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   he original Brazen Head is a ‘living’, authentic Irish pub, situated in the         	

	         heart of medieval Dublin. To drink at The Brazen Head is to continue a 

proud tradition stretching back over 800 years. The Brazen Head is Ireland’s 

oldest pub and combines all the essential features of a traditional Irish pub to 

create a truly unique atmosphere.

Dubliners were enjoying drinks in The Brazen Head a few hundred years 

before Christopher Columbus discovered America in 1492. The Brazen Head 

is also mentioned in James Joyce’s “Ulysses”. Ireland’s famous literary son 

was known to drink there around the same time as Henry Ford was building 

his first motor car. The pub’s history is interwoven with the Irish nationalist 

movement and the fight for independence, which eventually created the 

modern Irish State. Robert Emmet is reputed to have planned the uprising of 

1803 with fellow nationalists in The Brazen Head in Dublin.

The Brazen Head offers the very best in food, traditional Irish music and craic.

“Over 800 Years of respectable drinking is celebrated at The Brazen Head”.



S T A R T E R S

P e r i - P e r i  C h i c k e n  L i v e r s  	 R 7 2 
Braised in peri-peri sauce and cream. Served with 

slices of toasted garlic buttered baguette.

C h i c k e n  W i n g s   	 R 7 2
Flame grilled then basted in your choice of 

peri-peri or barbeque sauce.

( V )  J a l a p e n o  P o p p e r s 	 R 7 9 

Whole jalapenos stuffed with three cheeses, crumbed 

and deep fried. Served with a side of chilli mayo.

( V )  H a l l o u m i    	 R 8 2
Fried or grilled halloumi served with lemon 

wedges and sweet chilli sauce.

B r a z e n ’ s  B o e r e w o r s  B i t e s    	 R 8 9
Gold medal award winning boerewors grilled to 

perfection served in a spicy tomato and onion relish, 

sided with a cheesy garlic baguette.

C a r l o w ’ s  S t a r t e r  C a l a m a r i  	 R 9 5
Tender calamari served grilled, fried or Cajun spiced. 

Include one of the following sauces tartar, lemon 

butter or garlic butter. Served with crispy chips.



T H E  I R I S H  B O X T Y

Creamy Peri-Peri  Chicken Livers 	 R 9 5
The boxty filled with creamy peri-peri chicken livers. 
Includes a complimentary “Appletiser®”

C a j u n  C h i c k e n 	 R 1 0 5
The boxty filled with Cajun spiced chicken breast, 
bacon, peppadews™ and avocado slices (seasonal) 
with a creamy cheese sauce.

A traditional Irish potato pancake infused with spring 
onion (contains wheat). Choose one of our three delicious 
boxty fillings below. Boxty’s are served with your choice 

of starch or side garden salad if you prefer.

S A L A D S
Our classic salad base includes: olive oil dressed mixed lettuce, cherry 

tomatoes, cucumber, green peppers, red onion and jullienne carrot.

( V )  G r e e k     	 R 8 9 
Classic salad base topped with feta cheese and olives. 
Served with Greek dressing.

C a j u n  C h i c k e n    	 R 1 1 9
Classic salad base topped with Cajun spiced chicken breast, 
avocado slices (seasonal), peppadews™ and feta cheese. 
Served with our house vinaigrette.

(V) Halloumi, Feta And Peppadews™     R139
Classic salad base topped with fried halloumi, 
feta cheese and peppadews™. Served with our
house vinaigrette. Includes a complimentary 
glass of Four Cousins Skinny White.



B R A Z E N  B U R G E R S

P l a i n  J a n e  B u r g e r       	 R 9 2
Char-grilled 200g A grade beef patty, plain, 
simple and delicious.

B r a z e n  C h i c k e n  B u r g e r   	 R 9 2
A filleted chicken breast prepared char-grilled or 
crumbed and deep fried. Add one of our original 
sauces to your burger.

T h e  “ B u d ”  C h e e s e  B u r g e r     	 R 1 1 5
Char-grilled 200g A grade beef patty topped with 
cheddar cheese. Served with a complimentary 
Budweiser® “The King of Beers”

B a g u n  A n d  E g g  B u r g e r    	 R 1 1 5
Char-grilled 200g A grade beef patty topped with crispy 
bacon and a fried egg.

B a g u n  A n d  C h e d d a r  B u r g e r    	 R 1 1 9
Char-grilled 200g A grade beef patty topped with 
crispy bacon and cheddar cheese.

B r a z e n ’ s  S a l s a  B u r g e r 	 R 1 2 5
Char-grilled 200g A grade beef patty topped with salsa, 
guacamole and cheddar cheese.

Our burger base fixings include a toasted bun, lettuce, tomato, caramalized 
onion, sliced gherkin, mayonnaise and a serving of crispy chips.  

