
What is “The Dub”?
The Dubliner, or more simply “The Dub” to the regulars, is a cornerstone of culture in Norway.  

But even more so, it has become a place for lively conversations and an exchange for ideas on everything 
from sports, music, food, and what constitutes “The Perfect Pint”. Even though it is almost a second home 

to many, we firmly believe that a stranger is a friend you haven’t met yet.

The floorplan of the Dubliner offers four distinct bars: The Main Bar, The Back Bar, “Bally’s Boozer”,  
and our latest addition, The Whisky Bar. Each bar offers differing amenities depending on your needs. 

From sporting events, to birthday parties, to company functions,  
we definitely have a room that can work for you. 

 
 

Food Allergies
If you have any food allergies, please let our staff know when ordering so we can adjust your meal accordingly!
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Snacks

Chips with Homemade Béarnaise Sauce 66,-

Onion Rings with Aioli and Salsa 98,-

Poppers with Aioli and Salsa 115,-

Chili Cheese Nachos 148,-

Cheese, Ham, and Sausage Platter with Mustard and Compote 249,-

Glazed Ribs with Garlic Sauce 98,-

BBQ Chicken Wings with Aioli 98,-

Marinated Olives 42,-

Bread and Aioli 42,-
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Burgers
All of our burgers are served with Cole Slaw, pickles, and thin-cut chips.

Cheese Burger 154,-
Our Cheese Burger is a classic burger, served with smoked Irish Cheddar, lettuce, tomato, and onion.  

A perfect meal at a perfect price!

Bacon Burger 168,-
You like our Cheese Burger, but also love bacon? Look no further! 

We take our Cheese Burger and add slices of bacon, fried to perfection. Everything is better with bacon!

Chili Burger 172,-
Maybe bacon isn’t your thing. Maybe you want more that just your run-of-the-mill fresh, sweet tomato. 

Sounds like this is the burger for you. Take our Cheese Burger, then pile on loads of chili con carne,  
and you get a rough idea of what you are in for. Not for the feint hearted!

Hangover Burger 208,-
Look, you don’t need to tell us what happened last night, but we understand your pain. 

That’s why we’ve made this burger for you. Take our Bacon Burger, double the bacon, double the cheese.  
Next, throw in some lettuce, tomato, and add some Onion Rings. There, that is a recipe for repair.

EXTRAS 28,- each
Béarnaise Sauce  / BBQ Sauce / Garlic Dressing / Salsa / Aioli / Guacamole / Cheese / Bacon / Cole Slaw
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Salads
Salad with Smoked Cheddar & Cured Ham 138,-

A delicious salad with cured ham (spekeskinke for our Norwegian guests),  
smoked Irish Cheddar, topped with a mustard vinaigrette. 

Sandwiches
All of our sandwiches are served with chips.

Club Sandwich 142,-
Recommended by many of the staff because of its ability to carry them through an entire shift, 

our Club Sandwich is two slices of thick cut white bread, filled with tender smoked turkey, 
bacon, lettuce, tomatoes, and topped with our delicious aioli.

Steak Sandwich 162,-
A new addition to our menu! A classic open-face sandwich perfect for when you want a bit more. 

We take steak tips, add them to our homemade remulade, top with oven-baked  
tomatoes and mushrooms. Delicious!
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MAIN COURSES

Fish & Chips 148,-
A staple of Irish cuisine, our Fish and Chips is a massive piece of haddock,  

served along side your choice of classic mushy peas, baked beans, or a green salad.

Poached Halibut 188,-
If you are looking for a healthier, but equally delicious alternative to our Fish and Chips, we recommend our Poached 

Halibut. Served in a white wine sauce, along with boiled potatoes, and steamed vegetables drizzled with butter.

Filled Leg of Chicken 178,-
Salt baked potatoes, butter steamed vegetables & tarragon sauce.

Our Steaks
The Dubliner is pleased to offer two different, delicious cuts of beef, cooked to perfection. We start off with either Entrecôte 

or Tenderloin, then layer on a generous portion of fried mushrooms and onions. Then, being the gluttons we are, add on the 
side, asparagus beans, peppers and oven-baked tomato! Oh wait, that’s not enough? That’s right, we also add a side of chips, 

and portions of Béarnaise, red-wine, and a pepper sauce just because we can.

Entrecôte 212,-     Tenderloin 256,- 
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Irish Stew 148,-
Our Irish Stew is a perennial favourite amongst both our regulars and our first-time guests. We blend together tender 

pieces of lamb with vegetables, potatoes, and herbs in a thick sauce, served with fresh-baked bread.  
Perfect for a cool evening or rainy day! (Some of us will eat it any time...)

Chili Con Carne 148,-
Thanks to Jenks, we learned his secret method of blending beef, beans, tomatoes, lentils  

and spices into a chili certain to satsify any pallet.

