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Totopos: tortilla chips with home-made guacamole, salsa verde & salsa tipica      10 

4 Chicken Fried Oyster, jalapeno ranch         11 

Atun: yellowfin tuna sashimi, pickled cucumber, chipotle mayo, habanero, cripsy tostados  13    

Tinga: slow stewed chicken, fire roasted tomatoes, avocado, black beans, crema, crispy tostados       11

  

House-blend Chorizo, queso, cilantro onion, crema, habanero, soft tortillas            11 

Setas: sauteed portobello mushroom, epazolte, chipotle pesto, crema, pumpkin seeds, soft tortillas 10 

Callos: braised tripe, tomato, mint, celery, grilled jalapeno cheese cornbread    13 

Bacalao: tempura salt cod, chilli tamarind fideos        14 

Cerdo: crispy pork belly, chicharron, cucumber, strange salsa      14 

Grilled Figs, prosciutto, blue cheese, spiced nut crumb       16 

Amarillo: tuna ceviche, roast pineapple chilli broth, watermelon, avocado, fried garlic   16 

Prawn Toast: gambas, Pico de Gallo, avocado, crema, chargrilled sourdough, guajillo broth  15 

Pollo y Albondigas: sauteed chicken, n'duja, fried tamale dumplings, carrot & cumin, pecorino  18 

Mariscada: gambas, clams, squid, chicken, chorizo, baked rice      20 
                 
Pequeno Pollo: grilled quail, black beans, rice, arbol salsa       16          

BBQ Iberico Pork, peach mustard, fire roasted sugar snap peas, yoghurt                                              21 

Ennegrecido: wood fire grilled steak (USDA)        please ask server 

Ropa: braised brisket, fire roasted tomato, peppers, 'corn polenta'       17

SHARING FOR 2 

Asada de Carne: 24oz ribeye on the bone, black beans, Pico de Gallo, guacamole, chimichurri,                                   
elotes, papas fritas                      65 
             MONDAY’S €50
SIDES 

Elotes: Mexican style streetcorn, queso, pasilla           6  

Papas Fritas: fried potatoes with garlic and manchego          4  

Guacamole                           4 

DESSERT 
                                                                 
Bread & Butter Pudding, Dulce de Leche, vanilla ice-cream      9 

Selection of Sorbets/Ice -Cream  – please ask server     per scoop 1.50 

ALLERGEN MENU AVAILABLE ON REQUEST 

All our meat is Irish except where stated. 

OUR TORTILLAS, TOSTADOS & CHIPS ARE MADE FROM MASA FLOUR 

Twitter: @777Dublin   Instagram: @777Dublin 

Wi-Fi 777Dublin Password 777Dublin



COCKTAILS €12

HOUSE MARGARITA BLANCO TEQUILA, TRIPLE SEC, LIME, SUGAR SYRUP FROZEN/SHAKEN/ON THE ROCKS

DRAGON NEGRA BLANCO TEQUILA, RASPBERRY, LEMONGRASS, TRIPLE SEC

LOBO VERDE BLANCO TEQUILA, CILANTRO, JALAPENO, LIME

MI COBRA MAS SEXY BLANCO TEQUILA, GRAPEFRUIT, LEMON, THYME

TURBO PELIGROSO  BOURBON, ILLY COFFE, CHOCOLATE BITTERS, TOBACCO SYRUP (CONTAINS NICOTINE)  

PIE MAGICO GIN, CUCUMBER, LIME JUICE, HOUSE-MADE GINGER LIQUER

VIOLENCIA ROJO GIN, LEMON JUICE, JALAPENO & ROSEMARY     

POMELO QUEMADO BLANCO TEQUILA, GRAPEFRUIT, AGAVE, NUTMEG, SODA

SALSA NOCHE TEQUILA, PEAR, CINNAMON, LEMON, PROSECCO

BRASO ROSA TEQUILA, FRESH STRAWBERRIES, APEROL, SHRUB, LEMON

SANGRE MISTERIOSO TEQUILA, PINEAPPLE, CELERY BITTERS, LIME, CHARTRUESE

TREAT YO’SELF €14

MARGARITA ESPECIAL REPOSADO TEQUILA, TRIPLE SEC, LIME SORBET BALL

MARGARITA DEL FUMO MEZCAL, LIME JUICE, TRIPLE SEC, AGAVE

PIRATA TOXICO MEZCAL, HOUSE-MADE VANILLA LIQUER, LEMON, SCORCHED PINEAPPLE

DESIGNATED ADULT €6

PINKY TUSCADERO CRANBERRY JUICE, JALAPENO & ROSEMARY SYRUP, LIME, RHUBARB

PIRATA NON-TOXICO SCORCHED PINEAPPLE JUICE, GRAPEFRUIT, LEMON, AGAVE

PIE NON-MAGICO CUCUMBER, HOUSE-MADE GINGER SYRUP, LIME JUICE

HOUSE-MADE GINGER BEER

BOTTLES & CANS

PERONI LAGER 33CL 5.00

DUBLIN BLONDE  LAGER 35.5CL                   6.50

LAGUNITAS ALE 35.5CL 6.50

DUBLIN RED ALE 33CL 6.50

MICHELADA BEER OVER ICE WITH A DASH OF MEZCAL, LIME, 777 CHILLI      9.50

ORPENS CIDER 6.50

BECKS NON-ALCOHOLIC 4.50

WHITE WINE

DONINI, PINOT GRIGIO ITALY ’14   28.00 7.00 

CASTILLO DE TOMAS, VERDEJO SPAIN ’14    30.00 7.50

BOCCA DO MONTE, PALOMINO/GODELLO SPAIN ’14    34.00 8.50

CELESTIA SAUVIGNON-CHARDONNAY SPAIN ’14    32.00

CHATEAU PESQUIE, VIOGNIER FRANCE ’13   34.00

SOUTHERN LIGHTS, SAUVIGNON BLANC N.Z. ’15    35.00

PICPOUL DE PINET, VIGNOBLES FRANCE ‘14   36.00



ST JEAN, MACON VILLAGES FRANCE ‘14   38.00

PABLO PADIN, ALBARINO, RIAS BIAXIS SPAIN ’15    38.00

RED WINE

LAS GAVIAS, GARNACHA SPAIN ’12    28.00 7.00

VALDEPALACIOS, RIOJA SPAIN ’14    30.00 7.50

CASTILLO DE TOMAS, TEMPRANILLO SPAIN ’13    34.00 8.50

CHATEAU PESQUIE, COTES DU VENTOUX FRANCE ’14   33.00

EDULIS RIOJA, JOVEN     SPAIN ’13    36.00

EL LAGAR DE ISILLA, RIBERA DEL DUERO SPAIN ’13    39.00

ETIENNE POCHON, CROZES HERMITAGE FRANCE ’14   42.00

CLOSIERES, PINOT NOIR, BOURGOGNE FRANCE ’13   43.00

VINTAGES MAY VARY