Extra Items: 

Beef patty		 R44 

Chicken fillet		 R42



Liam’s Chicken Schnitzel     	 R105
Tender crumbed golden fried chicken breasts. 

Served with lemon wedges and one of our 

original sauces.

Brazen’s Signature Chicken Breasts   	 R139 

Pan fried chicken breasts stuffed with garlic and 

herb butter, wrapped in bacon and drizzled with a 

creamy bourbon sauce.

Fish and Chips     	 R105
Tender fillet of hake deep fried in our signature beer 

batter till golden brown. Served with chips and 

tartar sauce. (grilled option available.)

Carlow’s Calamari      	 R139
Tender calamari served grilled, fried or Cajun spiced. 

Include one of the following sauces tartar, lemon butter 

or garlic butter.

Hake And Calamari  Combo     	 R159
Fresh fillet of hake and tender calamari prepared 

grilled or fried. Include one of the following sauces tartar, 

lemon butter or garlic butter.

THE FARMYARD AND IRISH SEA 
Served with your choice of Irish champ, chips or rice.



C L A S S I C  S A V O U R Y  P I E S

(V) Creamy Colcannon      	 R95
Sautéed potato, cabbage, carrots and leeks finished 
with off with a creamy sauce

Chicken,  Bacon and Peppadew™    	 R119
Seasoned chicken breast and bacon finished off with a 
touch of cream, Peppadews™ and onions.

Chicken and Mushroom    	 R129
An old time favourite, flavourful with a touch of cream.

Steak and Kidney     	 R129 
Tender beef cubes and fresh lamb kidneys in a rich brown gravy.

Beef and Guinness®       	 R139  
An Irish favourite. Tender beef cubes and fresh vegetables, 
slow cooked in a rich beef and Guinness® stock.

Served with your choice of Irish champ, chips or rice.

CURRIES AND CASSEROLES
Served with your choice of Irish champ, chips or rice.

O’malley’s Oxtail       	 R175
Our famous oxtail simmered with root vegetables 
in a red wine jus.

Legendary Irish Stew     	 R179
A traditional Irish stew of slow cooked lamb 
with herbs and vegetables.

Lamb Curry     	 R189
Tender lamb cooked in a fragrant curry sauce. 
Served with sambals and a crispy poppadum. 
Curry is available mild, medium or hot.

Braised Lamb Shank   	 S.Q.
Spoon tender lamb shank simmered with root 
vegetables in a red wine jus.

Please note you can add a pie lid to all the above for R10-00.

Chicken, Bacon And               R109 
Whiskey Casserole
A hearty casserole of chicken, bacon and root 
vegetables finished off with a light Tullamore 
D.E.W whiskey sauce.



F R O M  T H E  G R I L L

Rump
Char-grilled A grade beef.  
200 gram     	 R129
300 gram     	 R159

T-Bone	 R185
Char-grilled A grade beef.  
500 gram   

Fil let 	 R169 
Char-grilled A grade beef. Lean and super tender.
200 gram 

Leprechaun Steak     	 R179
300 gram prime rump steak topped with a 
mushroom sauce, crispy bacon and caramelised onions.

Brazen’s  Signature Fi l let  	 R199
200 gram prime beef fillet topped with bacon, 
AVO (seasonal) and melted mozzarella 

Pork Ribs
Prime racks, char-grilled and basted.
400 gram           	 R165
1 kilogram       	 R 349

Ribs & Chicken Wings 	 R199
400 gram pork rib strip and 4 flame grilled chicken 
wings, wings can be basted with BBQ or peri-peri 
at your request. 

Crumbed Or Gril led Pork Chops   	 R125
Two loin pork chops crumbed or grilled to perfection.

Eisbein     	 S .Q
Traditional crispy Eisbein served with sauerkraut and 
a honey mustard sauce.

Brazen’s  Rosemary Lamb Chops    	 R189
Three perfectly grilled lamb chops basted with 
lemon juice, olive oil and rosemary. We can also 
BBQ baste them on request.

Mixed Gril l        	 R199
200 gram rump steak, 100 gram lamb chop and 
120 gram boerewors, grilled to perfection, topped 
off with a fried egg and sided with grilled tomato.

Served with your choice of Irish champ, chips or rice.
All weights quoted are raw weight.

SIDE ORDERS
 
Veg Of The Day   	 R35

Beer Battered Onion Rings 	 R29

Garden Salad 	 R36

Crispy Chips. 
Side 	 R25 
Large   	 R48

Crumbed/ 	 R59
Grilled Button Mushrooms

Garlic Baguette 	 R 49

Cheesy Garlic Baguette 	 R65

Bacon & Cheese Garlic Baguette 	 R75 

Our Original Sauce Selection: 	 R28
Cheese, Mushroom, Pepper, 
Garlic, Peri-Peri, Cheesy Jalapeno  



OUR FAMOUS SNACK PLATTERS

Spicy Chicken Wings Platter    	 R125
Eight chicken wings char-grilled basted in peri-peri 
sauce served with onion rings, chips and a peri-peri sauce.