Vegetarian Chili 136,-
All of the chili, none of the con carne! 

Both Chili’s are served with salad and fresh-baked bread.

Spare-ribs with Cole Slaw 188,-
Who doesn’t love this American classic? Classic spare-ribs served with a generous side of Cole Slaw and chips. 

Mussels
Who doesn’t love a pot of mussels, prepared in not one, but two classic ways!  

Served in a white wine cream sauce or steamed in whisky with a side of chips, you choose what’s right for you!

White wine cream sauce or steamed in whisky 
½ portion 110,-     1 portion 178,-
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Children’s Menu
As in, only for kids!

Chicken and chips 78,-

Miniburger 78,-
Say ‘miniburger’ three times fast. Puts a smile on your face, doesn’t it? That’s what this burger will do for your little ones. 

Everything a grown-up gets with their burger, designed for a smaller appetite.

DesSerts
Apple Cake 96,-

Freshly baked apple cake with a scoop of ice cream.

Chocolate Brownie 96,-
Warm chocolate brownie, servered with a scoop of ice cream.

Irish Coffee 96,-
A classic dessert at the Dubliner, we blend irish whiskey with coffee and Demerara sugar, and top with heavy cream.
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BEERS & more
On Tap: 

Frydenlund 67,-
Tuborg 68,-

Stella Artois 79,-
Guinness/Kilkenny/Newcastle 76,-

Strongbow Cider 76,-
Bottles:

Budweiser 69,-
Carlsberg 69,-

Sol 69,-
Brooklyn Lager 78,-

Brooklyn Indian Pale Ale 78,-
Brooklyn Brown Ale 78,-

Innis & Gunn 78,-
Punk IPA 84,-

Trashy Blond 78,-
Paulaner Weissbier Dunkel 84,-

Lia Fail Ale 84,-
Bishops Finger 92,-
Bulmers Cider 84,-

Pear Cider/Apple Cider 69,-
Smirnoff Ice 69,-

Whiskies
Jameson 78,-

Jameson 12y.o. 88,-
Jameson 18y.o. 172,-

Red Breast 12y.o. 98,-
Midleton Very Rare 192,-
Bushmills Original 82,-

Bushmills 10y.o. 88,-
Bushmills 16y.o. 112,-
Bushmills 21y.o. 242,-
Craoi na Mona 126,-
Tullamore Dew 82,-                        

Tullamore Dew 12y.o. 88,-
Clontarf 82,-

Clontarf Single Malt 88,-
Powers/Kilbeggan 82,-

Connemara Single Malt 88,-
Tyrconnell Single Malt 88,-
Wild Geese/ Millars 82,-

Not enough? 
Visit the Whisky Bar next door…

Spirits
Absolut Vodka 74,-
Absolut Citron 74,-
Absolut Kurant 74,-
Beefeater Gin 74,-
Havana Club 74,-

Havana Añejo 7yo 74,-
Captain Morgan Spiced 74,-

Gammel Dansk/Jægermeister 69,-
Fernet Branca/Branca Menta 69,-
Turkish Pepper/Tequila Gold 69,-

Sambuca/Minttu/Minttu Black 69,-
Ask about our cognacs and more!

Non-
Alcoholic

Pepsi, Pepsi Max, 7-Up, Solo, Farris 39,-
Sino Eplemost 39,- 

Munkholm 39,- 
Non-Alcoholic Wine 66,-
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Red Wines
Farina Montepulciano d’ Abruzzo 

66,-  324,-
Abruzzo, Italy. A juicy wine with  

a light touch of red berries and spice.

Solagüen Tempranillo 66,-  324,-
Rioja, Spain. Pure tempranillo grape  

in a young herbal style. Unoaked.

Gato Negro Merlot 328,-
Chile. A fresh and fruity wine  
with a taste of forrest berries.

Jacobs Creek Shiraz Cabernet 
188,-  338,-

Australia. Dark and sweet fruit  
with notes of vanilla and spice  

from the oak barrels.

Cesari Valpolicella Classico 348,-
Veneto, Italy. A light and soft wine  

with the hint of red berries.

White Wines
Moselland Niersteiner Riesling 

66,-  324,-
Germany. Dry Riesling with a fresh 

feeling and tones of green apple.

Les Grés Chardonnay Viognier 
66,-  324,-

France. A fruity wine  
with a hint of vanilla.

Jacobs Creek Chardonnay 
338,-

Australia. Full bodied wine with notes 
from oak barrels and tropical fruit.

Cesari Soave Classico 
338,-

Italy. A fresh wine with  
a taste of citrus and apples. 

 
 
 

Bubbles
Campo Viejo Cava Brut Reserva 

348,-
Spain. Dry sparkling wine  

in a fresh modern style.

Tattinger Brut Reserva Champagne 
720,-

France. Dry classic Champagne with  
a floral tone and a taste of lemon.
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