years went on, the shelves filled out. Wines from
Portugal, Spain and France. Sherries, ports, clarets and
Burgundies brought in directly. Bottled beers became a big part
of the trade too. Guinness Extra Stout was bottled under the
Merry’s label for over 60 years, the white label becoming a quiet
mark of trust. The business also became the largest bottler of
Bass & Co. ales in the Irish Free State, while never losing sight
of home produce, including Waterford Ale, Kiely’s XX.

But it wasn’t just about what was poured. Tea and coffee were
blended and roasted with care, built on flavour and strength.
The provisions side was run just as tightly, with fresh bacon,
sausages and pork delivered daily, and dairy kept at its best.
There was no big secret to it. Just a way of doing things. Keep
the standard high. Keep it honest. Give people something worth
coming back for.

That’s still the thinking behind Merry’s today.

At Merry’s Gastro Pub, the focus is simple. Fresh, local produce.
A farm-to-fork approach where possible. Food made properly
and served without fuss. The kind of place built on habit, where
people know what they’re getting.

Because while a lot has changed since 1868, the reason people
come through the door hasn’t.

And that way of doing things carries on in our sister pub in
Dublin, The Merry Cobber, opened in 2016 and built on those
very foundations.

Eat, Drink & Be Merry
Ith, Ól & Bí Sásta

“Is fearr Gaeilge bhriste ná Béarla clíste”

(1) Cereal (Gluten)
(2) Crustaceans
(3) Eggs
(4) Fish
(5) Peanuts
(6) Soy Beans
(7) Dairy
(8) Nuts*
(9) Celery
(10) Mustard
(11) Sesame
(12) Sulphur Dioxide
(13) Lupin
(14) Molluscs

A L L E R G E N S

/merrysgastropub /  @merrysdungarvan
www.merrysgastropub.ie M
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*(Almonds, Hazelnuts, Walnuts, Cashews,
Pecan Nuts, Brazil Nuts, Pine Nuts, Pistachio
Nuts, Macadamia / Queensland Nuts)

Ask about our Merry’s Merch.
Available to purchase at the bar.
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