Mcbride’s  Mixed Platter    	 R125
Crispy chipolata’s, chicken strips, samoosas, onion rings 
and chips with a mild mustard sauce.

Cahil l ’s  Chicken Platter     	 R135
Crumbed chicken strips, chicken wings, onion rings, 
crumbed mushrooms and chips with a sweet chilli sauce.

Paddy’s  Sl ider Platter      	 R145
Six mini burgers, three beef & mushroom sauce, three 
chicken & cheese sauce, served with onion rings.

(V)  Pub Platter     	 R165
Halloumi, crumbed mushrooms, jalapeno poppers and 
chips with a sweet chilli sauce. 

Finnegan’s  Seafood Platter     	 R189
Beer battered hake, crumbed squid heads, grilled 
prawns and chips with a tartar sauce.

Kay Leigh’s  Platter      	 R189
Halloumi, samoosas, chicken wings, pork ribs and 
chips with a BBQ sauce.

UPSIZE YOUR PLATTER:
Calamari             	 R79 
Chipolatas             	 R39 
Chicken Strips       	 R49 
Samoosas             	 R39 
Wings                 	 R49 
Halloumi                 	 R69
Jalapeno Poppers  	 R69
Mushrooms              	 R59
Ribs                   	 R85
Prawns                	 R99

Add 2 X Dbl Buffelsfontein Brandy & Coca Cola 
to any Platter order for Just R59 

ENJOY THE FEELING™



“OLD SCHOOL” PUB GRUB 

DESSERT

Tato Skins     	 R79
Crispy potato skins, topped with two cheeses and crispy bacon. 
Served with sour cream and salsa.

Liver and Onions    	 R89
Pan fried ox livers, onion and bacon in a rich brown gravy, 
served with champ

Bunratty’s  Bangers & Mash     	 R89
Three quality pork sausages on a mound of champ 
drizzled with gravy.

Fish and Chips     	 R105
Tender fillet of hake deep fried in our signature beer batter till golden 
brown. Served with chips and tartar sauce. (Grilled option available.)

Steak Egg and Chips     	 R129
200 grams prime rump steak topped with a fried egg and 
crispy chips. Served with a complimentary Fuze Iced Tea®  

Steak Roll  snd Chips  	 R129
200 grams prime rump steak grilled to perfection, rested on a 
toasted baguette with garnishing’s, then topped with caramelised 
onions and served with a side of BBQ sauce. Served with a 
train of crispy chips.

(V)  Nachos  	 R119
Crunchy corn chips topped with feta, mozzarella, cheddar, 
sliced jalapenos, salsa and sour cream served with guacamole.

Add savoury mince  	 R50 
Add Cajun chicken    	 R 46

Ice Cream And Bar One Sauce  	 R 39

Malva Pudding 	 R 45 
Served with cream or ice cream.

Guinness®  Chocolate Brownies	 R55
Chocolate brownies infused with Guinness® stout, 
served with cream or ice cream.



BEVERAGES & SPECIALITY DRINKS
Milkshakes
Vanilla, Strawberry, Lime, Chocolate, Bubblegum, Banana and Bar-One. All available as double thick.

Fresh Fruit Juices
Enquire about our fresh juices available.

Soda’s
Coca-Cola, Coke Zero, Coke Light, Coca-Cola Energy
Sprite, Sprite Zero, 
Fanta Orange & Grape, Cream Soda and Tab. 

Fuze Tea
Peach, Lemon and Red Fruits available.

Appletiser
Appletiser, Red Grapetiser, White Grapetiser.

Mineral Water
Valpre – 500ml Still and Sparkling available.

Soft Drinks
Red Bull Energy Drink, Red Bull Sugar free, The RED EDITION From Red Bull (Cranberry).

Hot Beverages
Filter Coffee, Cappuccino, Espresso, Hot Chocolate and Tea’s enquire from your waiter.

Paddy’s Spirited Coffee’s  
Served in your choice of a single or a double tot of spirits
Bushmills Irish Whiskey Coffee          		 Tullamore Dew Irish Whiskey Coffee             
Tia Maria Coffee                                   		 Drambuie Coffee
Frangelico Coffee                                 		 Bailey’s Irish Cream Coffee
Cape Velvet Coffee                              		 Amarula Coffee
                
Paddy’s Pedro’s
Served in your choice of a single or a double tot of spirits
Bushmills Irish Whiskey Pedro      		 Tullamore Dew Irish Whiskey Pedro
Tia Maria Pedro                               		 Drambuie Pedro
Frangelico Pedro                              		 Bailey’s Irish Cream Pedro
Cape Velvet Pedro                           		 Amarula Pedro
                                   
Local Beers
Castle Lager, Castle Lite, Castle Milk Stout, 
Carling Black Label, Hansa Pilsener, 
Soweto Gold and Durban Poison Lager.

International Beers
Amstel Lager, Amstel Lite Lager, Budweiser,  Beck’s Green, 
Corona, Desperados, Heineken, Miller Genuine Draught, 
Sol, Stella Artois, Windhoek Lager, 
Windhoek Light and Kilkenny.

Flavoured Beers 
Flying Fish Pressed Lemon, Flying Fish Chilled Green Apple and Amstel Radler.

Non-Alcohol Beers 
Castle Free, Becks Blue, Heineken 0.0

Draught Beers on Tap
Subject to availability. Please ask your waitron for selection in store.
Castle, Castle Lite, Carling Black Label, Hansa, Amstel, Heineken, Windhoek and Guinness®.

Red Square
Red Square Energizer, Gold and Silver available.

Ciders & Spirit Coolers
Hunters Dry/Gold/Extreme and Edge, Savanna Dry/Light and Loco, Strongbow Original Dry/Gold Apple 
and Red Berries. Smirnoff DBL Black with Guarana and Smirnoff Pine Twist.
Brutal Fruit, ask waitron for selection available in store.



Brandy’s
Buffelsfontein, Klipdrift, Klipdrift Gold, Klipdrift Premium, Richelieu, Richelieu 10 Y/O and 
Wellington VO.

Cognac’s
Bisquit VSOP, Hennessy VS, Hennessy VSOP, Remy Martin VSOP.

Rum’s
Bacardi White, Bacardi Oakheart, Captain Morgan Black, Captain Morgan Spiced Gold, 
Stroh 60 and Stroh Fire.

Vodka’s 
Belvedere, Count Puskin Flavours, Smirnoff 1818, Smirnoff Triple Distilled, Russian Bear,
Russian Bear Pineapple, Russian Bear Spiced Vanilla with Coffee Bean and Red Square Triple Distilled.

Gin’s
Gordon’s , Stretton’s Original, Stretton’s Triple Berry, Tanqueray Flor de Sevilla and Tanqueray. 
Whitley Neil Small Batch, Whitley Neil Protea & Hibiscus and Whitley Neil Aloe & Cucumber.
Belgravia Gin & Pink Tonic pre mix also available. 

Cane’s
Cape to Rio and Mainstay.

Irish Whiskey’s
Bushmills Original, Bushmills Black Bush, Tullamore Dew, Tullamore Dew 12 Y/O and The Pogues.

Blended Scotch Whiskies
Bells, Bells Special Reserve, J&B, Haig Club Clubman, Grants Family Reserve, Grants Select Reserve, 
Scottish Leader Original and Signature, The Famous Grouse, The Famous Grouse Smoky Black, 
Johnnie Walker Red, Black, Double Black, Gold and Platinum.

Single Malt’s
Bunnahabhain 12Y/O, Glendronach 12Y/O
Glenmorangie 10Y/O, Glenmorangie Quinta Ruban 14Y/O and Glenmorangie 18Y/O. 
Glenfiddich 12 & 15 Y/O and Grants 18 Y/O

Tennessee Whiskey’s
Jack Daniel’s Old No7,  Jack Daniel’s Tennessee Fire, Jack Daniel’s Tennessee Honey, 
Jack Daniel’s Single Barrel and Jack Daniel’s Gentlemen Jack.

Local Whiskies.
Bain’s Single Grain, Three Ships Select, Three Ships 5Y/O.

Tequila’s
El Jimador Repasado, El Jimador Blanco.
Jose Cuervo Tradicional, Jose Cuervo Silver, Jose Cuervo Gold. 
Patron XO Café and Poncho’s  1910 Coffee.

Liquers & Digestives
Amarula Cream, Bailey’s Irish Cream, Cape Velvet Cream, Cointreau, Disaronno Amaretto, Drambuie, 
Frangelico, Irish Mist,  Tia Maria, Naghtmusiek, Jägermeister, PO 10 C, Lovodka Caramel and Chocolate, 
Oude Meester Peppermint, Oude Meester Ginger.
Southern Comfort, Zappa Blue, Black, White, Green & Red and Underberg.

Sherry’s, Port and Vermouth’s
Monis Full and Medium Cream, Old Brown Sherry and Allesverloren Port.
Vermouths are subject to availability, please ask your waitron for the brand selection in store.

BEVERAGES & SPECIALITY DRINKS


